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APR 0 8 2015

Craig Rous

Bear Creek Winery
11900 N. Furry Road
Lodi, CA 95240

RE: Final - Authority to Construct/ Certificate of Conformity (Significant
Modification)
Facility Number: N-96
Project Number: N-1133555

Dear Mr. Rous:

The Air Pollution Control Officer has issued the Authority to Construct permits to Bear
Creek Winery for the installation of 29 new white wine fermentation/wine storage tanks, at
11900 N. Furry Road, Lodi, CA. Enclosed are the Authority to Construct permits-and a
copy of the notice of final action to be published approximately three days from the date
of this letter.

Notice of the District's preliminary decision to issue the Authority to Construct permits
was published on May 5, 2014. The District's analysis of the proposal was also sent to
CARB and US EPA Region IX on April 30, 2014. All comments received following the
District’s preliminary decision on this project were considered.

Comments received by the District during the public notice period resulted in a detailed
re-examination of Achieved in Practice BACT and revised BACT cost effectiveness
analysis for the control technologies of condensation and absorption. These changes did
not trigger additional public netification requirements, nor did they have any impact upon
the Best Available Control Technology determination or on the amount of offsets required
for project approval. Enclosed is the revised evaluation with responses to comments
received.

Also enclosed is an invoice for the engineering evaluation fees pursuant to District Rule
3010. Please remit the amount owed, along with a copy of the attached invoice, within 60

days.
Seyed Sadredin
Executive Director/Air Pollution Control Officer
Northern Region Central Region {(Main Dffice} Southern Region
4800 Enterprise Way , 1990 E. Getty_shyrg Avenue 34946 Flyover Court
Modesto, CA 953568718 Fresno, CA 93726-0244 - Bakersfield, CA 93308-9726

Tel: (209) 557-6400 FAX: {209} 557-6475 Tel: (559) 230-6000 FAX: (559) 230-6061 Tel: 661-392-5500 FAX: 661-392-5585

www.valleyair.org www healthyairliving.com Pt en sow,



Mr. Craig Rous
Page 2 '

Thank you for your cooperation in this matter. If you have any questlons please contact
Mr. Jim Swaney at (559) 230-6000. _

Amaud Mar]ollet
Dirgctor of Permit. Servnces

AM:jag
Enclosures

cc.  Mike Tollstrup, CARB (w/enclosure) via email
cc:  Gerardo C. Rios, EPA (w/enclosure) via email
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Facility # N-96

BEAR CREEK WINERY
11900 N FURRY RD
LODI, CA 95240

AUTHORITY TO CONSTRUCT (ATC)
QUICK START GUIDE

1. Pay Invoice. Please pay enclosed invoice before due date.

. Fully Understand ATC. Make sure you understand ALL conditions in the ATC prior to
construction, medification and/or operation.

. Follow ATC. You must construct, modify and/or eperate your equipment as specified on the ATC.
Any unspecified changes may require a new ATC.

4. Notify District. You must notify the District's Compliance Department, at the telephone numbers

below, upon start-up and/or operation under the ATC. Please record the date construction or
modification commenced and the date the equipment began operation under the ATC. You may
NOT operate your equipment until you have notified the District's Compliance Department.

. Source Test. Schedule and perform any required source testing. See
http:/iww.valleyair.org/busind/comply/source _testing.htm for source testing resources.

. Maintain Records. Maintain all records required by ATC. Records are reviewed during every
inspection (or upon request) and must be retained for 5 years.

By operating in compliance, you are doing your part to improve air quality for all Valley residents.
For assistance, please contact District Compliance staff at

any of the telephone numbers listed below.

Seyed Sadredin
Executive DirectorAir Pollution Contral Officer

Northern Region Central Region (Main Office) Southern Region
4800 Enterprise Way 1990 E. Gettysburg Avenue ’ 34946 Fiyover Court
Modesto, CA 85356-8718 Fresno, CA §3726-0244 ) Bakersfield, CA 93308-3725
Tel: (209) 5578400 FAX: (209) 557-6475 Tel: {(559) 230-6000 FAX: (559} 230-6061 Tel 661-392-5500 FAX: 661-392.5585
www.valleyair.org www.healthyairliving.com i o eeyetd e, £
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-360-0 ISSUANCE DATE: 03/31/2015

LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 41900 N FURRY RD
LODI, CA 95240

LOCATION: 11900 N FURRY RD

LODI, CA 85240
EQUIPMENT DESCRIPTION: | - - o 7
210,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #718) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 30 feet in diameter and 40 feet in height with a proposed volume of 210,000 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit ‘

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

The daily VOC emission rate for fermentation shall not exceed 1 62 I6/1,000 gallons [District Rule 2201] Federally
Enforceable Through Title V Permit

4, Th‘_e average‘fermentatlon temperature of each batch of must fermented in this tank shal] not exceed 95 degrees
Fahrenheit, calculated as the avérage of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Perriit

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate wnthm 10% of the maximum allowab]e workmg pressure of the tank, operate in accordance with the

4694] Federally Enforceable Through Title V Permit

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
detérmined by measuring the gas leak in accordance with the procediires in EPA Method 21. [District Rules 2201 and
4694) Federally Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 5576400 WHEN CONSTRUCTION. IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT This is NOTa PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE wnII be made after an :nspectlcn to venfy that the equment has been constructed in accordance with the
approved plang, specifications ‘and conditions of thts Authonty to Construct, ‘and to determine if the equipment can be operated in compliance with all
Rules.and Regulations of the San Joaqdln Valley Unified Air Poilution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authonty to' Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is respensible for complying with
all laws, ordinances:and regulations of aII other goVemmentaI agencues whlch may pertaln to the above equmment

Seyed Sadredin, Executive D:rectcr / APCO

T

e e

f-\

} \.}ﬂ:‘,:ew#fsm:s;,s:gne:&m;:.mserwces
Northern Regional Office « 4800 Enterprise Way o Modesto, CA 85356-8718 « (209) 557-6400 « Fax (209) 557-6475



Conditions for N-96-360 0 (continued) - R Page 2 of 3

7.

10.

11

12.

13.

14,

15.

16.
17.

18.

19.

20.

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

The: ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume {Distnct Rule 2201] Federally
Enforceable Through Tltle \'2 Penmt '

When this tank is used for wine storage, the dally tank throughput, in gallons, shall not exceed twenty-ﬁve (25) times
the maximum nominal tank capacity stated in the equ1pment descriptlon [Di&trict Rule 2201] Federally Enforceable
Through Title V Permit

:-Fermentatlon operatlons in: thlS tank shall not exceed 6 turns per year. [Distnct Rule 220!] Federally Enforceable

Through’ Title v Perm1t

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 fefmentation temperature, and uncentrolled fermentaticn 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 white wine or red wine.
[District Rule 4694]

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

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 afid 2201] Federally Enforceable Through Title
V Permit

exceed the followmg limit: VOC - 242 165 lb/year [DlStrlCt Rule 2201] Federally Enforceable Through Tltle V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

of wine transferred in each wine movement and the batc_h-specrﬁc wine storage VOC emission factor calculated using
the equation specified within this permit, [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * PA1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate: (Ib-VOC per 12 menth rolling period, calculated monthly), [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emlssnons calculated for any rollmg 12-month period exceed the annual emissions limitations of this permit, in a
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month pericd will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-96-360-0: Mar 31 2015 1.46PM - REFUERZJ



Conditions for N-96-360-0 (continued) ' Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year’s start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. Allrecords shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

N-G6-350-0: Mar 312015 1:45PM - REFUERZJ
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AUTHORITY TO CONSTRUCT

' PERI_IIIT NO: N-96-361-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: _
210,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #719) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 30 feet in diameter and 40 feet in height with a proposed volume of 210,000 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 220 1] Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for fermentation. shall not exceed 1 62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4, The average fermentatlon temperature of each batch of must fermented in thlS tank shall not exceed 95 degrees

the course of the fermentation. [District Rule 2201] Federa]ly Enforceable Throtigh Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V. Permit

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 equrpment has been constructed in accordance with the
approved plans, specrfcatnons and cond:tions of this Authonty to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule. 2050, this
Authonty 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 agenmes which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/)/f"@

:Er jollet, Director of Permit Services

-0 War §1 2016 1:46PM — REFUERZJ : Jnlmlmmlnanﬂ quirad

rthern Regional Office ¢ 4800 Enterprise Way ¢ Modesto, CA 85356-8718 (209) 557-6400 ¢ Fax (209)557-6475



Conditions for N-96-361-0 ‘(continued) - Page 2 of 3

7.

10,
11.
12.
13.

14,

15.

16.
17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shali
achieve the storage temperature of 75 degrees Fahrentieit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank. sha]l not exceed 16.0 percent by volume [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the dally tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capamty stated in the equipment descrlptlon [District Rule 2201] Federally Enforceable
Through Title V Permrt ‘ :

Fermentation operatlons m thls tank shall not exceed 6 turns per year [District Rule 2201] Federally Enforceable
Through Title V Permit’ -

For each batch of must ferméntejd' in this tank, the operator' shall record the fermentatibn completion date, the total
gallons of must feritierited, the average fefthentation temiperature 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 white wine or red wine.
[District Rule 4694] :

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) % (6.2 [b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (1b-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crish season (defiried as the day on whiich the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual ermissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-9B-309-0 : Mor 31 2015 1:45PM — REFUERZ)



Conditions for N-96-361-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-86-381-0 : Mar 31 2015 1.45PM - REFUERZJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-95-362-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: : 11900 N FURRY RD

LODI, CA 95240
EQUIPMENT DESCRIPTION: ) - B _ S
210,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #726) WITH
PRESSURENACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 30 feet in diameter and 40 feet in height with a proposed volume of 210,000 gallons.
The permhittee shall submit to the District the gaige volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

The daily VOC emission rate for fermentation shall fiot exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
. the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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 TQ OPERATE will be made after an inspection to verify thal 1he 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 corfiplying with
ali laws, ordinances and reguiations of all other governmerital agencies which may pertain to the above equiprment,

Seyed Sadredin, Executive Director / APCO

1l 7

Emaud xrjatléf Director of Permit Services

-0 : Mar §1 2013 1:45PM — REFUERZJ :© Joint inspecticn NOT Required

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



Condttlons for N-96-362-0 (contmued) Page 2 of 3

7.

10,

11.

12,

13.

14,

15.

16.
17.

18.

19,

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be-determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume [District Rule 2201] Faderally
Enforceable Through Title V Permit '

When this tank is used for wine storage, the. dally tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capac1ty stated in the-equipment description. [Dlstrxct Rule 2201] Federally Enforceable
Through Title V Permit’ :

Fermentation operatlons in th:s tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of must fermented in this tank, the operator shall record the fermentatxon completlon date, the total
gallons of must fermented, the average ferméntation temperature and uncontiolled fefmentation 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 elther white wine or red wine.
[District Rule 4694)

When this tank is used for wine storage, the opérator shall record, on a weekly basis, the total -gallons of wine’
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694] Federally Enforceable
Through Title V Permit :

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit, [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volure percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the foIlowing records: red wine and white wine produced by fermentation at this faci‘l'i’ty,
the volume and the ethanol concentrauon of each wine rﬁoiéément and the calculated 12 month rollmg VOC emission
rate (1b-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season {defined as the day on Which the facility's seasonal
then no violation of the annual emissions Inmt for that rolling 12-month period wﬂl be deemed to have _o_ccprred s0
long as the calendar year emissions are below the annual emissions limtitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-B8-362-0 : Mar 312015 1.45PM - REFUERZJ



Conditions for N-96-362-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-86-362-0; Mar 31 2015 1.45PM ~ REFUERZS
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-86-363-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 85240
LOC’ATION: ‘ 11800 N FURRY RD

LODI, CA 85240

EQUIPMENT DESCRIPTION:
210,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #727) WITH
PRESSURE/NACUUM VALVE AND INSULATION

CONDITIONS

L - ———

"1, The nominal tank dimensions are 30 feet in diameter and 40 feet in height with a proposed volume of 210,000 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

The daily VOC emission rate for. fermentation shall not exceed 1.62 lb/ 1 000 gallons [District Rule 2201] Federally
Enforceable Through Title V Permit -

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
‘ Fahrenhelt, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

[F8]

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

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] Federally Enforceable Through Title V Permit

: CONDITIONS CONT]NUE ON NEXT PAGE

YOU MUST NDTIFY THE DISTRICT COMPLIANCE DIVISION AT .(208) 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 rade after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specificatidris and conditions of this Authority to Constrict, and to determine if the equipment can be operated in compliance with all
Rules and Regutations of the San Joaquin Valley Unified Air Pollution Control D!stnct Unless construction has comrmenced pursuant to Rule 2050, this
Authonty to Construct shali expire and appiication shall be cancelled two years from the date of issuance. The applicant is responsible for complying with

all laws, crdinances and regulations of ail other govemmental agenctes which may pertam to the above eqmpment
Seyed S_adre_d;n Executrvg Dsrector ! AP_CQ

3-0 - Mar §1 2015 1:46PM ~ REFUERZY © Joit Inspactian NOT Hequired

maud aqoll( |rec‘m|-of-PE|ﬁT Services -
orthern Regional Ofﬁc_e . 4800 Enterprise Way ¢ Modesto, CA 95356-8718 (209) 557-6400 o Fax (209) 557-6475



Condltlons for N-96-363-0 (contlnued) B Page 2 of 3.

7.

10.

12

13.

14,

15.

16.

18.

19.

20.

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

The ethano] content of wine stored in this t&nk shall not exceed 16.0 percent by volume [District Rule 2201] Federally
Enforceable Through Title V- Penmt R

When this tank is used for wine storage, the dar[y tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacrty stated in the equrpment descrrptron [Dlstnct Rule 2201] Federally Enforceable
Through Title V Permrt — - . : ‘ _

'»Fermentatlon operatzons in thrs tank shall not exceed 6 tums per year [Dlstrrct Rule 220 1] Federally Enforceable
Through Title:'V Permit -

1.

Fc of each batch of must ferrnented in tlns tank, the 0perator shall record the fermentatron completron date, the total
gallons of miust fermented, thie average fermentation temperiture and uncontrolled fermentation emissions and

fermentation emission reductions (calculated per the emission factors given m District Rule 4694). The information

shall be recorded by the tank Permit to Operate numbéer and by wine type, stated as either white wine or red wine.
[District Rule 4694]

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

When this tank is used for wine storage daily throughput records including records of ﬁ[ling and emptying operations,
volume of wine transferred, sh_a_ll be maintained. [District Ru]es 1070 and 2201] Federally Enforceable Through Title
V Permit

Annual emissions from all wine fermentation and storage-tanks, calculated on a twelve month rolling basis, shall not
exceed the following litit: VOC - 242,165 Ib/yeat. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 [b-VOC/1,000 gallons) + (Total Afinual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

. Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume

of wine transferred in each wine movemient and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit, [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emiission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation;: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine ovement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit "

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-thonth period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-96-363-0: Mor 31 2015 1:46PM - REFUER2J



Conditions for N-86-363-0 (continued) Page 3 of 3

21. Records shall be maintajncd that demonstrate the date of each year’s start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694) Federally Enforceable Through Title V Permit

N-08-383-0 : Mar 31 2015 1:45PM — REFUERZJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-364-0 ISSUANCE DATE: 03/31/2015

LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240

LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
160,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK {TANK #709) WITH
PRESSURENACUUM VALVE AND INSULATION

CONDITIONS

1. | The nominal tank dimensions are 25.5 feet in diameter and 40 feet in height with a propesed volume of 160,000
gallons. The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank
capacity measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Pertnit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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

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 AUTHDRITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be fhade after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specificétions and conditions of this Authority to Construct, and to determine if the equipimént can be operated in cémpliance with all
Rules and Regulations of the San Joaguin 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 zll other govemmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / AP.‘CO

=

[Amaud {arjollet Director of Permn Services
WM& 3t 2015 1.456M - REFUERZS : Joint Inspaction NOT Raqulfod .
orthern Regional Office « 4800 Entérprise Way » Modesto, CA §5356-8718 « (209) 557-8400 « Fax (209) 557-6475




Conditions for N-96-364-0 (continued) - ' ' o ' . ] Page2of 3

7.

10.

12.

13.

14,

1S.

16.

17.

18.

19.

20.

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

The ethanol conteiit of wine stored in this tank shall not exceed 16.0 percent by vo]ume [District Rule 2201] Federally
Enforceable Through Title V Permit ,

When this tank is used for wine storage, the dally tank throughput in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacrty stated in the équipment description. [Dlstrlct Rule 2201] Federally Enforceable
Through Tltle A% Perm1t ' '

Fermentatron operatlons in thlS tank shall not exceed 6 turns per year. [Dlstnct Rule. 220 1] Federally Enforceable

~ Through Tltle V Pérmiit
11.

For each batch of riust fermented in this tank, the operator shall record the fermentatlon completlon 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 Permiit to Operate number and by wine type, stated as elther white wifie orred wine.
[District Rule 4694]

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month ro!lirlg basis, shall not
exceed the following limit: VOC - 242,165 [b/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annial 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/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 [b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permiit

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

Total aninial VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch=specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit
If the emissions calciilated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous ¢rush season,
then no violation of the annual emissions limit for that rolling 12:month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-88-384-0 : Mar 31 2015 1:45PM — REFUERZ)



Conditions for N-86-364-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-96-364-0 : Mar 31 2015 {:45PM — REFUERZS
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-86-365-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
. LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
160,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #710) WITH
PRESSURE/NACUUM VALVE AND INSULATION

CONDITIONS

gallons The permxttee shall s,ubmlt to the Dgstrxct the gauge volume of the tank within 30 days of the actual tank
capacity measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit ‘ .

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federa]ly Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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 affer-an inspection to verify that the equifiment hids been constricted in accordance with the
approved: plans, specifications and conditions of this Authority to Constriict, and to deterrnine if the equipment can be operated in compliance W|th all
Rules and Reguiations of the San Joaguin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, thls
Authority to Construct shiall éxpire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complymg with
all laws, ordinances and regulat:ons of all other guvernmental agencies which may pertain to the above eqmpment

Seyed Sadredin, Executive Director / APCO

( arjqlle lrectorWiCés
IN-96-365-0 . Maji3t 2015 145FM REFUERZ) : inspection NOT Required

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




Conditions for N-96-365-0 (continued) | Page 2 of 3

7.

10.

11.

12.

13.

14.

15.

16.
17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored-wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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)] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0, percent by volume [District Rule 2201] Federally
Enforceable Through Title V Permiit-

When this tank is used for wine storage, the dally tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equlpment descrlpnon [District Rule 2201] Federally Enforceable
Thiough Title V Permit

Fermentation operatlons in thls tank shall not exceed 6 turns per year. [Dlstnct Rule 2201] Federally Enforceable
Through Title V Permit

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

gallons of must fermented, the average ferineritation temperature and uricontrolled ferientation 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 white wine or red wine.
[District Rule 4694]

When this tank is used for wine storage, the operator shall recotd, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694] Federally Enforceable
Through Title V Permit

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/vear. [District Rule 2201] Fedérally Enforcéable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1,000 gallons) + (Total Aniiual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee-shall maintain the following records: red wine and 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;
the volume and the ethanol conceritration of each wine movement; and the calculated 12 month rolling VOC emission
rate (1b-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitatien. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-58-385-0 : Mar 31 2016 1:46PM - REFUERZJ



Conditions for N-96-365-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season, [District Rule 2201]
Federally Enforceable Through Title V Permit

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

request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

N-95-385-0 - Mar 21 2015 1:45FM - REFUERZJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-366-0 ISSUANCE DATE: 03/31/2015
- LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

| LODI, CA 95240
EQUIPMENT DESCRIPTION: o
160,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #716) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

l‘-.. The nominal tan_k dimensions é.re 25.5 feet in diameter and 40 feet in height with a proposed volume of 160,000
gallons. The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank
capacity measurement, [District Rule 2201] Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for fermentation. shall not excced l 62 lbll 000 gallons [District Rule 2201] Federally
Enforceable Through Titlé V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of al_l terr_a_p’e_r_ature measurements for the batch taken at least every 12 hours over
the course of thie fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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 tark, operate in accordance with the

manufacturer’s instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694) Federally Enforceable Through Title V Permit

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 Rutes 2201 and
4694] Federally Enforceable Through Title V Permit

. 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 CPERATE.
Approval or denial of a PERMIT TC OPERATE will be fade aftei an inspection to verify that the. equnpment has been constructed in accordance with the
approved plans, specifications and conditions of this Autharity to Construct, and to determine. if the equipment can be operated in compliance with all
Rules'and Regulatians of the. San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
‘Authonty 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, ordmanoes and regulatlons of aII other govemmental agencles whlch may pertam to the above equnpment

Seyed Sadredan Executave Director I APCO

A a—
Arnaud tarjdm'ﬁtrectws

- Ma§l31 2015 1:45PM — REFUERZJ | Jaint Inspection NOT Required

orthern Regional Office + 4800 En,tarpriseIWay » Modesto, CA 95356-8718 e (209) 557-6400 e Fax (208) 557-6475



CondltlonsforN-QS 3660 (contlnued) N : D I o Page 2 of 3

7.

12.

13.

14,

15.

16.

17.

18.

19,

20,

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenhelt The temperature
of the stored-wine shall be determined and recorded at [east once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees F ahrenheit or less within 60 days after completing fermentation, and
shall maintain rec¢ords to show when the required storage temperature of 75 degrees Fahrenhelt oOr less was achleved
[District Rules 2201 and 4694] F ederally Enforceable Through Title V Permit =~

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] F ederally
Enforceable Through Title V Perrmt

When this tank is used for wine storage the dally tank throughput in gal]ons shall not exceed twenty-five (25) times
the maximum nominal tank capacrty stated in- the equ:pment descnpt]on [Dlstnct Rule 220 1] Federally Enforceable -

o .Through Title V Perm1t S
10.
- ‘Through Tltle v Perrmt R
I1.

Fermentatlon operatlons m thrs tank shall not exceed 6 turns per year [Dlstrlct Rule 2201] F ederally Enforceable

For each batch of must fermented in thls tank, the operator shall record the fermentatlon completlon date, the total

fgallons of mubt 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 white wine or red wine.
[District Rule 4694]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wme [District Rule 4694] Federally Enforceable
Through Title V Permit

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 peicent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201] Federally Enforceable Through Title
V Permit

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Fedeérally Enforceable Through Title V Permit

Total annual VOC emiissions 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/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determiined as the sum of the product of the voltime
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by fermentation at this facility,
based on values reported to the Alcohol and Tobacco Tax and Trade Burean (TTB), U.S. Department of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual émissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-86-306-0: Mar 31 2018 1.45PM - REFUERZ)



Conditions for N-96-366-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-96-265-0 : Mar 312015 1.45PM — REFUERZJ



San Joaqum Valley 2175 s
AIR POLLUTION CONTROL DISTRICT HEAI.THY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-367-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 85240

EQUIPMENT DESCRIPTION: S o ' 7 7
160,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #717) WITH
PRESSURE/NACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 25.5 feet in diameter and 40 feet in height with a proposed volume of 160,000
gallons. The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank
capacity measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] cherally
Enforceable Through Title V Permit ‘

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
- the course of the fermentation. [Distr’ict Rule 2201] Fede‘rally Enforceable Th’rough Title V Permit

shall operate within 10% of the maximum allowable workmg prcssurc of the tank operatc in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

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
deterimined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and -
4694] Federally Enforceable Through Title V Permit

~ 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 Authorlty 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 construétion has ¢omimienced pursiant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuarice. The applicant is responsible for complying with
all laws, ordlnances and regulations of all other governmental agencies which may pertain to the above equtpmen!

Seyed Sadredin, Execut:ve Director / APCO

1)

émadﬂ'rgé'rjbllét,' Director of Permit Services

: Marg1 2015 1:45PM ~ REFUERZ) : Joint Inspection NOT Required

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



Conditions for N-86-367-0 (continued) * ' o Page 2 of 3

7.

10.

1.

12.

13.

14,

15.

16.

17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit :

When this tank is.used for wirie storage, the dally tank throughput, in gallons, shal] not exceed twenty-five (25) times
the maximum nommal tank capac:ty stated in the equipment descnptlon [Dlstrlct Rule 220]] Federally Enforceable
Through Title V Penmt - .

Fermentatlon operatlons in this tank shal] not exceed 6 turns per year. [Dlstnct Rule 2201] Federally Enforceable
Through Title V. Permiit .

For each batch of must fermented in this tank, the operator sha]l 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 white wine or red wine.
[District Rule 4694]

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

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

exceed the followmg limit: VOC - 242 165 lb/year [DlStl'lCt Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Afinual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific winie storage VOC emiission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movemient; and the calculated 12 month rolling VOC ernission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit '
If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occnrred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-08.387-0 : Mar 31 2015 1:45PM - REFUERZJ



Conditions for N-96-367-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-86-307-0 . Mar 31 2016 1.45PM - REFUERZJ



kL S e

San Joaquin Valley Ve] lrd W
i" AIR PULLUTIGNqCBNTROLDISTRICyT HEALTHY AIR L|V|NGW

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-368-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LOD!, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
51,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #701) WITH
PRESSURENACUUM VALVE AND INSULATION

CONDITIONS
i. The nominal tark dimensions are 14.5 feet in diameter and 40 feet in lieight with a proposed voliithe of 51,000 gallons.

The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for fermentation shall not exceed 1.62 Ib/1,000 gallons [District Rule 2201] Federally
Enforceable Through Title V Permit -

4.  The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
~ Fahrenheit, calculated as the average of all temperatire measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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) Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Penmt

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 FERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE' will be made after an inspection to verify that the eguipment has been oonstructed in accordance with the
approved plans, specrﬁcatlons and ‘conditions of this Authorlty to Construct, and to detenmne if the equlpment can be operated in compnance with all
Rules and Regulations of the San Joaqum VaIIey Unified Air Pollution Controi District. Unless construction has commenced pursuant to Rule 2050, this
Authonty to Construct shall expire and application shall be cancelied two years from the date of issuance. The applicant is responsible for camplying with
&ll laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/amaud MEUOHEt Director of Permit Services

N-06-368.0 - Mar 3{ 3015 145PM — REFUERZJ : .Immlnsp-ctIonNOTR-qmr-d

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



Conditions for N-96-368-0 (continued) ’ Page 2 of 3

7.

10.

1.

12.

13.

14.

15.

16.

17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at ‘or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine. stored-in thi$ tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permlt

When this tank is used for wine storage, the daily tank throughput, in gallons shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment descnptlon [District Rule 2201] Federally Enforceable
Through Title V Permit .

Fermentation operations-in thls tank shall not exceed 6 turns per year. [Dlstnct Rule 2201] Federally Enforceable

_Through Title V Permit .

For each batch of must fermented-in this tank, the operator shall record the fermentation completlon 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 white wine or red wine.
[District Rule 4694]

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit; VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through

* Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of ‘wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated ising the following equation: EF = 1.705259 * PA1,090407, where P is the voluime perceit ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine prodiiced 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the ¢rush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-96-388-0 : Mar 31 2015 1:45PM — REFUERZ



Conditions for N-96-368-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694)] Federally Enforceable Through Title V Permit

N-96-360-0 | Mar 31 2015 1:45PM ~ REFUERZJ



San Joaquin Valley .. - mae
AIR POLLUTION CONTROL DISTRICl HEALTHY AIR LIVING

%

AUTHORITY TO CONSTRUCT

PERMIT NO: N-98-369-0 ISSUANCE DATE: 03/31/2015

LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD
’ LODI, CA 95240

EQUIPMENT DESCRIPTION:
51,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #702) WITH
PRESSURE/VACUUM VALVE AND INSULATION

i CONDITIONS

1. The nominal tank dimensions are 14.5 feet in diameter and 40 feet in height with a proposed volume of 51 000 gallons
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit’

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

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons [Dlstnct Rule 2201] Federally
Enforceable Through Title V Permit -

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
" Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shiall operate within 10% of the maximum 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) Federally Enforceable Through Title V Permit

6. When this tank i is used for’ wme storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
“condition, except when the. Operatmg pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permlt ‘

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 dénial 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 compllanoe 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 o Construct shall expire and application shall be cancelled two years from the date of issuance. The appficant is responsible for complying with
all laws, ordinances and regulatlons of all other govemmental aqencae" which may pertain to the above equipment.

Seyed Sadredin, Executwe Director / APCO

ﬂgnaud trjoll%fﬂectom Services
95-359-0 MarB1 2015 1:45PM - REFUERZY : Joint inspaction NOT Raquirea

" Northem Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 » (200) 557-6400 » Fax (209) 557-6475



Conditions for N-96-369-0 (contmued) S - o Page 2 of 3

7.

The temperature of the wine stored in thxs tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 ‘days after completing fermentation, and
shall miaintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. -
[sttnct Rules 2201 and 4694] Federally Enfofceable Through Title V Permit

The ethanol content of wine stored i in this tank shall not exceed 16.0 percent by volume [District Rule 2201] Federally
Enforceable Through Txtle V Perm:t S : L _

o ‘When tl‘llS tank is. used for. wme storage, the daxly tank throughput in gallons shall ot exceed twenty-ﬁve (25) tlmes
“the maximum néminal tank capacity stated m the equxpment descnptxon [stmct Rule 2201] Federally Enforceable

L Through Title V Permit -

10.

11.

12.
I3.

14,

15.

16.
17.

18.

19.

20.

. Fermentation operations in thls tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
_Through Title V Permiit ~ : .

For each batch of sinisst fermented in this tank, the operator shall recoid 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 white wine or red wine.
[District Rule 4694]

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
ariniial VOC emissions = (Total Afinual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit :

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Perinit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be-calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by ferinentation at this facility,
based on values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit '

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the criish season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rile 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-DG-368-0 : Mar 31 2095 1:45PM — REFUERZJ



Conditions for N-86-369-0 (¢ontinued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. All records shall be retained on-site fora period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

N-96-365-0 : Mar 31 2015 1:45PM — REFUERZ!
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‘San Joaquin Valley AL
E AIR PULI.UTIUNqCUNTRUI. msrmcyr | HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-370-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: - 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 25240

EQUIPMENT DESCRIPTION:
51,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #708) WITH
PRESSURENACUUM VALVE AND INSULATION

C‘ONDITIONS

The permittee shall submit to the Dl_stnct the gauge volume of the tank within 30 days of the actual tank capacuty
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. No air contaminant shall be released into the atmo’sphere which causes a public nuisance. [District Rule 4102]

Enforceable Through Title V Perrmt

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hotirs over
the course of the fermentation, [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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 Thisis NOT a PERMIT TO OPERATE

approved ‘plans; specnﬁcatlons ‘and condition's of this Authority to Construgt, and to determme if the equtpment can be operated m comphance with all
Rules and Regulations of the San Joaguin 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 i issuance. The apphcant is responsible for complylng with
all laws, ordinances and regulations of all other governmental 2gencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

ﬂL/I 3

rnaud Marjollét, Di
96-370-0 : Mar 3§ 2015 1:45PM — REFUE B
N&rthern Regional Office . 4800 Enterpfise Way « Modesto, CA 95356-8718 ‘o (209) 557-6400 « Fax (209) 557-6475




Conditions for N-96-370-0 (continued) : o Page 2 of 3

7.

10.
11.
12.
13.

14.

15.

16.
17.
18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine-shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of' 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit-

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank-is used for wine storage, the-daily tank throughput, in gallons shall not exceed twenty-five (25) tiines
the maximum nominal tank capacxty stated in the equipment description. [District Rule 2201} Federally Enforceable
Through Title V Permit

'-Fermentatlon operations in ‘thlS tank shall not. exceed 6 turns per year. [sttnct Rule 2201] Federally Enforceable

Through Title V Permit.

For each batch of must fermented in this tank, the operator shall record the fermentatlon completlon date, the total
gallons of must fermented, the average fermentation temperature and uiicontrolled 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 white wine or red wine.
[District Rule 4694]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of winie
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694] Federally Enforceable
Through Title V Permit :

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 percént ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201] Federally Enforceable Through Title
V Permit

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissionis = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement.and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permiit. [ District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; afid the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, ina
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the preyvious crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be de¢med to have occuired so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-96-370-0 : Mar 31 2015 1:46PM — REFUERZY



Conditions for N-96-370-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit :

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

N-86-370-0 : Mar 31 2015 1:45PM — REFUERZ)
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-371-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: , 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: _ _ S
51,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #709) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS
1; The nominal tank dimensions are 14.5 feet in diameter and 40 feet in height with a proposed volume of 51,000 gallons.

The permittee shall submit to the District the gauge volurhe of the tank within 30 days of the. actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

The daily VOC esnission rate for fermentation shall not exceed 1.62 1b/1,000 gallons [District Rule 2201] Federally
Enforceable Through Title V Permit

4. Theaverage fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

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 determirie if the equipment can be operated in compliance. with all
Rules and Regulations of the San Joaquin Valiey 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 responsibie for €ornplying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executwe Director / APCO

maud :{nolbt Director of l‘en-rm'Serv:ces '

N-BG{!H-O Mar 3 2015 1:45PM ~ REFUERZJ : Joint Inspection NOT Required

rthem Regional Office » 4800 Enter_pﬁse Wady e Modesto, CA 95356-8718 e (209) 557-6400 e Fax (209) 557-6475



Conditions for N-96-371-0 (continued) = . | | Page 2 of 3

7.

The temperature of the wine stored in this tank shall be maintained at orbelow 75 degrees Fahrenheit. The temperature

of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] 'Federally Enforce’able Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [Dlstnct Rule 2201] Federally

' Enforceable Through Title V- Permit
_ When this tank is used for wme storage, the dally tank throughput in gallons, shall not exceed twenty-five (25) times

the maxithum fiominal tank capacxty stated in the equ1pment descnptlon [Dlstnct Rule 2201] Federal]y Enforceable

* Through Title V Permit

11.

12.

13.

14,

15.

16.

17.

18.

19.

20.

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

. gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and

fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either white wine orred wine.
[District Rule 4694]

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

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 wirie transferred, shall be maintained. [District Rules 1070 and 2201] Federally Enforceable Through Title
V Permit

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 lb/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by fermentation at this faciiity
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC etnt‘sston
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season iti which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissiofis are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-DB-371-0: Mar 312615 1:45PM — REFUERZ)



Conditions for N-96-371-0 (continued) Page 3 0of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694) Federally Enforceable Through Title V Permit

N-86-371-0: Mar 31 2045 1:45PM - REFUERZJ



ik w

San Joaquin Valley - )l W
z AIR PUI.I.UTIONqCUNTROL msrmc! HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-372-0 : ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 85240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
46,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #665) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

l The nominal tank dimensions are [4.5 feet in diameter and 38 feet in height with a proposed volume of 46,000 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

The daily VOC emission rate for fermentation shall not exceed 1.62 1b/ 1 000 gallons [Dlstrlct Rule 2201] Federally
Enforceable Through Title V Permit

4. .The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
-'the course of the fermentation.'[District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Pérmit

6. When this tank is used for 3 wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
-~ condition, éxcept’ when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuririg the gas leak in‘accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permxt

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 MODIFICATICNS AUTHCRIZED 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 mspectlon to verify that the equtpment has been consiructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the eqlipment 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 corfiplying with
all laws, ordinances and regulatuons of aII other govemmental agencies whlch may pertain to the above equlpment ,

Seyed Sadredm Executlve Dlrector 1 APCO

$8-372-0 : Mar 3§ 2015 1:45PM — REFUERZ) :© .loint nzpaction NOT Required

/Cnaud r}olletfﬁ'rector of Permit Services
NS
Northem Reglonal Oﬁice . 4800 Enterpnse Way e Modesto CA 95356-8718 o (209) §57-6400 & Fax (200) 557-6475



Conditions for N- 96—372—0 (contmued) ‘; S o Page 2 of 3

Shall maintain records to ‘show when the requlred storage temperature of 75 degrees Fahrenheit or less was achleved
[Dlstrlct Rules. 2201 and 4694] Federally Enforceable Through Title V Permit

The ethanol content of wine stored-in thls tank shall not exceed 16.0 percent by volume [D1str1ct Rule 2201] Federally
Enforceable Through Tltle V Perm1t . ‘ ,

: When thls tank 1s used for wme storage, the dally tank throughput in gallons shall not. exeeed twentyeﬁve (25) nmes .
the maxirum nominal tank capac1ty stated ifi the equ1pment descnptlon [Dlstrlct Rule 2201] Federally Enforceable

]Through Title V Permm

10.
1.
12.
13.

14.

15..

16..
17.

18.

19.

20.

- Fermentation operatlons 1n th1s tank shall ot exceed 6 tums per year [Dlstnct Rule 2201] Federally Enforceable

Through Title V Permit. -

For each batch of. must fermented in this tank the operator shall record the fermentatlon completlon date the total
fermenta_t_lon,emlss.l_on reduct.mr_l,s (calculated per t_h,e 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 white wine or red wine.
[District Rule 4694]

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit
Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total anfiual VOC emissions from wine storage operations shall be deterinined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch=-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by fermentation at this facility,
based on values feported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury,
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 22011 Federally Enforceable
Through Title V Permit

crushmg/fermentatlon operauons commence) oceurs less than 365 days aﬁer the start of the prev1ous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occufred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-98-372-0 : Mar 31 2015 1.45PM — REFUERZJ



Conditions for N-96-372-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-58-372-0 : Mar 31 2015 1:45PM - REFUERZS
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-373-0 | ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR; BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: 7
46,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #666) WITH
PRESSURE/NVACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 14.5 feet in diameter and 38 feet in height with a proposed volume of 46,000 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

The daily VOC emission rate for fermenta_tlon shall not exceed 1.62 1b/1,000 gallons [Dlstrlct Rule 2201] Federally
Enforceable Through Title V Permit -

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average ofall temperature measurements for the batch taken at least évery 12 hours over
~ the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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 sét pressure. A gas-tight condition shall be
determined by measuring the gas leak’'in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Penmt

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT :COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCT ION 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 den:al of a PERMIT TO OPERATE will be made after an mspectlon to verify that the equlpment has been constructed m accordance wnth the

Rules and Regulahons of the San Joaquln Valley Umf ed Air Pollutlon Control District. Unless constructmn ‘has commenced pursuant to Rule 2050 thls
Authonty to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complymg with
all laws, ordinances and regulatsons of aII other govemmental agenmes whach may pertaln to the above eqmpment

Seyed Sadredin, Executwe DrrectorlAPCO

73-0 Mar §1 2015 1:45PM ~ REFUERZJ : Joim Inspection NOT Required

ir:jollef Di rectb:.oLEanmrt“S’rwces
hern Regional Office '» 4800 Enterprise Way o Modesto, CA 95356-8718 o (209) 557-6400  Fax (200) 567-6475



Conditions for N-96-373-0 (contlnued) ' o : : Page 2 of 3

7.

12.

13.

14,

15.

16,

17.

18,

19.

20.

AThrough T1tle v Perm1t
10.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenhelt The temperature
of the stored wine shall be determined and recorded at least once per week. For each bateh of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to.show-when the required storage temperature of 75 degrees Fahrenheit or less was achleved
[District Rules 2201 and. 4694] Federally Enforceable Through Title V Permit

The ethanol content of wine stored i in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Perrmt

When th:s tank is used for wine storage the da:ly tank throughput in gallons sha]l not exceed twenty five (25) tlmes

Fermentation operatlons im th:s tank shall not exceed 6 tums per year. [Dlstnct Rule 220 1] Federally Enforceable

. Thirough Title V Permit
11.

For each batch of must fermented in this tank, the opetator 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 nutiber arid by wifie type, stated as eithef white wine or fed wine.
[District Rule 4694]

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit
Total atinual VOC eimissions from wine ferthentation operations shall be determined by the following formila: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Perthit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by fermentation at this facility,
based on valties reported to the Alcohol aiid Tobacco Tax and Tiade Buieau (TTB), U.S. Department of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rollmg period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the eniissions calculated for any rolling 12-fonth period exceed the anniual ernissions limitatiens of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-D6-373-0: Mar 31 2015 1:45PM — REFUERZ)



Conditions for N-96-373-0 (continued) Page30of3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. Allrecords shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

K-86-373-0 : Mar 31 2015 1:45PM = REFUERZ
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San Joaquin Valley - Hae
AIR POLLUTION CONTROL DISTRIlGT HEALTHY AIR LIV'NG

-

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-374-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: » 11900 N FURRY RD

LODI, CA 95240
EQUIPMENT DESCRIPTION: _ o
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #735) WITH
PRESSURE/NACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 10 feet in diameter and 24 feet in height with a proposed volume of 13,400 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual taiik capacity
measurement. [District Rule 2201} Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for:fermentation shall not exceed 1.62 /1,000 gallons [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
" Fahrenheit, calculated as the average of all temperature iheasurements for the batch taken at least every 12 hours over
- the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

5.  When used for wlne storage, this tank shall be equipped with and operated with a pressure- -vacuum relief valve which
. manufacturers_ instructions, and be p_ermanently labeled Wlth the operatmg pre;eﬁre settmgs_ [Dls‘mct Ru_les 2201 and
4694] Federally Enforceable Through Title V Pérmit

6. When this tank i 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 pressiife. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

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 2 PERMIT TO OPERATE Will be riade after an inspection to verify that the equtpment has been constructed in accordance with the
approved plais, specifications and- conditions of this Authority to Construct, and to determine if the eguipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Poliution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authonty to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is respansible for complying with
all laws, ordinances and regulations of all other govemmental agencies whlch may pertain to the above equtpment

Seyed Sa_d_re_dm Executive DlrectorIAPC_O

Amaud Warjollet, Dilestor-ef-PErmT Services

N-86-374-0 : Ma1 2015 1:45PM ~ REFUERZ) : Joint Inspaction NOT Required

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



Conditions for N-96-374-0 (continued) - - IR K | ' ' Page 2 of 3

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

The temperatyre of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least-once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title v Permit

The ethanol content of wine stored in thrs tank shall not exceed 16.0 percent by volume [Drstnct Rule 2201] Federally_

‘Enforceable Through Title V. Permrt _ ‘ . _ ,,
‘When th:s tank i is used for wine storage, the darly tank throughput in gallons shall not exceed. twenty-five (25) trmes y

Through Title V Perm1t

Fermentation operations. in thrs tank shall not exceed 6 turns per year. [Dtstrrct Rule 2201] Federally Enforceable
Through Title V Pemut

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 white wine or red wirie.
[District Rule 4694]

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

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 majntained. [District Rules 1070 and 2201] Federally Enforceable Through Title
V Permit

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 lb/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

Records of total annual fermentation and total anniial storage ethissions, including calculation methods and pararneters
used, shall be maintained. [District Rules 1070 and 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine-movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * PA1.090407, whete P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated [2 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-menth period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations comthence) occtirs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-DB-374-0 : Mar 31 2015 1:45PM — REFUERZJ



Conditions for N-96-374-0 (continued) ‘ Page 3 of 3
21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-36-374-0: Mar 31 2015 1:45PM - REFUERZ}



e ke

" San Joaquin Valley - 2l 71
AIR POLLUTION CONTROL DISTRICT | HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-:96-375-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
. LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #736) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

1 The nominal tank dimensions are 10 feet in diameter and 24 feet in height with a proposed volume of 13,400 ga'lloné.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

3.  Thedaily VOC emission rate for. fermcntanon shall not exceed 1.62 1b/1, 000 gallons [DiStl’lCt Rule 2201] Federally
Exiforceable Through Title V Permit

4. The average ferinentation temperature of each batch of must fermented in this tank shall ot exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course pf ths fermentation.'[District Rule 2201] Federally Enforceable Through Title V Permit

5. When used fof 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] Federally Enforceable Through Titlé V Permit

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 operatmg pressure of the tank exceeds the valve set pressure, A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

_ CONDITIONS CONTINUE ONNEXT PAGE,

YOU MUST: NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209). 657-6400 WHEN CONSTRUQTION 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 dema! of a PERMIT TO OPERATE will be made after an |nsper't|on to verify that the equipment has beed constructed in accofdanca with the
approved plans spectﬁcatnons and coﬁdltlons of this Authorlty to Conctruct and to determ:ne if the equrpment can be operated in compliance with aII

Authonty to Construct shall exp-re and apphcatron shall be' cancelled wo' years from the date of lssuance The appilcant |s respons|ble for complymg w1th
all laws, ordmances and regu:atlons of atl other governmental agencles which may pertain to the above eqmpment )

Seyed Sadredm Executnve Durecior l APCO

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



Condluons forN96 375-0 (contlnued) L C S : Page 2 of 3

7.

The temperature of the winie stored in thlS tank shall be malntamed at or below 75 degrees Fahrernheit. The temperature
of'the stored wine-shall be determined and-recorded at-least once per week, For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less Was achiéved.
[Drstnct Rules 2201 and 46947 Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shal] not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Pemut : : :

B _When thls tank i used for wme storage the datly tank throughput, in gallons shall not exceed twenty-ﬁve (25) times
.. the maximym nomma,l tank capaclty stated in the equlpment descnptlon [Drstrlct Rule 2201] Federally Enforceable

S Through Tltle V Permlt '

10.

12.

13.

14.

13.

16.

18

19.

20.

_ ;Fermentatlon operatlons m thlS tank shall not exceed 6 turis per year. [Dlstnct Rule 220 l] Federally Enforceable
. Through Title V. Perrmt - :

11, :For each batch of must fermented in thls 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 white wine or red wine.
[District Rule 4694] .

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

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

Annual emissions ‘fror_n atl wine ferm'entation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the followinig limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine ferinentation operations shall be determined by the following formiula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 ]b—VOC/ 1,000 gallons) + (Tot_a_l Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by fermentation at this facility,
based on values reported to the Alcohol and Tebacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the erniissions calculated for any rolling 12-month period exceed the-annual emissions limitations of this permit, in a
crush season in whi’ch the start of the crush season (defined as the day on which the facility s seasonal

then no violation of the annual emissions limit for that rolling 12- month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Throiuigh Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-86-375-0 : Mar 31 2015 1:45PM - REFUERZS



Conditions for N-96-375-0 (continued) Page 3 0of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-88-375-0: Mar 31 2015 1:45FM — REFUERZ)
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-376-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
_ LODI, CA 95240
LOCATION: ’ 11900 N FURRY RD

. LODI, CA 95240
EQUIPMENT DESCRIPTION: _
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #737) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 10 feet in diameter and 24 feet in height with a proposed volume of 13,400 gallons.

measurement. [Dlstrlct Rule 220 1] Fe_derally Enforceable Through Title V Permit
2. No air contaminant shall 'be released into the atmosphere which causes a public nuisance. [District Rule 4102]

3. The daily VOC emission rate for fermentatxon shall not exceed 1,62 Ib/ 1 000 gal}ons [Dnstrxct Rule 2201] Federally
Enforceable Through Tiflé V Permit

4.. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of th‘e fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

shall operate within 10% of the maximum allowable workmg pressure of the tank, Op_ergte in accordance with the
" manufacturer's instructions, and be permanenitly labeled with the operating pressure settings. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

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 operatmg pressure of the tank exceeds the valve set pressure. A gas-tight condition shiall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and

4694] Federally Enforceable Through Title V Permit
-~ . 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. Thisis NOT a PERMIT TO OPERATE.
Approval gr denial of a PERMIT TO OPERATE will be made after an inspection to verify that the eguipment has been canstructed in accordance with the
approved plans, specifi ications and conditions of this Authdrity t6 Construct, and to determine if the equipment can be operated in comphance wnh a!l
Rules and Regulations of the San Jodquin Valley Unified Air Pollution Controi District. Unless construction has commenced pursuant to Rule 2050, thls

Authority to Construct shall expire and eppli¢ation shall be cancelled two years from the date of issuance. The appi:cant is responsible for complying' with
all laws, ordinances and re‘gulations of all other governmental agenqies which rmay pertain to the a_bqve equipment: }

Seyed Sadrédin, Executive Difeetqr 1 APCO

Amaud Marjoflet, DiréCtoretRermiT Services

76-0 : Mar 1 2015 1:45PM — REFUERZ) : Joint Inspection NOT Required

rthemn Regional Offi ce e 4800 Enterprise Wéy « Modesto, CA 95356-8718 « (2'09_)'557-6_400 o Fax (209) 557-6475



Conditions for N-96-376-0 (contiriued) : : : Page 2 of 3

7.

10.

I1.

12.

13.

14.

15.

16.
17.

18.

19.

20.

The temperature of the wirie stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at l€ast orice per week. For €ach batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahfenhieit or less within-60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall fiot exceed 16.0 percent by volume. [Dlstl'lct Rule 2201] Federally
Enforceab[e Through Tttle \% Perrmt o . .

" When thlS tank is used for wine storage, the dally tank throughput in gallons shall not exceed twenty-f ve (25) times
* the maximum- nommal tank capacnty stated in the equipment descrrptron [Dlstnct Rule 2201] Federal[y Enforceable -
’ Through Title V Perinit - : ‘ : _

Fermentation. operatrons in: thts tank shal[ not exceed 6 turns per year. [Dlstrlct Rule 2201] Federalty Enforceable
Through Title V. Permit

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

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

When this tank is used for wine storage, daily throughput records, including records of fi l'l'ing and emptying operations,

volume of wine transferred shall be maintained. [District Rules 1070 and 220 1] Federalfy Enforceable 'Ihrough Title
V Permit

Annual emissions from all wine fermentation and storage tariks, calculated on a twelve month rolling basis, shall not
exceed the following limit; VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: fed wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly), [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

crush season in which the start of the crush season (def' ned as the day on which the facnhty s seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-BB-376-0: Mer 31 2015 145PM — REFUERZJ



Conditions for N-96-376-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-86-378-0: Mar 31 2016 1:45PM — REFUERZ)



San Joaquin Valley - A 7)ed
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING

%

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-377-0 ISSUANCE DATE: 03/31/2015

LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240

LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: , 4 - S _ )
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #738) WITH
PRESSURENACUUM VALVE AND INSULATION

CONDITIONS

I. The nomlnal tank dimensions are 10 feet in diameter and 24 feet in height with a proposed volume of 13,400 gallons.
The permittee shall submit to the District the gauge volurme of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1, 000 gallons [Dlstrlct Riile 2201] Federally
Enforceable Through Title V Permit

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

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] Federally Enforceable Through Title V Permit

6. ‘When this tank is used for wine storage, the pressure-vacyum relief valve and storage tank shall remain in a gas-tight
condition, except when the oper. atmg pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Methed 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V. Permit

CONDITIONS CONTINUE ON'NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATTNG THE. EQUIPMENT OR MODIF[CATIONS AUTHORIZED BY THIS AUTHORITY To CONSTRUCT This is NOT a PERMIT TO OPERATE.
Appraval or denial of a PERMIT TO OPERATE wnll be made after an inspection to verify that the equnpment has been constructed in accordance with the
approved plans, spemf cations and ccndmorrs of thls Authonty to Construct, and fo determine if the equipment can be operated in compliance with all
Rules.and Regulations of the San Joaguin 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, ord:nances and regulations of aII other governmental agencles which may pertam to the above equ:pment

Seyed Sadredin, Executive Dlrector / APCO

Nl

ﬁaud{rjo"et Director dL.BsmnitServices

N-9B377-0 : Marf1 2015 1:45PM - REFUERZJ : Jmmlmp.cﬁunNOTHoqulud

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



Conditions for N-96-377~0 (contmued) " A - - ‘ ' ~ Page20f3

7.

10.
11.
12.
13.

14,

15.

16.
17.
18.

19.

20.

The temperature. of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temiperatire of 75 degrees Fahrenheit or less within 60 days after completmg 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in thls tank shall not exceed 16.0 percent by volume [Dlstnct Rule 2201] Federally

.Enforceable Through Tltle V Permxt

_ When this tank is used for wine storage, the da:ly tank throughput, in gallons shall not exceed twenty-five (25) times
. the maxiroum nominal tank capaclty stated in the equlpment descrlptlon [Dlstrlct Rule 2201] F ederally Enforceable

Through Title V Permlt .
Fermentatton operatlons in thls tank sha]l not exceed 6 turns per year [D1str1ct Rule 2201] Federally Enforceable

. Through Title V Perrmt

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 white wine or red wine.
[District Rule 4694]

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 1b/year. [District Rule 2201] Federally Eaforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
afinual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallens). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wifie throughipiut,
shall be calculated using the following equation: EF = 1,705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 morth rolling VOC einission
rate (1b-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit '

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-66.377-0; Mar 31 2015 1:45PM — REFUERZJ



Conditions for N-96-377-0 (continued) ' Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-86-377-0 ; Mar 31 2015 1:45PM — REFUERZJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-378-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: , ) |
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #739) WITH
FRESSURE/VACUUM VALVE AND INSULATION

1. The nominal tank dimensions are 10 feet in diameter and 24 feet in height with a proposed volume of 13,400 gallons.
" The permiittee shall submit to the District the gauge volure of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. Noair contaminant shall be released into the atmosphere which causes a public ruisance. [District Rule 4102]

3. The daily VOC emission rate for fermentation shall not exceed 1 62 b/ 1, 000 gallons [Dlstrlct Rule 2201] Federally
Enforceable Through Title V Permit

4. . The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees .
" Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]. Federally Enforceable Through Title V Permit

5. When used for wme storage this tank shall be equ1pped W|th and operated witha pressure-vacuum relief valve which
: 'manufacturer s mstructlons and b,e perman,entl_y labeled w1th the operatmg pressure settmgs [Dlstrlet“Rules 2201 and
4694] Federally Enforceable Through Title V Permit

6. " When thls tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
. ¢andition, excefit “hen the, operatmg pressiire of the tank exceeds the valve set presstire. A gas-tight condition shall be
determined by measuring the gas leak in a¢cordance with the procedures in EPA Method 21, [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

CONDITIONS CO\TTINUE 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 T0 CONSTRUCT This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE witl be made after, an inspection to verify that the equipment has been constructed in accordance with the
approved pIans specifications and conditions ‘of this Authority to Construct, and to determing if the equipment can be operated in compliance wnth all
Rules’and Regulations of the San Joaguin Valiey Unified Air Pollution Control District. Unless construction has cemmenced pursuant to Rule 2050, thls
At.thor:ty to CoRstruct shall expire’and application shall be canceiled two years from the date: of issuance. The applicant'is responsible for complying with
aII laws, ordmances and regulatlons of all otl*er governmental agencles which may pertarn to the above equ.pment :

Seyed Sadredln Executive Dwector] APCO

o]

%rnaud r;ollﬁﬁ)sre&bmf-Pemﬂt‘S’é’ches B

96-378-0 : Mag 312015 1:45PM -- REFLERZ) : Jmmlman NGT Reguired

rlhem Reglonal Office » 4800 Enterpnse Way . Modesto CA 95356—8718 . (20‘-") 557 6400 » Fax (209) 667-6475



Conditions for N- 96-378-0' (contmued) S Page 2 of 3

7.

The temperature of the wine stored in this tank shall be mamtarned at or be]ow 75 degrees Fahrenheit. The temperature
of the stored-wine shall be deterinined and récorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75, degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show, when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[Drstnct Rules 2201 and 4694] Federally Enforceable Through Tltle v Perrmt : :

The ethanol coutent of wine stored in this’ tank shall not. exceed 16 0 percent by volume [Dlstrtct Rule 2201] Federally
Enforceable Through Title V Perrmt

When this tank is used for ‘wine storage the dally tank throughput in gallons shal] not exceed twenty-five (25) tlmes v

- - the-maximum. nomma] tank capaclty stated in the equrpment descnptlon [Dlstrrct Rule 2201] Federally Enforceable
o Through Tltle v Permrt :

10 -

1Fe1:mentatxon operatrons in thzs tank shall not exceed 6 tums per year [Distrtct Rule 220]] Federally Enforceable .

_-Through Titfe V: Perrmt

1t

12.

13.

14.

15.

16.

17.
18.

19.

20.

N-86-378-0: Mar 31 2015 1:46PM = REFUERZJ

‘For each batch of must fermented in this tank the operator shall record the fermentatxon completlon 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 white wine or red wine.
[District Rule 4694]

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a tivelve ronth rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit
Total annual VOC emissions from wine fermentation operations shall be determined by the following formula;: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calcitlated using the following equatioii: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall mairitain the following records: red wine arid white wine prodiced by ferineritation at this facility,
based on values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 menth rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
cfush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit forthat rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions afe below the annual emiissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE



Conditions for N-96-378-0 (continued) Page 3of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. {District Rule 2201]
Federally Enforceable Through Title V Permit

22. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 220! and 4694] Federally Enforceable Through Title V Permit

N-B8-376-0: Mar 31 2014 1:45PM — REFUERZS



San Joaquin Valley - | W
E AIR POLLUTIDNqu]NTRl]L msmc! ~ HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-379-0 . ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
_ LODI, CA 95240
LOCATION: 11800 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #740) WITH
PRESSURE/NVACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 10 feet in diameter and 24 feet in height with a proposed volume of 13,400 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/ 1 000 gallons [District Rule 2201] Federally
Enforceable Through Titlé V Permit- -~

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
: Vthe course of the fen‘nentatlon [Dlstrl_ct Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT .(208) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY.TO CONSTRUCT This is NOT a PERMIT TO OPERATE.
Approva! or denial of a PERM|T TO.OPERATE will be made after an lnspectlon to verify that the equlpment has been constructed in accordance with the
approved pians, 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. regulataons of all other governmental agencses which may pertam to the above equlpment

Seyed Sadredln Executave Director / APCO

/ Amaud Marjollet, Dir W
N-96-378-0 : Marf1 2015 1:45PM - REFUER nspection NOT Raguired

grthemn Reglonal Office o 4800 Enterpﬂse Way * Modesto, CA 95356- 8718 . (209) 557-6400 ¢ Fax (209) 557-6475



Conditions for N-96-379-0 (continued) - . ' | Page 2 of 3

7.

The temperature of the wine stored in this. tank shall be miaintained at or below 735 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded ‘at least once per week. For each batch of wine, the operator shall

~ achieve the storage temperature. of 75 degrees Fahrenheit or less within 60 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] Federa]ly Enforceable Through Trtle V Permit

The ethanol content of wine stored il thrs tank shall not exceed 16. 0 percent by volume [Dlsll'lct Rule 2201] Federally
Enforceable Through Tltle v Permlt a : , .

; When this fankis. used for: wme storage the da1ly tank throughput in gallons, shall not exceed twenty-ﬁve (25) times .
* the maximum nominal tank capacrty stated in the equ1pment descnptlon [Dlstnct Rule 2201] Federally Enforceable

. Thirough Title v Permiiit

0.

11.
12,
13.

14.

15.

16,

17.
18.

19.

20.

N-DB-378-0 : Mar 31 2015 1:45PM - REFUERZJ

Fermentatlon operatlons m thls tank shall not exceed 6 turns per year [Dlstrlct Rule 2201] Federally Enforceable
Through Title V Permit -

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

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

When this tank is used for wine storage, daily throughput records, including records of’ ﬁlling and emptying operations,
volume of wine transferred shall be maintained. [Dlsulct Rules 1070 and 220 1] Federally Enforceable Through Title
V Permit

Annual emissions from all wine fermentation and storage tariks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VQC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

used, shall be maintained. [Drstnct Rules 1070 and 2201] Fe_derally Enforceable Through Title V Permit

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the criish séason (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissionis are below the aninual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE



Conditions for N-96-379-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year’s start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rales 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

N-98-379-0: Mar 31 2015 1:45PM — REFUERZJ




San Joaquin Valley 217} J
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-380-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: | o
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #741) WiTH
PRESSUREAVACUUM VALVE AND INSULATION

" CONDITIONS

1/ The nominal tank dimensions are 10 feet in diameter and 24 feet in height with a proposed volume of 13,400 gallons.
The permittee shali submit to the District the gauge velume of the tank within 30 days of the actual tank capacity
measurement, [District Rule 2201] Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for. fermentatlon shall not exceed 1.62 1b/1, 000 gallons [D:st:nct Rule 2201] Federally
Enforceable Through Title V Permit

4. Theaverage fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of ‘the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

6. When this tank i is used for wine storage, the pressure-vacuurn relief valve and storage tank shall remain in a gas-tight
" condition, except when the operatmg pressure of the tank exceeds the valve set pressiire. A gas-tight condition shall be
determined by measuring the gas leak in ‘accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit
'CONDITIONS CONTINUE ON NEXT PAGE .
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT This is NOT .a PERMIT TO OPERATE.
Approval or denial of 8 PERMIT TO OPERATE will bé fiade after an ingpection to verify that the equipment has been Constructed in accordance with the
approved plans, specificationis and' conditions of this Authority to Construct, and to determine if the equipment can be operated in comphance wrth aII
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050 thls’

Authority to Constric: shiali expire and application shall be cangcelled two years from the date of issuance. The apphcant is responsible for complying with
all laws, ordinances and regulatlons of aII other governmental agenc:es which may pertain to the above equrpment

Seyed Sadredin, Executive Dlrector ! APCO

-

D6-380-0 : Mar 31Q015 1:45PM — REFUERZ) : Join inspaction NOT Roquired

Arhaud M?ollet,ﬁirector' ctor of Permit Services

Northern Regional Office « ‘4800 Enterprise Way s Modesto, CA 95356-8718 « (208) 557-6400 e Fax (208) 557-6475



Conditions for N-96-380-0 (contmued) _ : - ' Page 2 of 3

7.

10.
11.
12.
13.

14.

5.

16.
17.

18.

19.

20.

The temperature of the wine stored in this tank shall be mamtamed at orbelow 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [Dlstrlct Rule 2201] Federally
Enforceable Through Trtle V Perm1t -

When this tank is. used for, wing storage, the dally tank throughput in. gallons shall not exceed twenty—f ve (25) tlmes :
the maximum nominal tank capaclty stated in the equlprnent descrlptlon [Dlstnct Rule 2201] Federally Enforceable n
Through Tltle v Permrt : ‘ : R o

Fermentahon operatrons in thrs tank shal] not exceed 6 turns per year [Drstnct Rule 220 1] Federally Enforceable

‘ Through Trtle V Permit -

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

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Eniforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gatlons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Perimit

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

Total annual VOC emissions from winé storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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 Treasiury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, ifi a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/férmentation operations commence) occlifs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed te have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Periiit

CONDITIONS CONTINUE ON NEXT PAGE

N-96-330-0 : Mar 31 2015 1:45PM ~ REFUERZJ



Conditions for N-66-380-0 (continued) Page 30of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. 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 arnid 4694] Federally Enforceable Through Title V Permit

N-96-360-0 . Mar 312015 1:45PM — REFUERZJ



San Joaquin Valley - i) ed
i" AIR PULLUTIUN[!':UNTROLDISTRICyT HEALTHY AIR I.IVING"'

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-381-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD

' LODI, CA 95240

LOCATION: 11900 N FURRY RD
: LODI, CA 95240

EQUIPMENT DESCRIPTION:
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #728) WITH
PRESSURENACUUM VALVE AND INSULATION

CONDITIONS

1. ~ The nomiinal tank dimensions are 6 feet in diameter and 24 feet in height with a proposed volume of 6,500 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for fermentation.shall not exceed 1 62 lb/ 1,000 gallons [Dlsmct Rule 2201] Federally
Enforceable Through Title V Permit

4.  The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

6.- When this tank is ised for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operatmg pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas l¢ak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permnt

CONDIT[ONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVESION AT (209) 557-56400 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 miade after an inspection to verify that the _equipment has been constructed i’ 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 “ail
Rules-and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Autharity 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 govemmental ‘agencies whlch may pertain to the above equnpment
Seyed Sadred:n Executive Director / APCO

/ Arnaud K:r oll. Director oHPBrmit Services

N-MN-O MarB12015 145PM REFUERZ) @ Jort Inspection NOT Required

rthem Regional Office '« 4800 E,nterpris’e'Way o Modesto, CA 95356-8718 (209) 557-6400 o Fax (209) 5576475



Conditions for N-96-381-0 (contlnued) _-' S o o Page 2 of 3

7.

10.

11.

12.
13,

14.

[5.

16.
17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature

" of the stored wine shall be detérmined and recorded at least once per week. For each batch of wine, the operator shall

achieve the storage temperature of 75 degrees F ahrenhert or less within 60 days after comp[etmg fermentation, and .~
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Riles 2201 and 4694] Federally Enforceable Through Title V Perrmt

The ethanol content of wine stored in this tank shall not exceed 16. 0 percent by volume [District Rule 2201] Federally
Enforceable Through Tttle V Permlt - : o

When thls tank is used forwirie storage, the dally tank throughput in gallons shall fiot exceed twenty-ﬁve (25) ttmes _

“the maximum nominal tank capaclty stated in the equlpment descnptton [Drstrtct Rule 2201] Federally Enforceable f

Through Tltle ‘V Permit

Fermentatron operations in thlS tank shall not exceed 6 turns per year [Dlstnct Rule 2201] Federally Enforceable
Through Title V Permit -

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

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine, [District Rule 4694] Federally Enforceable
Through Title V Permit

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 idéentifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201] Federally Enforceable Through Title
V Permit

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 1b/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total anriual VOC ennissions from wine fermentation operations shall be determiried by the following formula: Total
White Wine Productlon gallons) X (2 5 1b-VOC/1 ,000 gallons) [Drs-trlct Rule 220 11F ederally Enforceable Through
Title V Permit '

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation speclﬁed within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The ba_tch-specrﬁc wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permiit

The permittee shall maintain the following records: red wine and 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 Treastrry;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-86-381-0: Mar 31 2015 1:45PM - REFUERZ)



Conditions for N-96-381-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

-

N-§6-301-0 - Mar 31 2095 1:45PM — REFUERZJ



W2 San Joaquin Valley - 2171
@ ;R oLLUTION CONTROL DISTRICT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-382-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODY, CA 95240

EQUIPMENT DESCRIPTION:
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #729) WITH
PRESSURE/NVACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 6 feet in diameter and 24 feet in height with a proposed volime of 6,500 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201} Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for. fermentatlon shall not exceed l. 62 lb/l 000 gallons [District Rule 2201] Federally
Enforceable Through Title V Permit -

4. 'I:he-average fermentation temperature of €ach 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. [Dlstrlct Rule 2201] Federally Enforceable Through Title V Permit

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
mariufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

6. When this tank ls 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] Federally Enforceable Through Title V Perrmt

. CONDITIONS CONT[NUE 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 madé after an inspection to verify that the eguipment has been constructed in accordance with the
approved plans, specifications and conditiofis of this Authtrity to Constrict, and to determinie 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 appllcant is responsible for complymg with
all laws, ordmances and regulahons of all other governmental agencaes which may pertam to the above equnpment

Seyed Sadredm Executwe DlreclorIAPCO

@'naud Mi:olfet, Director OFPETT Services” |

N-08-382-0 : Mar 342015 1'45PM — REFUERZJ : Joint inspaction NOT Required

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



Conditions for N-96-382-0 (contmued) ’_ o - o ' : Page 2 of 3

7.

10:

11.

12.

13.

14,

I5.

16.
17.

18.

19.

20.

The temperature of the wme stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall ‘be deterrmned and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and '
shall maintain records to show when the.reqiiired storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in thls tank shall not: exceed 16 0 percent by volume [District Rule 2201] Federally
Enforceable Through Tltle V.Permit-. L

When thrs tank is used for’ ‘wine. storage the darly tank throughput in gallons shall not exceed twenty-ﬁve (25) times -

-the maximum nominal tank capac:ty stated in the equlpment descnpt:on [Dtstnct Rule 2201] Federally Enforeeable p

Through Tltle V Permrt

Fermentatlon operatlons in’ thls tank shall not exceed 6 turns per year [Dlstrlct Rule 2201] Federally Enforceable
'I'hrough Title V Permit -

For each batch of miust fermented in this.tank, the operator shall record the fermentation co‘mpletio'n date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and

- fermentation.emission redictions. (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 white wine or red wine.
[District Rule 4694]

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 1b/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermesitation operations shall be determined by the following forrnila: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions fror wine storage operations shall be determined as the suin of the product of the voluine
of wine transferred in each wine movement and the batch:specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * PA1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by fermentation at this facility,
based oh values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12:month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-D8-382-0 : Mar 31 2015 145PM - REFUERZY



Conditions for N-96-382-0 (continued) Page 3 0of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-86-382-0 : Mar 31 2075 1.45PM - REFUER2)
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-383-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11800 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #730) WITH
PRESSURENACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 6 feet in diameter and 24 feet in height with a proposed volume of 6,500 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

The daily VOC emission rate for fermentatlon shall not cxceed l 62 lb/ 1 000 gallons [Dlstnct Rule 2201] Federally
Enforceable Through Title V Permit =

4, .. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the ‘average of all temperature measurements for the batch taken at least every 12 hours over
+ the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

'CONDITIONS. CONTINUE ON NEXT PAGE

YOU BUST 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 deterrhine if the equipmerit can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Cantrol District. Unless construction has commenced pursyant to Rule 2050 this
Authority to Construct'shall expire and application shall be cancelled two years fror the date of issuance. The applicant is responsibte for complymg with
all Iaws ordinances and regulatnons of afl other govemmental agenc;es which may periain to the above equrpment

Seyed Sadredm Executwe Dlrector ! APCO

Amaud ﬁaerllétM&WSeNicés '

N-86-383-0: May 31 2015 1:45PM = REFUERZY : Joim Inspection NOT Required

Jorthern Regional Office » 4800 Enterprise Way » Modesto, CA 95356-8718 » (209) 557-8400 o Fax (200) 557-6475



Conditions for N-96-383-0 (continued) -~ . ' ' Page 2 of 3

7.

10.
1.
12.
13,

14,

15.

16.
17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achiéve the storage temperature of 75 degrees Fahrenheit or less withifi 60° days after completmg 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] Federally Enforceable Through Title V. Permit -

The ethanol content of wine stored in this tank shall not exceed 16. 0 percent by volume [Dlstnct Rule 2201] Federally
Enforceable Through Tttle V Pemut :

- When this tank isused. for wine storage the dally tank throughput, in gallons shall not exceed twenty—ﬁve (25) tunes _
"the maximiim nominal tank capactty stated i in the eqmpment descnptlon [DlStI'lCt Rule 220 1] Federally Enforceable

Through Title V Perrmt

Fermeritation operations.in this tank shall not exceed 6 tums per year. [D1strtct Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of must fermented in this tank, the operator shall record the fermentation complet'lon 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 white wine or red wine.
[District Rule 4694}

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

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

Annual emissions from all wine fermentation and storage tanl(s,__calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallens) + (Total Annual
‘White Wine Production - gallons) x (2.5 Ib-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rules 1070 and 2201] Federally Eriforceable Throtigh Title V Petmit

Total annual VOC eniissions from wine storage operations shall be determitied as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated usitig
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throtighpiit,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). {District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit '
If the emissions calcitlated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (def ned as the day on which the facility s seasonal
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occuried so
long as the calendar year emissions are below the annual emissions limitation, [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-56-383-0: Mar 31 2015 1.45PM - REFUERZJ



Conditions for N-96-383-0 (continued) , Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-96-383-0 Mar 31 2015 1:45PM — REFUERZ)



W San Joaquin Valley -+ 2171 s
(/" T w— DISTRICT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-384-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #731) WITH
PRESSURENACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 6 feet in diameter and 24 feet in height with a proposed volume of 6,500 gallons

fheasureinefit. [Dlstrlct Rule 2201] F ederal]y Enforceable Through Title V Permit
2. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

3. The daily VOC emission rate for fermentation shall not exceed 1.62 lb/ 1 000 gallons [District Rule 2201] Federally
Enforceable Through Title V Permit -

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours aver
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceabie Through Title V Permit

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

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANGE 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 wilt Be made after an inspection to verify that the equipfént has been coristructed in accordance with the
approved plans, -specifications and conditions of this Authority to Construct, and to determine if the equipment can be operatéd in compliance with aII
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shail expire and application shall bé cancelled twa'years from the date of issuanice. The applicant is responsible for complymg wnth
all laws, ordmances and regulatnons of all other govarnmantal agencles whlch may pertain to the above equ:pment

Seyed Sadredm Executlve Dlrector / APCO

o]

naud % riollet, Director of Permit Services

N-98-354-0 - MarB1 2015 1:45PM - REFUERZJ : Joint inspection NOT Required

hern Reglonal Office '» 4800 Enterprise Way » Modesto, CA 95356-8718 e (209) 557-6400 « Fax (200) 557-6475



Conditions forN-96¥384-0,.(oohtihued)< - o ‘ ‘ : Page 2 of 3

7.

10,
1,
12,
13.

14.

15.

16.
17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be-determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain fecords to show when the requlred storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694] Federally Enforceable Through Title V Permit

The ethanol content of wme stored in this tank shall not exceed 16.0 percent by volume [Dtstnct Rule 2201] Federally
Enforceable Through Title V Permit .

When this tank is used for wine storage the dally tank throughput m gallons shall not exceed twenty-five (25) times

* the maximum nominal tank capacny statéd in the eqmpment descnptlon [Dlstnct Rule 22017 Federally Enforccable

Through Tltle V Perrmt

Fermentanon operatlons in thls tank shall not excee-d 6 turns per year [Dlstrlct Rule 2201] Federally Enforceable :
Through Title. V Perrmt R :

For each batch of must fermented in thls tank the operator shall record the fermentatlon 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 white wine or red wine.
[District Rule 4694]

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

Records of total annual fermentation and total annual storage emissions, including calculation tethods aiid paraeters
used, shall be maintained. [District Rules 1070 and 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine storage operations shall be-determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly) [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-98-384-0: Mar 312015 1:45PM - REFUERZ



Conditions for N-96-384-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-96-384-0 : Mav 31 2015 1:46PM — REFUER2J



San Joaquin Valley ] d W
AIR POLLUTION CONTROL DISTRICT | HEALTHY AIR I.IVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-385-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: . 11900 N FURRY RD
‘ LOD!, CA 95240
LOCATION: - 11900 N FURRY RD

LOD!, CA 95240
EQUIPMENT DESCRIPTION:
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #732) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

L. The nommal tank dimensions are 6 feét in dlameter and 24 feet in height with a proposed volume of 6,500 gallons.
The permittee-shall submit to the District the gauge velume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

The daily VOC emission rate for,fermentatton sha]l not exceed 1. 62 lb/ 1 000 gallons [District Rule 2201] Federally
Enforceable Through Titlé V Permit”

4.. .The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
" Fahrenhelt, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
T the course of the fermentatlon [Dlstrlct Rule 220 1] Federally Enforceable Through Title V Permit

5. When used for wine storage, this tank shall be equlpped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% ofthe maximum allowable working pressure of the tank, operate in accordance with the
| mignufactirei’s instructions, and be périmanently labeled with the operatirig pressure settmgs [District Rules 2201 and
4694] Federaily Enforceable Through Title V Permit

6. When this ta.nk is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
" condltlon, except when the operatmg pressure of the'tank exceeds the valve set pressure. A gas-tight condition shall be
detérmined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Perrmt

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NCOTIFY THE -DISTRICT GOMPLIANCE DIVISION- AT (209) 557-6400 WHEN CONSTRUCTION 1S COMPLETED AND PRIOR TO

OPERATING THE EQUIPMENT OR.MODIEICATIONS: AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is.NOT a PERMIT TO OPERATE.

Approval or denial 6f 8 PERMIT TO OPERATE will bé Made after an inspection to verify that the equrpment has been constructed in accordarice with the

approved plans,’ specificatiéns and conditionis of this Authority to Construct, and to determine if the eguipment can be éperated in cempliange with.all

Rules and Regulatiens of the San Joaquin Valley Unified Air Pollution Contro! District, Unless construction. has commenced pursuant to Rule 2050, this

Author-ty to Cortstruct shall expire angd application shall be cancel!ed two years from the date of issuance.’ The dpplicant is responsible for complying with
all laws, ordlnances and reguiatlcns of. aII other governmental agenmes whnch may pertain to the above equtpment .

Seyed Sadred:n Execunve D:rectorlAPCO :

[t\maud zaqollé‘rDlrector of Permit Sennces
56-385-0 : Magh1 2015 +:45PM - REFUER2J : Joim mspedinnNOTanuwed
~ Northern Regional Office » 4800 Eriterprise Way » Modesto, CA 95356-8718 » (209) 557-6400 « Fax (209) 557-6475



Conditions for N-96-385-0 (contlnued) L , o Page 2 of 3

7.

The temperature of the wine stored in thrs ta.nk shall be mamtamed ator below 75 degrees Fahrenheit. The temperature
of the stored wing shall be determined and recorded at least once per week. For each, batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenhelt or.less within 60 days after completing fermentation, and -
shall maintain records to show when the required storage temperatrire of 75 degrees Fahrenheit or less was achleved
[Dlstnct Rules. 2201 and 4694] Federally Enforceable Through Title V Permit :

The ethanol content of wine stored in this tank shall not exceed 16 0 percent by volume [District Rule 2201] Federally
Enforceable Through Title V Penmt o .

: _ When this tank is,used for: wme sforage the darly tanl( throughput in gallons shall not exceed twenty-five (25) times
" the maximun nominal tank capacrty stated in the eqmpment descnptron {Dlstrlct Rule 2201] Federally Enforceable -

. Through Title V Permit

10.

,Fermentatlon operatmns m thls tank shall not exceed 6 turns per year [Dlstnct Rule 2201] Federally Enforceable =

o :Th.rough Title,V Perrmt

11,

12,
13.

14.

15.

16.
17.

18.

19.

20.

‘For each batch of riust. fermented in this tank, the operator shall record the fermentation completlon date, the total

gallons of must fermented, the average fermentation temperature and uncontroiled fermeritation emissions and
fermentation emission reductions (calculated per the émission 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 white wine or red wine,
[District Rule 4694]

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emiissions 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/1,000 gallens) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12:month period exceed the annual emissions limitations of this permit, ina
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations comnerice) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rofling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation, [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-08-385-0 : Mar 31 2015 1:45PM ~ REFUERZJ



Conditions for N-96-385-0 (continued) ' Page 30of3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-95-385-0 - Mar 31 2015 1:45PM — REFUERZS



San Joaquin Valley - 2744
AIR POLLUTION CONTROL DISTRICT - HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-386-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11800 N FURRY RD

LODI, CA 95240
EQUIPMENT DESCRIPTION: S | |
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #733) WITH
PRESSUREVACUUM VALVE AND INSULATION

CONDITIONS

1. The nommal tank dimensions are 6 feet in diameter and 24 feet in height with a proposed volume of 6,500 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for fermentation shall not exceed 1 62 lb/ 1,000 gallons [Dlstr1ct Rule 2201] Federally
Enforceable Through Title'V Permit - :

Fahrenheit, calculated as the average ofall temperamre measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Thiough Title V Pérmit

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] Federally Enforceable Through Title V Pérmit

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

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 mspectlon to venfy that the equipment has been constructed in-accordance with the
approved plans, specifications and condmons of this® Authonty te Construct and t6 determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaguin Valley Umf ed Air Poilution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to-Construct shaII expire and appllcatton shall be cancelled two years from the date of issuance.- The applicant is responsible for complying with
all laws, ordinances and regulatlons of all other governmental agenmes whlch may pertain to the above equipment.

Seyed Sadredin, Executwe Director./ APCO

Arnaud {:arj ' arecterices
N-86-386-0: Mg 31 2015 1: 45PM - REFUERZJ oint inspection NOT Required

prthern Regional Office’ » 4800 Enterprise Way Modesto, CA 95356-8718 « (200) 557-6400 o Fax (209) 557-6475




Conditions for N-96-386-0 (contlnued) | Page 2 of 3

7.

10.

11.

12.

13.

14.

15.

leé.

17.

18.

19.

20.

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] Federally Enforceable Through Title: V Pemnt

The ethanol content of wine stored in thls tank shall not exceed 16.0 percent by volume [Dlstnct Rule 2201] Federally
Enforceable’ Through Trtle V Pemut =

-~ When thls tank is used for wine storage the dally tank throughput, in gallons shall not exceed twenty-ﬁve (25) times -

the maximum nominal tank capacrty stated in the equipment descrlptlon [Dlstnct Rule 22017 Federally Enforceable '

_ Through Tltle V Permit )

Fermentation operatlons in th1s tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermefited, 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 white wine or red wine.
[District Rule 4694]

When this tank is used for wine storage, the operator shall record, ona weekly basis, the total gallons of wirie

Through Title V Permit

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formuta: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC efnissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated vising
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gal'lons of wine throughput,

of the wine bemg transferred. [Dlstnct Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). {District Rules 1070 and 2201] Federally Enforceable
Through Title V Penmnit
If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
long as the calendar year emissions are below the annual emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-08-386.0: Mar 31 2015 1:45PM - REFUERZ)



Conditions for N-96-386-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

N-06-386-0 : Mar 31 215 1:46PM - REFUERZJ



San Joaquin Valley ... 21744
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING

%

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-387-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: :
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #734) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 6 feet in diameter and 24 feet in height with a proposed volume of 6,500 gallons.
The permittee shall submit to the District the gauge volutne of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201} Federally Enforceable Through Title V Permit

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

The daily VOC emission rate for. fermentation shall not exceed 1.62 lb/ 1, 000 gallons [Dlstrlct Rule 2201] Federally
Enforceable Through Title V Permit '

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201} Federally Enforceable Through Title V Permit

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} Federally Enforceable Through Title V Permit

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 operatmg pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
 determined by measuring the gas leak in‘accordance with the procedires in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

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 lnspectlon to venfy 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 éxpire and application shall be‘cancelled two years from the date of issuance. The applicant is respensible for complying with
all laws, ordinances and regulations of aII other governmental agencies which may pertain to the above equipment.

Seyéd Sadredm Executzve Director / APCO

orthem Reglonal Office 4800 Enterprlse Way . Modesto CA 95356-8718 » (209) 557-6400 » Fax (209) 557-6475



Conditions for N-96 387 0 (contmued) o B ' Page2 of 3

7.

10,

11

12
13.

14,

15.

16.
17.

18.

19.

20.

The temperature of the wine stored in thjs tank shall be malntalned at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall

* achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and

sha]l mamtam records to show when the requtred storage temperature of 75 degrees Fahrenhelt or less was achleved

The ethanol content of wine stored in thIS tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit - :

When this tank is used for.wine- storage the daﬂy tank throughput, in gallons, shall not exceed twenty-five (25) times

' the maximum riofinal tank: capaclty stated n the equ1pment descnptlon [Dlstnct Ru]e 2201] Federally Enforeeable B

Through Title'V Penmt ‘

Fermentation. operatlons in thlS tank sha]l not exceed 6 tums per year [Dtstnct Rule 2201] Federally Enforceable
Through Title 'V Permit - R :

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

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 lb/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Productioi - gallons) x (2.5 1b-VOC/1,000 galions). [District Rule 2201)] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this pérmit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1,705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The periittee shall maifitain the following records: red wine and white wine produced by fermientation at this facility,
based on values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable

Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crash season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less than 365 days after the start of the previous crush season,
then no violation of the annual emissions limit for that rolling 12-month period will be deemed to have occurred so
lofig as the calendar year emissions are below the annual emissions limitation, [District Rule 2201] Federally
Enforceable Through Title V Permit .

CONDITIONS CONTINUE ON NEXT PAGE

N-05-387-0; Mar 31 2015 1:45PM ~ REFUERZ)



Conditions for N-96-387-0 (continued) | Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. All records shall be retained onssite for a period of at least five years and made available for District inspection upon
request, [District Rules [070, 2201 and 4694] Federally Enforceable Through Title V Permit

N-D8-387-0: Mar 312016 1:46PM — REFUERZJ
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San Joaquin Valley . 2| W
E AIR PULLUTIUNq(‘.UNTRUL msr_mc‘: HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-388-0 ISSUANCE DATE: 03/31/2015
LEGAL OWNER OR OPERATOR; 'BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
' LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #7.35) WITH
PRESSURE/NACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 6 feet in diameter and 24 feet in height with a proposed volume of 6,500 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. {District Rule 2201] Federally Enforceable Through Title V Permit

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

3. The daily VOC emission rate for fermentatlon shall not exceed L. 62 lb/ 1, 000 gailons [Dlstnct Rule 2201] Federally
Enforceable Through Titlé V Permit -

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurernents for the batch taken at least every 12 hours over
the Course: of the- fermentation. [D:stnct Rule 2201] Federally Enforceable Through Title V Permit

5. When used for wine storage, this tank shall be eqmpped with and operated with a pressure-vacuum relief valve, which
shall operate wnthm 10% of the maximum allowable workmg pressure of the tank, operate in accordance w1th the

4694] Federally Enforceable Through Title V Permit

6. Vvhen this tank |s used for wine storage, the pressure-vacium relief valve and storage tank shall remain in a gas-tight
' ;condmon except when the opera,tmg pressiire of the tank exceeds the valve set pressure. A gas-tight condition shall be
~ detérmined by measuring the gas léak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permlt .

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPUANCE. 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 & PERMIT TO OPERATE will bé rade aftér an nrspect:on fo verify that the equ:pment hias been constructed in accordance with the
approved plans,’ specufcatlons and conditions ‘'of this Autherity to Construct, and to determine if the equipment ¢an be operated in compliance with all
Rulés and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construct!on has commenced pursuant to Rule 2050, this.
Authority 16 Construct shall @xpire and ‘application shall-be-cancelled two years from the date of issuance.’ The applicant is responsible for complying with
all laws, ordmanoes and regulatlons of all other govemmental agencnes which may pertam to the above equ.pment

Seyed Sadredm Execuﬂve D:rectorlAPCO

N-96-388-0 : Mar 31 2015 146"M REFUERZJ : Joint inspection NOT Requited

nhem Reglonal Ofﬁce . 4800 Enterpnse ‘Way e Modesto CA 95356-8718 . (209) 557-6400 e Fax (209) 557-6475

ﬂ\maud Mfrjoll i



Conditions for N- 96 388-0. (contlnued) e T | Page 2 of 3

7.

The temperature of the wine stored in thlS tank shall be malntamed at or below 75 degrees Fahrenhert The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenhert or less within 60 days afier comipleting fermentation, and _
shall maintain records to show. when the requlred storage temperature of 75 degrees Fahrenheit or less was ach:eved
{Drsmct Rules. 2201 and 46941 Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201} Federally
Enforceable Through Tltle \ Permlt ' .

When thrs tank is.used for wme storage the darly tank throughput in gallons, shall not exceed twenty-ﬁve (25).times
- “the maximum nommal tank capaclty stated in; the eqmpment descnptron [D1stnct Rule 2201] Federally Enforceable

‘ Through TltleVPerm1t ; : EE

10."

12.

13.

14.

15.

16.
17.

18.

19.

20,

: Fermentatlon operatlons in- thns tank shall not exceed 6 tums per year [Drstrlct Rule 2201] Federally Enforceable
§ Through Tltle Vv Permlt

11.

For each batch of must fermented in this tank, the operator shall record the fermentation completton date, the total
gallons of must férmented, the average fermentation temperature and uncontrolled fermentation emissions and

_ fermentation eémission reductions (calculated pet the efnission factors given in District Rule 4694). The inforihation

shall be recorded by the tank Permit to Operate number and by wine type, stated as either white wine or red wine.
[District Rule 4694]

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

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

Arnnual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equationi: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethano! concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (1b-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable

Through Title V Permit

If the emissions calculated for any rolling [2-month period exceed the annual emissions limitations of this permit, in a
crush season in whrch the start of the crush season (defined as the day on which the facility's seasonal

then no violation of the annual emissions limit for that rolhng 12-month penod will be deemed to have occurred so
long as the calendar year emissions are below the annital emissions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

N-96-368-0 : Maw 31 2015 1:46PM — REFUERZS




Conditions for N-86-388-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. Al records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

N-DE-388-0 : Mar 312015 1:45PM ~ REFUERZJ



San Joaquin Valley: Air Pollution Control District

Authority to Construct Application Review
Wine Storage and Fermentation Tanks

Facility Name: Bear Creek Winery Date: December 2, 2014

Mailing Address: 11900 N. Furry Road  Engineer. Jesse A. Garcia
Lodi, CA 95240 Lead Engineer: Joven Refuerzo

Contact Person: Craig Rous
Telephone: (209) 969-3404
Application #(s): N-96-360-0 through ‘388-0
Project# N-1133555
Deemed Complete: December 9, 2013

. Proposal

Bear Creek Winery has requested Authority to Construct (ATC) permits for the installation of
twenty-nine (29) white wine fermentation/storage tanks. Bear Creek proposes to permit these
tanks under the facility's existing Specific Limiting Condition (SLC) which limits the combined
annual VOC emissions from all wine fermentatlon and storage operations at their facility.

Bear Creek Winery has received thelr Tltle V Permit. Thls modification can be classified as a
Title V significant modification pursuant to Rule 2520, and ¢an be processed with a Certificate
of Conformity (COC). Since thé facility has specifically requested that this project be
processed in that manner, the 45-day EPA comment period will be satisfied prior to the
issuance of the Authority to Construct. Bear Creek Winery must apply to administratively
amend their Title V Operating Permit to include thé requirements of the ATC permits issued
with this project.

Il. Applicable Rules
Rule 2201 New and Modified Stationary Source Review Rule (4/21/11)

Rule 2410 Prevention of Significant Deterioration (6/16/11)

Rule 2520 Federally Mandated Operating Permits (6/21/01)

Rule 4001 New Source Performance Standards (4/14/99)

Rule 4002 National Emissions Standards for Hazardous Air Pollutants (5/20/04)
Rule 4102 Nuisance (12/17/92) -

Rule 4694 Wine Fermentation and Storage Tahks (12/15/05)

CH&SC 41700 Health Risk Assessment

CH&SC 42301.6  School Notice

Public Resources Code 21000-21177: Callfomla Environmental Quality Act (CEQA)
California Code of Regulations; Title 14, Division 6, Chapter 3, Sections 15000-15387: CEQA
Guidelines



Bear Creek Winery
N-123796, 1133555

lil. Project Location

The facility is located at 11900 N. Furry Road in Lodi, CA. The equipment is not located within
1,000 feet of the outer boundary of a K-12 school. Therefore, the public notification
requirement of California Health and Safety Code 42301.6 is not applicable to this project.

IV. Process Description

Bear Creek Winery produces both red and white table wines, as well as other specialty wine
products, from the fermentation of grapes. During the “crush season,” typically from late
August to late November, both red and white grapes are received by truck and delivered to a
crusher-stemmer which serves to crush the grapes and remove the stems. In the case of red
wines, the resultant juice (termed “must” and containing the grape skins, pulp and seeds) is
pumped to red wine fermentation tanks for fermentation, a batch process. The red wine
fermentation tanks are specifically designed to ferment the must in contact with the skins and
to allow the separation of the skins and seeds from the wine after fermentation. In the case of
white wines, the must is sent to screens and presses for separation of grape skins and seeds
" prior to fermentation. After separation of the skins and seeds, the white must is transferred to
a fermentation tank. White wine fermentation can be carried out in a tank without design
provisions for solids separation since the skins and seeds have already been separated.

After transfer of the must (for red or white wine) to the fermentation tank, the must is inoculated
with yeast which initiates the fermentation reactions. During fermentation, the yeast
metabolizes the sugar in the grape |uice, converting it to ethanol and carbon dioxide (CO;)
while releasing heat. Temperature is typically controlled by refrigeration, and is maintained at
45-65 °F for white wine fermentation and 70-95 °F for red wine fermentation. The sugar
content of the fermentation mass is measured in °Brix (weight %) and is typically 22—-26° for
unfermented grape juice, dropping to 4° or less at the end of fermentation. Finished ethanol
concentration is approximately 10 to 14 percent by volume. Batch fermentation requires 3-5
days per batch for red wine and 1-2 weeks per batch for white wine. VOCs are emitted during
the fermentation process along with the CO,. The VOCs consist primarily of ethanol along
with small quantities of other fermentatlon byproducts.

Following the completion of fermentation, white wine is transferred directly to storage tanks.
Red wine is first directed to the presses for separation of solids and then routed to the storage
tanks. All tanks in the winery typically operate as two separate emissions units: (1) a
fermentation operation during which the tank is vented directly to the atmosphere to release
the evolved CO; byproduct from the fefmeritation reaction; and (2) a storage operation during
which the tank is closed to minimize contact with air and refrigerated to preserve the wine.
Post-fermentation operations such as cold stabilization, racking, and filtration are conducted in
the tanks, resulting in a number of inter-tank transfers during the period between the end of
fermentation and bottling or bulk shipment. Storage operations are conducted year-round.
VOC emissions occur primarily as a result of the inter-tank transfers which are necessitated by
the post fermentation operations.



Bear Creek Winery
N-96, 1133555

V. Equipment Listing

Permit #

Equipment Description

N-96-360-0

210,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #718) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-361-0

210,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #719) WITH PRESSURE/NVACUUM VALVE AND
INSULATION

N-96-362-0

210,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #726) WITH PRESSURE/VACUUM VALVE AND

INSULATION,

N-96-363-0

210,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #727) WITH PRESSURE/VACUUM VALVE AND
[NSULATION

N-96-364-0

160,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #709) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-365-0

160,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #710) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-366-0

160,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #716) WITH PRESSURE/VACUUM VALVE AND

INSULATION

N-96-367-0

160,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #717) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-368-0

51,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #701) WITH PRESSURE/NVACUUM VALVE AND
INSULATION

N-96-369-0

51,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND _
STORAGE TANK (TANK #702) WITH PRESSUREA/ACUUM VALVE AND
INSULATION

N-96-370-0

51,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #708) WITH PRESSURE/NVACUUM VALVE AND
INSULATION

N-96-371-0

51,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #709) WITH PRESSURE/VACUUM VALVE AND
INSULATION ~

N-96-372-0

| 46,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND

STORAGE TANK (TANK #665) WITH PRESSURE/NVACUUM VALVE AND
INSULATION

N-96-373-0

46,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #666) WITH PRESSURE/NACUUM VALVE AND

INSULATION




Bear Creek Winery
N-96, 1133555

N-96-374-0

13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #735) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-375-0

13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #736) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-376-0

13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #737) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-377-0

13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #738) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-378-0

113,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND

STORAGE TANK (TANK #739) WITH PRESSURE/NVACUUM VALVE AND

INSULATION

N-96-379-0

13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #740) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-380-0

13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #741) WITH PRESSURE/NACUUM VALVE AND
INSULATION

N-96-381-0

1 6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND

STORAGE TANK (TANK #728) WITH PRESSURE/NACUUM VALVE AND

INSULATION

N-06-382-0

6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #729) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-383-0

6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #730) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-384-0

6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #731) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-385-0

6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #732) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-386-0

6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #733) WITH PRESSURE/NACUUM VALVE AND
INSULATION '

N-96-387-0

6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #734) WITH PRESSURE/VACUUM VALVE AND
INSULATION

N-96-388-0

6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND
STORAGE TANK (TANK #735) WITH PRESSURE/VACUUM VALVE AND
INSULATION




Bear Creek Winery
_N-96, 1133555

As per District policy APR 1035 Flexibility in Equipment Descriptions in ATCs, some flexibility
in the final specifications of the equipment is requested. The proposed tanks in this project will
be built on-site and most likely will contain slight variations in the tank dimensions which lead
to slightly different tank capacities than proposed. These slight tank variations should not have
a significant effect on the tank emissions or tank operation. Therefore, the permit will specify
the nominal tank dimensions and the source will submit to the District the measured tank
capacity (known as the gauge volume) once the tank is constructed. The following sample
condition will be listed on the permits to ensure compliance:

o The nominal tank dimensions are 14.5 feet in diameter and 40 feet in height with a
proposed volume of 51,000 gallons. The permittee shall submit to the District the gauge
volume of the tank within 30 days of the actual fank capacity measurement. [District Rule
2201] :

VI. Emission Control Technology Evaluation

VOCs (ethanol) are emitted from wine storage tanks as a result of both working losses (which
occur when the liquid level in the tank changes) and breathing losses (expansion and
contraction effects due to temperature variations). The proposed pressure/vacuum valve limits
these emissions by requiring the maximum arnount of variation in tank pressure before
allowing the tank to vent to the atmosphere or allowing air admission to the tank.

The temperature of the fermentation is controlled to maintain an average fermentation
temperature not exceeding 95 °F which avoids higher temperatures that might be darmaging to
the yeast cells and reduces the potential for ah out-of-control fermentation reaction in the tank.
Ternperature control serves to minimize VOC emissions relative to a tank without temperature
control since the potential emissions increase with fermentation temperature.

VIl. General Calculations
A. Assumptions/Basis

Maximum ethanol content of stored wine is limited to 16% per applicant.

Daily throughput of each of the storage tanks is limited to 5 turns per day.

Annual throughput of each storage tank is limited to 25 turns per year.

All storage tanks are insulated and equipped with a pressure/vacuum valve.

Daily Potential to Emit for each wine tank will be calculated on a tank-by-tank basis as
outlined in District FYI-114, Estimating VOC Emissions from Wine Storage Tanks.

o Fermentation operations in each of the 29 new white wine fermentation emissions
units will be limited to 6 fermentation turns in each tank per year.

B. Emission Factors

The required emission factors for fermentation operations are taken from District FYI-114,
Estimating VOC Emissions from Winery Tanks:



Bear Creek Winery
N-96, 1133555

White Wine Fermentation
Daily: 1.62 Ib-vOC/1000 gallons tank capacity
Annual: 2.5 Ib-VOC/1000 gallens annual production

Wine Storage:

For the maximum ethanol content of 16.0%, the emission factors are given by District
FYI-114:

Efpaiy = 0.248 Ib-VOC/1000 gallons
Efannual = 0.143 Ib-VOC/1000 galions

C. Calculations
1. Pre-Project Potential to Emit (PE1)

Since these are new storage emissions units, PE1 = 0 (all pollutants) for storage
operations in these tanks.

2. Post Project Potential to Emit (PE2)
a. Daily PE2 for each storage tank emission unit:
For new wine storage tank emission units, daily PE2 is listed in Appendix A
b. Annual PE2 for each storage tank emission unit:
For new wine storage tank emission units, annual PE2 is listed in Appendix B
¢. Daily PE2 for each fermentation tank erission unit:
For new wine fermentation tank emission units, daily PE2 is listed in Appendix C
d. Annual PE2 for each fermentation tank emission unit:

For new wine fermentation tank emission units, annual PE2 is listed in Appendix
D

3. Pre-Project Stationary Source Potential to Emit (SSPE1)

Pursuant to District Rule 2201, the Pre-Project Stationary Source Potential to Emit
(SSPE1) is the Potential to Emit (PE) from all units with valid Authorities to Construct
(ATC) or Permits to Operate (PTO) at the Stationary Source and the quantity of emission
reduction credits (ERC) whi¢ch have beert banked since September 19, 1991 for Actual
Emissiofis Reductions that have occurred at the source, and which have not been used
on:site.



Bear Creek Winery
N-96, 1133555

This project only concerns VOC emissions. This facility acknowledges that its VOC
emissions are already above the Offset and Major Source Thresholds for VOC emissions;
therefore, SSPE1 calculations are not necessary. :

4. Post Project Stationary Source Potential to Emit (SSPE2)

Pursuant to District Rule 2201, the Post Project Stationary Source Potential to Emit
(SSPE2) is the Potential to Emit (PE) from all units with valid Authorities to Construct
(ATC) or Permits to Operate (PTO) at the Stationary Source and the quantity of emission
reduction credits (ERC) which have been banked since September 19, 1991 for Actual
Emissions Reductions that have occurred at the source, and which have not been used
on-site.

This project only concerns VOC emissions. This facility acknowledges that its VOC
emissions are already above the Offset and Major Source Thresholds for VOC emissions;
therefore, SSPE2 calculations are not necessary.

5. Major Source Determination

Rule 2201 Major Source Determination

Pursuant to District Rule 2201, a Major Source is a stationary source with a SSPEZ2 equal
to or exceeding one or more of the following threshold values. For the purposes of
determining major source status the following shall not be included:
e any ERCs associated with the stationary source
¢ Emissions from non-road IC engines (i.e. IC engines at a particular site at the facility
for less than 12 months)
¢ Fugitive emissions, except for the specific source categories specified in
40 CFR 51.165 '

This source is an existing Major Source for VOC emissions and will remain a Major
Source for VOC. No change in other pollutants are proposed or expected as a result of
this project.

Rule 2410 Major Source Determination

All emissions units at this facility are wine fermentation and/or wine storage tanks. These
emissions units emit only VOC and CO2.

The annual emissions VOC emissions are limited to 242,165 |b-VOC per year (121 tons
per year) by the facility's SLC.

CQ2 Emissions from Fermentation
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Basis

Project total annual pre-project fermentation emissions = 242,165 Ib-VOC/year
Assume all wine produced is white wine (worst case)

The VOC emission factor is 2.5 Ib-VOC per 1,000 gallons of white wine fermented.
Maximum practical ethanol content for wine fermentation is 15 velume percent
(higher concentrations have a negative impact on yeast reproduction with death of
the yeast occurring at around 18 vol %)

Molecular weight of ethanol and CO2 are 46 and 44 ib/mole respectively.

The fermentation reaction prodiices one mole of carbon dioxide for each mole of
ethanol produced.

o Liquid density for ethanol is 6.61 Ib/gal at 60 deg F.

Calculation

Maximum Annual Wine
Production Based on 242 165 lb-vOC
100% White Wine'=

+ 258 Ib-VOC
year 1000 gallons

Maximum Annual Wine
Production Based on
100% White Wine'=

96,866,000 gallons per year

Maximum

Annual - gal B0
Ethanol = 06,866,000 year x 15% ethanol x 6.61

Production
Maximum

Annual _ | _ |
Ethanol = 96,041,449 |b-ethanol per year

Production

Ib-ethanol
gallon

Maximum | 1 mole _
Annual CO2 96,041,449 b x lmole x _CO2 y 441bCO2
Production year 46 Ib 1 mole mole CO2
ethanol ethanol

Maximum Annual
CO2 Production

91,865,734 Ib-CO2 per year

Maximum
Annual CO2
Production

45,933 ton-CO2 per year
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The facility evaluated under this project is not listed as one of the categories specified in
40 CFR 52.21(b)(1)(i). Therefore, the following PSD Major Seurce threshold for VOC is
applicable.

PSD Major Source Determination (tons/year)
_VOC_ | CO2
Facility PE before Project Increase 121 45,933
PSD Major Source Thresholds 250 | 100,000
PSD Major Source? No No

Therefore, the facility is not an existing Major Source for PSD.
6. Baseline Emissions (BE)

The BE calculation (in Ibs/year) is performed pallutant-by-pollutant for each unit within the
project, to calculate the QNEC and if applicable, to determine the amount of offsets
required.

Pursuant to District Rule 2201, BE = Pre-project Potential to Emit for:

Any unit located at a non-Major Source,

Any Highly-Utilized Emissions Unit, located at a Major Source,

Any Fully-Offset Emissions Unit, located at a Major Source, or

Any Clean Emissions Unit, located at a Major Source.

otherwise,

BE = Historic Actual Emissions (HAE), calculated pursuant to District Rule 2201.

Since these are new emission units, BE = PE1 = 0 for all pollutants.

7. SB 288 Major Modification

SB 288 Major Modification is defined in 40 CFR Part 51.165 as "any physical change in or
change in the method of operation of a major stationary source that would result in a
significant net emissions increase of any pollutant subject to regulation underthe Act."
The net emissions increase is calculated as the increase in actual efnissions resulting
from the project. The post project actual emissions are conservatively assumed to be

equal to the Post Project Potential to Emit, The calcutated net emissions increase is
significant if it exceeds the values in the following table:
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SB 288 Major Modification Thresholds
(Existing Major. Sourcé)
Pollutant Threshold (Ib/year)
VOC 80,000
NQ, 50,000
~ PMy 30,000
SO 80,000

This facility is a major stationary source for VOC which concedes that the Post Project
Potential to Emit exceeds the pre-project baseline actual emissions by more than 50,000
Ib/year for the emissions units in this project. Therefore, this project is an SB 288 Major
Modification.

8. Federal Major Modification

District Rule 2201 states that Federal Major Modifications are the same as “Major
Modification” as defined in 40 CFR 51.165 and part D of Title | of the CAA. SB 288 Major
Modifications are not federal major modifications if they meet the criteria of the “Less-
Than-Significant Emissions Increase” exclusion.

A Less-Than-Significant Emissions Increase exclusion is for an emissions increase for the
project, or a Net Emissions Increase for the project (as defined in 40 CFR 51.165
(a)(2)(ii)(B) through (D), and (F)), that is not significant for a given regulated NSR
pollutant, and therefore is not a federal major modification for that pollutant.

o To determine the post-project projected actual emissions from existing units, the
provisions of 40 CFR 51.165 (a)(1)(xxviii) shall be used.

e To determine the pre-project baseline actual emissions, the provisions of 40 CFR
51.165 (@)(1)(xxxv)(A) through (D) shall be used.

e If the project is determined not to be a federal major modification pursuant to the
provisions of 40 CFR 51.165 (a)(2)(ii)}(B), but theré is a reasonable possibility that the
project may result in a significant emissions increase, the owner or operator shall
comply with all of the provisions of 40 CFR 51.165 (a)(6) and (a)(7).

e Emissions increases calculated pursuant to this section are significant if they exceed
the significance thresholds specified in the table below.

) Slgmf icant Threshold (Ib/year)
Pollutant ‘Threshold (Ib/year)
VOC 0

The Net Emissions Increases (NEI) for purposes of determination of a “Less-Than-
Significant Emissions Increase” exclusion will be calculated below to determine if this
project qualifies for such an exclusion.

10
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Net Emission Increase for New Units (NEIy) -

Per 40 CFR 51.165 (a)(2)(ii)(D) for new emissions units in this project,

NEIn = PE2y - BAE

Since these are new units, BAE for these units is zero and,

NEIN = PE2y

where PE2y, is the Post Project Potential to Emit for the new emissions units.
PE2y = 69,234 Ib-VOClyear (see Appendix E)

The NEI for this project is thus calculated as follows:

NEI = NEly
NEI = 16,762 Ib-VOClyear

The NEI for this project will be greater than the federal Major Modification threshold of 0
Ib-VOClyear. Therefore, this project does not qualify for a “Less-Than-Significant
Emissions Increase” exclusion and is thus determined to be a Federal Major Modification
for VOC.

9. Rule 2410 - Prevention of Significant Deterioration (PSD) Applicability
Determination

Rule 2410 applies to poliutants for which the District is in attalnment or for unclasssified,
pollutants. The pollutants addressed in the PSD applicability determination are listed as
follows:

NO2 (as a primary pollutant)

SO2 (as a primary pollutant)

CcoO

PM

PM10

Greenhouse gases (GHG): CO2, N20, CH4, HFCs, PFCs, and SF6

The first step of this PSD evaluation consists of determining whether the facility is an
existing PSD Major Source or not (See Section VII.C.5 of this document).

In the case the faclllty is an exlstmg PSD Major Source the second step of the PSD

In the case the facility is NOT an exnsting PSD Major Source but is an existing source, the
second step of the PSD evaluation is to determine if the project, by itself, would be a PSD
major source.

11
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In the case the facility is new source, the second step of the PSD evaluation is to
determine if this new facility will become a new PSD major Source as a result of the
project and if so, to determine which pollutant will result in a PSD significant increase.

I. Project Location Relative to Class 1 Area

As demonstrated in the “PSD Major Source Determination” Section above, the facility
was determined to be a existing major source for PSD. Because the project is not
located within 10 km of a Class 1 area — modeling of the emissjon increase is not
required to determine if the project is subject to thé reguirements of Rule 2410.

Il. Significance of Project Emission Increase Determination

a. Potential to Emit of attainment/unclassified pollutant for New or Modified
Emission Units vs PSD Significant Emission Increase Thresholds

As a screening tool, the potential to emit from all new and maodified units is compared
to the PSD significant emission increase thresholds, and if total potential to emit from
all new and modified units is below this threshold, no further analysis will be needed.

This project fesulted in no change in the Potential to Emit of any pollutant from the
facility

PSD Significant Emission Increase Determination: Potential to Emit (tons/year)

. _ NO2 | SO2 | CO | PM | PM10 | CO2e
e [ o [ o | o | o | o | o
IPT\?:IPGaSSIgn';'f;IC;zg:lE!?sISSIon 40 40 100 25 15 | 75.(?00
'F:‘ilrl)e:slgr’;lﬁmnt Emission N y N N - -

As demonstrated above, because the project has a total potential to emit from all new
and modified emission units below the PSD significant emission increase thresholds,
this project is not subject to the requirements of Rule 2410 due to a significant
emission increase and no further discussion is required.

10. Quarterly Net Emissions Change (QNEC)

The Quarterly Net Emissions Change is used to complete the emission profile screen for
the District's PAS database. The QNEC shall be calculated as follows:

QNEC = PE2 - PE1, where:

QNEC = Quarterly Net Emissions Change for each emissions unit, Ib/gtr.
PE2 = Post Project Potential to Emit for each emissions unit, Ib/gtr.

12
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PE1 = Pre-Project Potential to Emit for each emissions unit, Ib/gtr.

For this project, PE2 = PE1 and therefore QNEC = 0

ViIl. Compliance

Rule 2201 New and Modified Stationary Source Review Rule

A. Best Available Control Technology (BACT)

1. BACT Applicability

BACT requirements are triggered on a poliutant-by-pollutant basis and on an emissions
unit-by=emissions unit basis for the following*:

c.

d.

a. Any new emissions unit with a potential to emit exceeding two pounds per day,
b.

The relocation from one Stationary Source to another of an existing emissions unit
with a potential to emit exceeding two pounds per day,

Modifications to an existing emissions unit with a valid Permit to Operate resulting in an
AIPE exceeding two pounds per day, and/or

Any new or modified emissions unit, in a stationary source project, which results in
an SB 288 Major Modification or a Federal Major Modification, as defined by the
rule.

*Except for CO emissions from a new or modified emissions unit at a Stationary Soufce with an SSPE2 of
less than 200,000 pounds per year of CO.

a. New emissions units — PE > 2 Ib/day

The applicant is proposing to install 29 new wine fermentation and storage tanks
with a PE dreater than 2 Ib/day for VOC. Thus BACT is triggered for VOGC for these
emissions units.

b. Relocation of emissions units — PE > 2 Ib/day

There are no emissions units being relocated from one stationary source to another,
hence BACT is not triggered under this category.

¢. Modification of emissions units — AIPE > 2 Ib/day

As discussed in Section | above, there are no modified emissions units associated
with this project; therefore BACT is not triggered.

d. SB 288/Federal Major Modification

As discussed in Section VII.C.8 above, this project does constitute a SB288 and
Federal Major Modification for VOC. Therefore BACT is triggered for VOC.
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2. BACT Guideline

BACT Guideline 5.4.13, applies to the wine storage tanks. [Wine Storage Tanks] (Appendix
E)

BACT Guideline 5.4.14, applies to the wine fermentation tanks. [Wine Fermentation Tanks]
(Appendix D)

3. Top-Down BACT Analysis

Per Permit Services Policies and Procedures for BACT, a Top-Down BACT analysis shall
be performed as a part of the application review for each application subject to the BACT
requirements pursuant to the District's NSR Rule.

Pursuant to the attached Top-Down BACT Analyses (Appendix G and EF), BACT has been
satisfied with the following:

Storage

VOC: Insulated tank, pressure/vacuum valve set within 10% of the maximum allowable
working pressure of the tank, “gas tight” tank operation and achieve and maintain a
continuous storage temperature not exceeding 75 °F within 60 days of completion of
fermentation.

Fermentation

VOC: Temperature-Controlled Open Top Tank with Maxnmum Average Fermentation
Temperature of 95 deg F.

B. Offsets
1. Offset Applicability
Offset requirements shall be triggered oh a pollutant by pollutant basis and shall be
required if the Post Project Stationary Source Potential to Emit (SSPE2) equals to or
exceeds the offset threshold levels in Table 4-1 of Rule 2201.

Facility emissions are already above the Offset arid Major Source Thresholds for VOC
emissions; therefore, offsets are triggered.

2. Quantity of Offsets Required
As discussed above, the facility is an existing Major Source for VOC and the SSPE2 is

greater than the offsét thresholds; therefore offset calculations will be required for this
project.
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The quantity of offsets in pounds per year for VOC is calculated as follows for sources
with an SSPE1 greater than the offset threshold levels before implementing the project
being evaluated.

Offsets Required (Ib/year) = (X[PE2 — BE] + ICCE) x DOR, for all new or modified
~ emissions units in the project,

Where,
PE2 = Post Project Potential to Emit, (Ib/year)
BE = Baseline Emissions, (Ib/year)

ICCE = Increase in Cargo Carrier Emissions, (Ib/year)
DOR = Distance Offset Ratio

BE = Pre-project Potential to Emit for:
¢ Any unit located at a non-Major Source,
¢ Any Highly-Utilized Emissions Unit, located at a Major Source,
¢ Any Fully-Offset Emissions Unit, located at a Major Source, or
¢ Any Clean Emissions Unit, Located at a Major Source.

otherwise,
BE = Historic Actual Emissions (HAE)

As discussed in Appendix C, potential emissions from wine tanks must be determined
with consideration of the total tank population at the facility. As established in District
Project N-1100320, all tanks at this facility meét the District’ determination of achieved-
in-practice BACT (and are thus Clean Emission Units), therefore ZBE is taken to be the
pre-project Potential to Emit of all wine tanks at the facility which is given by the existing
Specific Limiting Condition on the permits:

TBE = 242,165 Ib-VOCl/year

Post project, the new tanks will be covered by the SLC which is unchanged by this
project and therefore:

TPE2 = 242,165 Ib-VOC/year
There are no increases in cargo carrier emissions due to this project. Therefore

Offsets Required (Ib/year) = X[PE2 - BE] x DOR = [ZPEZ2 - ZBE] x DOR
Per section VIII.C.6, £ BE 242 165 Ib-VOClyear
Per section VIII.C.2, = PE2 242,165 Ib-VOClyear
Offsets Required (Ib/year) [242,165 — 242,165] x DOR
= 0 Ib-VOClyear x DOR
=0 Ib-VOClyear
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C. Public Notification

1.

Applicability

Public noticing is required for:

a.
b.

C.

New Major Sources, Federal Major Madificatiéris, and SB288 Major Modifications,
Any hew émissions unit with a Potential to Emit greater than 100 pounds during any
one day for any one pollutant,

Any project which results in the offset thresholds being surpassed, and/or

Any project with an SSIPE of greater than 20,000 Ib/year for ariy pollutant.

a. New Major Sources, Federal Major Modifications, and SB 288 Major
Modifications |

New Major Sources are new facilities, which are also Major Sources. Since this is
not a new facility, public noticing is not required for this project for New Major Source
purposes.

As demonstrated in VII.C.7 and VII.C.8, this project does constitute a SB 288 and
Federal Major Modification for VOC; therefore, public noticing for SB 288 and
Federal Major Modification purposes is required.

b. PE > 100 ib/day

The PE2 for proposed new permit units -360-0 to -367-0 exceeds 100 Ib-VOC pér
day as indicated in Appendices A and B. Therefore, public noticing for PE > 100
Ib/day purposes is required.

c. Offset Threshold

The following table compares the SSPE1 with the SSPE2 in order to determine if

_any offset thresholds have been surpassed with this project.

Offset Threshold
Pollutant | SSPET SSPE2 Offset | Public Notice
~ | (biyear) |  (lb/year) Thresheld Required?
voc >20,000 | >20,000 20,000 Iblyear No

As detailed above, there were no thresholds surpassed with this project; therefore
public noticing is not required for offset purposes.

d. SSIPE > 20,000 Ib/year

Public notification is required for any permitting action that results in a Stationary

Source Increase in Permitted Emissions (SSIPE) of more than 20,000 Ib/year of any

affected pollutant. According to District policy, the SSIPE is calculated as the Post
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PrqjeCt Stationary Source Potential to Emijt (SSPE2) minus the Pre-Project
Stationary Source Potential to Emit (SSPE1), i.e. SSIPE = SSPE2 — SSPE1. The
SSIPE is compared to the SSIPE Public Notice thresholds in the following table:

Stationary Source Increase in Permitted Emissions [SSIPE] — Public Notice

Poligtant | _ = Froject S Project | SSIPE | SSIPE Public | Public Notice
=" | PE2 (Ib/year) | PE1 (lb/year) | (Ib/year) | Nofice Threshold | Required?

VOC 242,165 | 242,165, 0 [ 20,000 Iblyear No

As demonstrated above, the SSIPE is not greater than 20,000 Ib/year for VOC;
therefore public noticing for SSIPE purposes is not required.

2. Public Notice Action

As discussed above, public noticing is required for this project for PE greater than 100
Ib/day for VOC, SB 288 and Federal Major Modification for VOC. Therefore, public:
notice documents will be submitted to the California Air Resources Board (CARB), US
Environmental Protection Agency (US EPA), and a public notice will be published in a
local newspaper of general circulation prior to the issuance of the ATC permits for this
equipment.

D. Daily Emission Limits (DELs)

Daily Emissions Limitations (DELs) and other enforceable conditions are required to restrict

a unit's maximum daily emissions, to a level at or below the emissions associated with the

maximum design capacity. The DEL must be contained in the latest ATC and contained in
or enforced by the latest PTO and enforceable, in a practicable manner, on a daily basis.
DELs are also required to enforce the applicability of BACT.

Proposed Rule 2201 (DEL) Conditions

N-96-360-0 through ‘388-0

The daily VOC emission rate for fermentation shall not exceed 1.62 I1b/1,000 gallons.
[District Rule 2201] Y

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] Y

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] Y

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
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tank exceeds the valve 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] Y

The temperature of the wine stored in this tank shall be maintained 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 Rules 2201 and
4694] Y

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume.
[District Rule 2201] Y

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not
exceed twenty-five (25) times the maximum nominal tank capacity stated in the
equipment description. [District Rule 2201] Y

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve
month rolling basis, shall not exceed the following limit: VOC - 242,165 Ib/year. [District
Rule 2201] Y

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/1,000 gallons) + (Total Annual White Wine
Production - gallons) x (2.5 Ib-VOC/1,000 gallons). [District Rule 2201] Y

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

Total annual VOC emissions from wine storage operations shall be determined as the
sum of the product of the volume of wine transferred in each wine movement and the
batch-specific wine storage VOC emission factor calculated using the equation specified
within this permit. [District Rule 2201] Y

The bafch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000
gallons of wine throughput, shall be calculated using the following equation: EF =
1.705259 * P7.090407, where P is the volume percent ethanol of the wine being
transferred. [District Rule 2201] Y

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule
2201]Y

. Compliance Assurance
1. Source Testing

Pursuant to District Policy APR 1705, source testing is not required to demonstrate
compliance with Rule 2201.

18



Bear Creek Winery
N-96, 1133555

2. Monitoring
No foenitoring is réquired to demonstrate compliance with Rule 2201.
3. Recordkeeping

Recordkeeping is required to demonstrate compliance with the offsets, public
notification and daily emission limit requirements of Rulé 2201. Recordkeeping is also
required for winery tanks pursuant to District Rule 4694, Wine Fermentation and
Storage Tanks. The following conditions will be listed on the permits to erisure
compliance:

N-96-360-0 through ‘3880
« 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] Y

e The operator shall record, on a weekly basis, the total gallons of wine or heavy lees
contained in the tank and the maximum temperature of the stored wine. [District
Rule 4694]

o 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, shall be maintained. [District Rules
1070 and 2201]

e The perniittee shall maintain the following records: red wine and 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; the volume
and the ethanol concentration of each wine movement; and the calculated 12 month
rolling VOC emission rate (Ib-VOC per 12 month rolling period, calculated monthly).
[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]

e Records shall be maintained that demonstrate the date of each year’s start of crush
season. [District Rule 2201]

e If the emissions calculated for any rolling 12-month period exceed the annual
emissions limitations of this permit, in a ciush season in which the start of the crush
season (defined as the day on which the facility’s seasonal crushing/fermentation
operations commence) occurs less than 365 days after the start of the previous
crush season, therr no violation of the annual emissions limit for that rolling 12-month
period will be deemed to have occurred so long as the calendar year emissions are
below the annual emissions limitation. [District Rule 2201] Y

e 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
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fermentation temperature and the urnicontrolled 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 Rules
2201 and 4694]

4. Reporting
No. reporting is required to demonstrate compliance with Rule 2201.
F. Ambient Air Quality Analysis

An AAQA shall be conducted for the purpose of determining whether a new or modified
Stationary Source will cause or make worse a violation of an air quality standard. However,
since this project involves only VOC and no ambient air quality stanhdard exists for VOC, an
AAQA is not required for this project.

G. Compliance Certification

Rule 2201 requires the owner of a new Major Soufce or a sourcé undergoing a Title |
Modification to demonstiate to the satisfaction of the District that all other Major Sources
owned by such person and operating in California are in compliance or are on a schedule
for compliance with all applicable emission limitations and standards. As discussed in
Section VIl above, this facility is a Federal Major Modification and this project does
constitute a Title | modification, therefore this requirement is applicable. The facility's
compliance certification is included in Appendix H.

H. Alternative Siting Analysis

Alternative siting analysis is required for any project, which constitutes a New Major Source
or a Federal Major Modification.

In addition to winery tanks, the operation of a winery requires a large number support
equipment, services and structures such as raw material receiving stations, crushers,
piping, filtering and refrigeration units, warehouses, laboratories, bottling and shipping
facilities, and administration buildings.

Since the current project involves only a minimal increase in the winery’s total tank volume
and no change to any other facets of the operation, the existing site will result in the least
possible impact from the project. Alternative sites would involve the relocation and/or
construction of various support structures and facilities on a much greater scale, and would
therefore result in a much greater impact.

Rule 2410 Prevention of Significant Deterioration

The prevention of significant deterioration (PSD) program is a construction permitting program
for new major stationary sources and major modifications to existing major stationary sources
located ih areas classified as attainment or in areas that are unclassifiable for any criteria air
pollutant.
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As demonstrated above, this project is not subject to the requirements of Rule 2410 due to a
significant emission increase and no further discussion is required.

Rule 2520 Federally Mandated Operating Perimits

This facility is subject to this Rule, and has received their Title V Operating Permit. Section
3.29 defines a significant permit modification as a “permit amendment that does not qualify as
a minor permit modification or administrative amendment.”

Section 3.20.5 states that a riinor permit modification is a permit modification that does not
meet the definition of modification as given in Section 111 or Section 112 of the Federal Clean
Air Act. Since this project is a Title | modification (i.e. Federal Major Modification), the
proposed project is considered to be a meodification under the Federal Clean Air Act. As a
result, the proposed project constitutes a Significant Modification to the Title V Permit pursuant
to Section 3.29.

As discussed above, the facility has -applied for a Certificate of Conformity (COC) (see
Appendix |); therefore, the facility must apply to modify their Title V permit with an
administrative amendment, prior to operating with the proposed modifications. Continued
compliance with this rule is expected. The facility shall not implément the changes requested
until the final permit is issued. ‘

Rule 4001 New Source Performance Standards (NSPS)

This rule incorporates NSPS from Part 60, Chapter 1, Title 40, Code of Federal Regulations
(CFRY); and applies to all new sources of air pollution and modifications of existing sources of
air pollution listed in 40 CFR Part 60. However, no subparts of 40 CFR Part 60 apply to wine
fermentation and/or storage tank operations.

Rule 4002 National Emission Standards for Hazardous Air Pollutants (NESHAPs)

This rule incorporates NESHAPs from Part 61, Chapter |, Subchapter C, Title 40, CFR and the
NESHAPs from Part 63, Chapter |, Subchapter C, Title 40, CFR; and applies to all sources of
hazardous air pollution listed in 40 CFR Part 61 or 40 CFR Part 63. Howéver, ho subparts of
40 CFR Part 61 or 40 CFR Part 63 apply to wine fermentation and/or storage tank operations.

Rule 4102 Nuisance

Rule 4102 states that no air contaminant shall be released into the atmosphere which causes
a public nuisance. Public nuisance conditions are not expected as a result of the proposed
operations provided the equipment is well maintained. Therefore, the. following condition will be
listed on each permit to ensure compliance:

¢ {98} No air contaminant shall be released into the atmosphere which causes a public
nuisance. [District Rule 4102]
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California Health & Safety Code 41700 (Health Risk Assessment)

District Policy APR 1905 — Risk Management Policy for Pemitting New and Modified
Sources specifies that for an increase in emissions associated with a proposed new source
or modification, the District petform an analysis to determine the possible impact to the
nearest resident or worksite.

Ethanol is not a HAP as defined by Section 44321 of the California Health and Safety Code.
Therefore, there are no increases in HAP emissions associated with any emission units in
this project, therefore a health risk assessment is not necessary and no further risk analysis
is required.

District Rule 4694 Wine Fermentation and Storage Tanks

The purpose of this rule is to reduce emissions of volatile organic compounds (VOC) from the
fermentation and bulk storage of wine, or achieve equivalent reductions from alternative
emission sources. This rule is applicable to all facilities with fermentation emissions in excess
of 10 tons-VOC/year. The storage tank provisions of this rule apply to all tanks with capacity in
excess of 5,000 gallons.

Section 5.1 requires the winery operator achieve Required Annual Emissions Reductions
(RAER) equal to at least 35% of the winery's Baseline Fermentation Emissions (BFE). Perthe
definition of RAER in Section 3.25 of the Rule, the RAER may be achieved by any combination
of Fermentation Emission Reductions (FER), Certified Emission Reductions (CER) or District
Obtained Emission Reductions (DOER) as established in the facility's Dlstnct-approved Rule
4694 Compliance Plan, due every three years on December 1% beginning in 2006. The facility
has submitted the required plan to the District and is currently satisfying the required emission
reductions in the form of Certified Emission Reductions.

The following condition listed on the facility-wide permit ensures compliance:

e A Three-Year Compliance Plan that demonstrates compliance with the requirements of
Section 5.1 of District Rule 4694 (12/15/05) for each year of the applicable compliance
period shall be submitted to the District by no later than December 1, 2006, and every three
years thereafter on or before December 1. [District Rule 4694]

Section 5.2 places specific restrictions on wine storage tanks with 5,000 galions or more in
capacity when such tanks are not constructed of wood or concrete. Section 5.2.1 requires
these tanks to be equipped and operated with a pressure-vacuum relief valve meeting all of
the following requirements:

- The pressure-vacuum relief valve shall operate within 10% of the maximum allowable
working pressure of the tank,

- The pressure-vacuum relief valve shall operate in accordance with the manufacturer's
instructions, and

- The pressure-vacuum relief valve shall be permanently labeled with the operating pressure
settings.
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- The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition
except when the operating pressure of the tank exceeds the valve set pressure. A gas-
tight condition shall be détermined by measuring the gas leak in accordance with the
procedures in EPA Method 21.

The following conditions will be listed on the permits for stainless steel tanks 2 5,000 gallons in
capacity and used for storage to ensure compliance with the requirements of Section 5.2.1:

» 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
pressture of the tank, operate in accordance with the manufacturer's instructions, and be
permanently labeled with the operating pressure setfings. [District Rules 2201 and 4 694]

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

Section 5.2.2 requires that the temperature of the stored wine be maintained at or below 75° F.
The following condition will be placed on the permits for stainless steel tanks 2 5,000 gallons in
capacity and used for storage to ensure compliance with the requirements of Section 5.2.2:

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

Every three years, Section 6.1 and 6.2 require the facility to submit a Three-Year Compliance
Plan and a Three-Year Compliance Plan Verification respectively. Section 6.3 requires that an
Annual Compliance Plan Demonstration be submitted to the District no later than February 1 of
each year to show compliance with the applicable requirements of the Rule. Section 6.4.3
requires that all monitoring bé performed for any Certified Emission Reductions as identified in
the facility’s Three-Year Compliance Plan and that the records of all monitoring be maintained.

The following conditions listed on the facility-wide permit ensure compliance:

o A Three-Year Compliance Plan that demonstrates compliance with the requirements of
Section 5.1 of District Rule 4694 (12/15/05) for each year of the applicable compliance
period shall be submitted fo the District by no later than December 1, 2006, and every three
years thereafter on or before December 1. [District Rule 4694]

e A Three-Year Compliance Plan Verification that demonstrates that the Three-Year
Complianice Plan elements are in effect shall be submitted fo the District by no later than
July 1, 2007, and every three years thereafter on or before July 1. [District Rule 4694, 6.2]
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e An Annual Compliance Plan Demonstration that shows compliance with the applicable
requirements of this rule shall be submifted to the District by no later than February 1,
2008, and every year thereafter on or before February 1. [District Rule 4694]

» Operators using CER to mitigate fermentation emissions shall perform all monitoring and
recordkeeping, as esStablished in their approved Three-Year Compliance Plan, and shall
maintain all records necessary to demonstrate compliance. [District Rule 4694]

Section 6.4.1 requires that records be kept for each fermentation batch. The following
condition will be listed on the permits for each fermentation tank to ensure compliance:

e 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 the uncontrofled 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 Rules 2201 and 4694]

Section 6.4.2 requires that weekly records be kept of wine volume and temperature in each
storage tank. The following conditions will be listed on the permit for each storage tank to
ensure compliance with the requirements of Section 6.4.2:

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

Section 6.4.3 requires that all monitoring be performed for any Certified Emission Reductions
as identified in the facility's Three-Year Compliance Plan and that the records of all monitoring
be maintained. The following condition listed on the facility-wide permit ensures compliance:

e Operators using CER to mitigate fermentation emissions shall perform all monitoring and
recordkeeping, as established in their approved Three-Year Compliance Plan, and shall
maintain all records necessary to demonstrate compliance. [District Rule 4694]

Section 6.4 requires that records required by this rule be maintained, retained on-site for a
minimum of five years, and made available to the APCO upon request. The following
conditions will be listed on all permits to ensure compliance:

o 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]

California Environmental Quality Act (CEQA)

CEQA requires each public agency to adopt objectives, criteria, and specific procedures
consistent with CEQA Statutes and the CEQA Guidelines for administering its responsibilities
under CEQA, including the orderly evaluation of projects and preparation of environmental
documents. The District adopted its Environmental Review Guidelines (ERG) in 2001. The
basic purposes of CEQA are to:
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« Inform governmental decision-makers and the public about the potential, significant
environmental effects of proposed activities,

e Identify the ways that environmental damage can be avoided or significantly reduced.

e Prevent significant, avoidable damage to the environment by requining changes in
projects through the use of alternatives or mitigation measures when the governmental
agency finds the changes to be feasible.

¢ Disclose to the public the reasons why a governmental agency approved the project in
the manner the agency chose if significant. environmental effects are involved.

The County of San Joaquin (County) is the public agency having principal responsibility for
approving the project. As such, the County served as the Lead Agency (CCR §15367). In
approving the project, the Lead Agency prepared and adopted a Negative Declaration. The
Lead agency filed a Notice of Determination, stating that the environmental document was
adopted pursuant to the provisions of CEQA and concluding that the project would not have a
significant effect on the environment.

The District is a Responsible Agency for the project because of its discretionary approval
power over the project via its Permits Rule (Rule 2010) and New Source Review Rule (Rule
2201), (CCR §15381). As a Responsible Agency the District complies with CEQA by
considering the environmental document prepared by the Lead Agency, and by reaching its
own conclusion on whether and how to approve the project (CCR §15096).

The District has considered the Lead Agency's environmental document and finds that it

adequately characterizes the project’s potential impact on air quality. Furthermore, the District

has conducted an engineering evaluation (this document), which demonstrates that all feasible

and cost-effective control measures to reduce potential impacts on air quality resulting from
project related stationary source emissions have been applied to the project as part of BACT.
Thus, the District finds that through a combination of project design elements, compliance with
applicable District rules and regulations, and compliance with District air permit conditions,
project specific stationary source emissions would be reduced to lessen the impacts on air
quality. The District does not have authority over any of the other project impacts and has,
therefore, determined that no additional findings are required (CEQA Guidelines §15096(h)).
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IX. Recommendation

Compliance with all applicable rules and regulations is expected. 'Pendijng a successful NSR
Public Noticing period, issue Authority to Construct permits N-96-360-0 through ‘388-0 subject
to the permit conditions on the attached draft Authority to Construct permits in Appendix J.

X. Billing Information

o Billing Information

Permit. Fee Description Fee Rule Fee
N-96- [ 360 | -0 | 210,000 | GALLONS 3020-05 | E | $246
N-96-| 361 -0 | 210,000 | GALLONS 3020-05 | E | $246
N-96- | 362 |-0 | 210,000 | GALLONS 3020-05 | E | $246
N-96-| 363 |-0 | 210,000 | GALLONS 3020-05 | E | $246
N-96- | 364 [ -0 | 160,000 | GALLONS 3020-05 | E | $246
N-96-|365|-0 | 160,000 | GALLONS 3020-05 | E | $246
N-96- | 366 | -0 | 160,000 | GALLONS 3020-05 | E | $246
N-96- | 367 | -0 | 160,000 | GALLONS 3020-05 | E | $246
N-96-| 368 |-0 | 51,000 |GALLONS 3020-05 | D | $185
. N-96-|369|-0| 51,000 |GALLONS 3020-05 | D | $185
N-96-| 370 -0 | 51000 |GALLONS | 3020-05|D| $185
N-96- [ 371/-0 | 51,000 | GALLONS 3020-05 | D | $185
N-96- | 372 | -0 46,000 | GALLONS 3020-05 | C | $135
N-96- | 373 |-0 | 46,000 | GALLONS 3020-05 | C | $135
N-96- | 374 |-0 | 13,400 | GALLONS 3020-05 |B | $93
N-96- | 375 -0 | 13,400 | GALLONS 3020-05 |B | $93
N-96- | 376 |-0 | 13,400 | GALLONS 302005 | B | $93
N-96-| 377 |-0 | 13,400 | GALLONS 3020-05 | B | $93
N-96-| 378 | -0 | 13,400 | GALLONS 3020-05 | B | $93
N-96- 1379 |-0 | 13,400 | GALLONS 3020-05 | B | $93
N-96- | 380 | -0 | 13,400 | GALLONS 3020-05 | B | $93
N-96- | 381 | -0 6,500 GALLONS 3020-05 | B | $93
N-96- | 382 | -0 6,500 | GALLONS 3020-05 | B | $93
N-96- | 383 | -0 6,500 GALLONS 3020-05 |B | $93
N-96- | 384 | -0 6,500 | GALLONS 3020-05 | B | $93
N-96- | 385 | -0 6,500 GALLONS 3020-05 |B | $93
N-96- | 386 |-0 | 6500 | GALLONS 3020-05 | B | $93
N-96- 1387 |-0 | 6,500 | GALLONS _3020-05|B| $93
N-96- | 388 | -0 6,500 | GALLONS 3020-05 | B | $93
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Daily PE2 for Storage Tanks
Bear
N-956, 1120314

Tank Potential Emission Factor Daily
Permit Unit C an it Thro‘:nhlaut lb-VOC/day per Potential to
© apacity OUgNEUt 1000 gallons Emit

gallons  gallday i capacity  Ib-VOC/day

N-96- 360 -0 210,000 1,050,000 0.248 260.4
N-96- 361 -0 210,000 1,050,000 0.248 260.4
N-96- 362 -0 210,000 1,050,000 0.248 260.4
N-96- 363 -0 210,000 1,050,000 0.248 260.4
N-96- 364 -0 160,000 800,000 0.248 198.4
N-96- 365 -0 160,000 800,000 0.248 198.4
N-96- 366 -0 160,000 800,000 0.248 198.4
N-96- 367 -0 160,000 800,000 0.248 198.4
N-96- 368 -0 51,000 255,000 0.248 63.2
N-96- 369 -0 51,000 255,000 0.248 63.2
N-96- 370 -0 51,000 255,000 0.248 63.2
N-96- 371 -0 51,000 255,000 0.248 63.2
N-86- 372 -0 46,000 230,000 0.248 57.0
N-96- 373 :0 46,000 230,000 0.248 57.0
N-96- 374 -0 13,400 67,000 0.248 16.6
N-96- 375 -0 13,400 67,000 0.248 16.6
N-96- 376 -0 13,400 67,000 0.248 16.6
N-96- 377 -0 13,400 67,000 0.248 16.6
N-96- 378 -0 13,400 67,000 0.248 16.6
N-96- 379 -0 13,400 67,000 0.248 16.6
N-96- 380 -0 13,400 67,000 0.248 16.6
N-96- 381 -0 6,500 32,500 0.248 8.1

N-96- 382 -0 6,500 32,500 0.248 8.1

N-96- 383 -0 6,500 32,500 0.248 8.1

N-96- 384 -0 6,500 32,500 0.248 8.1

N-96- 385 -0 6,500 32,500 0.248 8.1

N-96- 386 -0 6,500 32,500 0.248 8.1

N-96- 387 -0 6,500 32,500 0.248 8.1

N-96- 388 -0 6,500 32,500 0.248 8.1
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Post Project Potential to Emit, N-1133555

Wine Storage Operation

Maximum storage throughput is 25 tank volumes per year
Maximum ethanol content is 16 volume%

The wine storage emission factor is 0.143 Ib-VOC/1000 gallons throughput

Bear Creek N-1133555
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360-0t0 363-0 | 4 | 210,000 | 840,000 | 25 |100% | 21,000,000 | 0.143 | 3,003
364-0t0 367-0 | 4 | 160,000 | 640,000 | 25 | 100% | 16,000,000 | 0.143 | 2,288
368-0t0371-0 | 4 | 51,000| 204,000 | 25 |100% 5,100,000 0.143| 729
372-0t0373-0 | 2 | 46,000| 92,000 25 | 100% | 2,300,000 0.143 329
374-0t0380-0 | 7 | 13,400| 93800 | 25 [100% | 2,345000| 0143 335
381-0t0388-0 | 8 | 6,500 52000 | 25 |100% | 1,300,000 0.143 186
Total | 29| [1921800] |  |48,045000 6,870




Appendix C

Daily PE2 for Fermentation Tanks



Daily PE2 for Fermentation Tanks
Bear Creek Winery
N-96, 1133555
Emission Factor

Ib-VOC/day per DailyPotential to

Permit Unit Tank Capacity 1000 ga,l,lop; tank Sggldl:;
capacity
N-96- 360 -0 210,000 1.62 ‘ 340.2
N-96- 361 -0 210,000 1.62 340.2
N-96- 362 -0 210,000 1.62 340.2
N-96- 363 -0 210,000 1.62 340.2
N-96- 364 -0 160,000 1.62 259.2
N-96- 365 -0 160,000 1.62 258.2
N-96- 366 -0 160,000 1.62 259.2
N-96- 367 -0 160,000 1.62 259.2
N-96- 368 -0 51,000 1.62 82.6
N-96- 369 -0 51,000 1.62 82.6
N-96- 370 -0 51,000 1.62 82.6
N-96- 371 -0 51,000 1.62 82.6
N-86- 372 -0 46,000 1.62 74.5
N-96- 373 -0 46,000 1.62 74.5
N-96- 374 -0 13,400 1.62 217
N-g6- 375 -0 13,400 1.62 21.7
N-96- 376 -0 13,400 1.62 21.7
N-g6- 377 -0 13,400 1.62 21.7
N-96- 378 -0 13,400 1.62 217
N:86- 379 -0 13,400 1,62 21.7
N-96- 380 -0 13,400 1.62 21.7
N-96- 381 -0 6,500 1.62 10.5
N-96- 382 -0 6,500 1.62 10.5
N-96- 383 -0 6,500 1.62 10.5
N-86- 384 =0 6,500 1.62 10.5
N-96- 385 -0 6,500 1,62 10.5
N-86- 386 -0 6,500 1.62 10.5
N-96- 387 -0 6,500 1.62 10.5

N-96- 388 -0 6,500 1.62 10.5
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Post Project Potential to Emit, N-1133555
Fermentation Operation

Basis:
Each tank is limited to 6 fermentation turns per season (year)
Tank fill is 95% of nominal volume rating for white wine

The white wine emission factor is 2.5 Ib-VOC/1000 gallons wine production

Bear Creek N-1133555
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360-0t0 363-0 | 4 | 210,000 | 840,000 6 95% | 4,788,000 2.5 [11,970
364-010367-0 | 4 | 160,000 640,000 6 | 95% | 3,648,000] 25 | 9,120
368-0t0 371-0 | 4 | 51,000 204,000 6 | 95% | 1,162,800 25 | 2907
372-0t0373-0 | 2 | 46,000| 92000 | 6 | 95% | 524400| 25 | 1311
374-0t0380-0 | 7 | 13,400 93800 | 6 | 95% 534660| 25 | 1,337
381-0t0 388-0 | 8 6,500 | 52,000 6 | 95% 206,400 | 2.5 | 741
Total | 29 1,921,800 10,954,260 27,386
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Federal Major Modification Calculations

A. Basis

Since winery tanks are not truly independent emissions units, the Net Emission
Increase (NEInew) for new tanks which are added to an existing winery with a Specific
Limiting Condition (SLC) is considered to be the increase in the PE of all tanks in the
facility resulting from adding the proposed new tanks to the SLC:

PE2new = PE2a1 Tanks — PE1aLL Tanks

New winery tanks will be added to the existing Specific Limiting Conditions (SLC)
which limits combined annual fermentation and storage emissions for all wine
fermentation and storage tanks at the facility. A summary of the winery tanks at the
facility is given in the fallowing table:

Type of Wine Tank Pre-Project | f°p$:§s SN-e"-" Post Project

White wine fermentation
and starage tanks 67 | 2,449,580 | 29 | 1,921,800 96 4,371,380

Red wine fermentation | . , _

o toraae o 37 | 2566972 | 0 | 0 | 37 | 2556972
Red wine fermentation ,

Red 10| 310000 | 0 | 0O 10 | 310,000

Wine storage tanks (fed | 5,5 | 7631031 | 0 | 0 | 242 | 7,531,931

wine or white wine)

 Total: | 356 | 12,848.483 | 20 | 1,021.800| 385 | 14770283

Annual Potential to Emit for VOC emissions from the fermentation and storage
operation at the facility will be calculated generally using the method specified in the
District's FYI-296, Calculation of the Potential to Emit for VOC Emissions from Wine
Fermentation and Storage Operations (attached in Appendix E). However, the
calculation method of FYI-296 allows consideration of the facility's pressing or
crushing capacity as a potential operating limitation. While this consideration is
applicable ta establishing a Specific Limiting Candition for the annual Potential to Emit
for all tanks at a facility, it is not applicable to calculating PE2 for added tanks for
purposes of determination of a Federal Major Modification since the pressing and/or
the pressing capacity are not limited by permits and thus may be increased at any
time without consideration of NSR impact. Therefare, the facility's pressing or
crushing potential will be conservatively ignared and only the new tank capacity will be
considered in the calculations. :
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e The proposed new tanks are combined storage and white wine fermentation tanks.
An additional SLC has been proposed by the applicant which limits the new
fermentation operation in each tank to 6 white wine fermentation turns per season.

production of wine for the facility.
¢ Maximum ethanol content of stored wine is 16.0 volume%.

¢ All storage tanks are insulated and equipped with pressure/vacuum relief valves.
Therefore the emission factors given in District FYI-114 for wine storage operations
are applicable.

B. Emission Factors

The required emission factors for fermentation and storage operations are taken from
District FYI-114, Estimating VOC Emissions from Winery Tanks (SEE Appendix D):
White Wine Fermentation

Annual: 2.5 |Ib-VOC/1000 gallons annual throughput

Wine Storage Working Losses from insulated tanks @ 16% Ethanol per District FYI-
114:
Annual:  0.143 Ib-VOC/1000 gallofis annual throughput

C. Calculations
1. Pre-Project Potential to Emit (PE1)
The combined Pre-Project Potential to Emit for the proposed new fermentation
capacity is determined in the following sequence of calculations:

a. Potential fermentation emissions from the white wine production scenario are
considered first, assuming the facility produces 100% white wine:

White wine production capacity is determined based only on the production
capacity of the wine fermentation tanks:

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

W1= production capacity based on crusher capacity — not applicable, see
assumptions

W2 = production capacity based on pressing capacity — not applicable, see
assumptions

W3 = (Vew X FwX Dy) / Wrw (limited by white fermenter volume)
W4 = (V1 x Dy) / Ryw (limited by overall tank processing volume)
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where,

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

Wrw = White fermentation period = 10 days

Fw = Fill factor for white wine fermentation = 95%

Rrw = Total winery retention time for white wine, 40 + 10 = 50 days
Vrw = Total volume of white wine fermenters = 2,449,580 gailons
Vr = Total Storage Cooperage = 9,981,511 gallons

Potential white wine fermentation emissions are then determined by applying the
white fermentation emission factor stated in FYI-114:
PEwhitefermentation = Env X Wiy

E,, = white wine emission factor = 2.5 Ib-VOC/1000 gal
Performing the above calculations yields

W1 = Not applicable

W2 = Not applicable

W3 = 27.9 MG/year (million gals/year)
W4 = 24 0 MGlyear

Selecting Ww = W4 = 24.0 MGlyear and applying the emission factor for white
wine fermentation yields:

PEwhifefermentat'[qn = 60,000 |b'VOC, yeal'

Storage emissions are then calculated for white wine operation per District FYI-
114:

PEstorage = Es X T X WW
Where:

Es = wine storage annual emission factor based on District FYI-114 = 0.143 lb-
VOC/1000 gallons of wine transferred for 16% alcohol wine at a facility
located in the Northern Region;

T = Total post fermentation inter-tank transfers per batch of wine = 8

Wi = maximum guantity of white wine the facility can produce = 24.0 riillion
gallons per year

PEstorage = (0.143/1000) x 8 x 24,000,000 = 27,456 Ib-VOC/year

The PE for white wine production is then taken as the sum of the fermentation
and storage potentials for white wine:

PEwhite = 60,000 + 27,456 = 87,456 |b-VOC/year

. Pursuant to District Policy FY| 296, potential emissions from red wine production
are subsequently determined. Since this project authorizes white wine
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production only, there will be no increase from red wine production; therefore,
potential emissions from red wine production will not be required for this project.

Therefore,

PE1tanks = PE1white = 87,456 Ib-VOClyear
2 Post-Project Potential to Emit (PE2)

The coifibined Post-Project Potenitial to Emit for the facility including the proposed
new tanks is determined in the following sequence of calculations:

a. Potential fermentation emissions from the white wine production scenario are
considered first, assuming the facility produces 100% white wine:

White wine production capacity is determined based only on the production
capacity of the wine fermentation tanks:

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

W1 = production capacity based on crusher capacity — not applicable, see
assumptions

W2 = production capacity based on pressing capacity — not applicable, see
assumptions

W3 = Pre-project white fermentation production capacity + maximum capacity of

proposed new tanks. Given a total new tank capacity of 1,921,800 gallons

limited to 6 fermentation turns per year, maximum new production capacity = 6 x

1,921,800 = 11.5 million gallons.

W4 = (V1 x Dy) / Rrw (limited by overall tank processing volume)
where,

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

Wew = White fermentation period = 10 days

Fw = Fill factor for white wine fermentation = 95%

Rrw = Total winery retention time for white wine, 40 + 10 = 50 days
Vrw = Total volume of white wine fermenters = 4,371,380 gallons
Vr = Total Storage Cooperage = 11,903,311 gallons

Peotential white wine fermentation emissions are then determined by applying the
white fermentation emission factor stated in FYI[-114:

PEwhitetermentation = Esw X Wiy
Emw = white wine emission factor = 2.5 Ib-VOC/1000 gal

Performing the above calculations yields
W1 = Not applicable
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W2 = Not applicable
W3 = 27.9 MGlyear + 11.5 MG/year (million gals/year)
W3 = 39.4 MGlyear
W4 = 28.6 MGlyear

Selecting Wy = W4 = 28.6 MG/year and applying the emission factor for white
wine fermentation yields:

PEwnitetermentation = 71,500 Ib-VOClyear

Storage emissions are then calculated for white wine operation per District FYI-
114:

PE'storage = E:s- x T x Wy

Where:

E; = * wine storage annual emission factor based on District FYI-114 = 0.143 Ib-
VOC/1000 gallons of wine transferred for 16% alcohol wine at a facility
located in the Northern Region;

T= Total post fermentation inter-tank transfers per batch of wine =8

Wy = maximurh quaritity of white wine the facility can produce = 28.6 million
gallons per year

PEqtorage = (0.143/1000) x 8 x 28,600,000 = 32,718 Ib-VOC/Hyear

The PE for white wine production is then taken as the sum of the fermentation
and storage potentials for white wine:

PEuwnite = 71,500 + 32,718 = 104,218 Ib-VOClyear
b. As discussed above, since this project authorizes white wine production only,
there will be no increase from red wine production; therefore, potential emissions
from red wine production will not be required for this project.
Therefore,
PE2¢anks = PE2yhite = 104,218 Ib-VOCl/year
Federal Major Modification Increase:

NEIy = PE2tanis — PE1anis

NEIy = 104,218 — 87,456 = 16,762 |b-VOC/year
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- Appendix F

BACT Guideline 5.4.14 and Top Down BACT Analysis



San Joaquin Valley
Unified Air Pollution Control District

Best Available Control Technology (BACT) Guideline 5.4.14*
Lest Update 101612009

Wine Fermentation Tank

Pollutant Achieved in Practice or Technologlcally Aiternate Basic
contained inthe SIP . Feaslble Equipment
vOoC Temperature-Controlled 1..Capture of VOCs and Thermal
Open Top Tank with Oxidation or Equivalent (88% contrel)
Maximum Average
Fermentation Temperature 2. Capture of VOCs and Carbon
of 85 deg F Adsorption or Equivalent (86% control)

3. Capture of VOCs and Absorption or
Equivalent (81% control)

4. Capture of VOCs and Condensation
or Equivalent (81% control)

BACT is the most stringént control technique for the.emissions unit and class of source. Control techniques that are not achieved in practice

or contained in s a state implementation plan must be cost effective as well as feasitle. Economic analysis to demoenstrate cost
effectiveness is required for all determinations that are not achieved in practice or contained in an EPA approved State Implementation Plan.

*This Is a Summary Page for this Class of Source
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Top Down BACT Analysis for Wine Fermentation VOC Emissions for Permit
Units N-1237-670-0 through ‘693-0

Step 1 - Identify All Possible Control Technologies |

BACT guideline 5.4.14 (10/6/2009) lists both absorption (scrubber) and condensation systems
as technologically feasible options for the control of VOC emission from wine fermentation
operations. Since 2009, there has been substantial development of these two control
technologies prompting a re-examination of the feasibility of these technologies in this project
to determine if the technologies are considered Achieved in Practice. The Achieved in
Practice analysis for BACT for wine fermentation tanks is included in Attachment 2 and is as
follows:

1) Temperature-Controlled Open Top Tank with Maximum Average Fermentation
Temperature of 95 deg F

The SJVUAPCD BACT Clearinghouse guideline 5.4.14, 3¢ gquarter 2013, identifies
technolagically feasible BACT for wine fermentation tanks as follows:

1) Capture of VOCs and thermal oxidation or equivalent (88% control)
2) Capture of VOCs and carbon adsorption or equivalent (86% contral)
3) Capture of VOCs and absorption or equivalent (81% control}

4) Capture of VOCs and condensation or eguivalent (81% control)

Step 2 - Eliminate Technologically Infeasible Options

None of the above listed technologies are technologically infeasible.



Step 3 - Rank Remaining Control Technologles by Control Effectiveness

Rank by Control Effectlveness
Overall Capture and
Rank Control Control Ef? iciency"?
1| Capture of VOCs and thermal or catalytic oxidation or equivalent|  88%"”’
2 Capture of VOCs and carbon adsorption or equivalent 86%
3 Capture of VOCs and absorption or equivalent ' S 81%
4 ___ Capture of VOCs and condensation or equivalent 81%
5 Temperature—ControIIed Open Top Tank with Maximum Average | Baseline (Achieved-
Fenentation Temperature of 95 deg F in-Practice)

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

Step 4 - Cost Effectiveness Analysis

A cost-effective analysis is performed for each control technology which is more effective than
meeting the requirements of option 5 (achieved-in-practice BACT), as proposed by the facility.

General Basis and Assumptions

o The proposed new tanks in this project consist of groups of tank sizes ranging from
6,500 gallon capacity each up to 210,000 gallons each. This BACT analysis will be first
performed based on considering only the largest 210,000 gallon tanks (N-96-360-0 to ‘-
363-0). If it is shown that a particular technology is not cost effective for the largest
tanks, it is then assumed that it will not be cost effective for the smaller tanks (since the
potential emissions are linear with tank size and there will be a loss of economy of scale
for smaller sizes).

¢ Annual uncontrolled fermentation PE for permit units N-96-360-0 to '-363-0 is 11,979
Ib/year per Appendix C.

o Maximum CO2 flow rate from each tank is 483 cffh at 60 F per a proprietary model
provided by E & J Gallo based on a white wine fermentation at 60 F and an initial sugar
concentration of 20 °Brix.

¢ Itis assumed all 4 fermeritation tanks can reach maximum flow si,m'UIijaneOUSIy-. The
design rate for the capture and control system is therefore 4 x 483 = 1,932 cfm.

Capture of VOCs and condensation (> 81% collection & control)

Basis and Assumiptions: Evaluation of this option is based on the EcoPAS technology which is
the only condensation technolegy known to the District which is both commercially available
and which has been developed specifically for control of emissions from wine fermentation
tanks. Pricing for the refrigerated condenser option was obtained from EcoPAS under District
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project N-1131615. In that project, ECOPAS submitted a budgetary estimate to control 24 red
wine fermentation tanks using four proprietary PAS control units. Each PAS unit was
dedicated to a bay of six fermentation tanks. The units operate based on a small
backpressure on the tanks and do not require induced draft fans. Chilled glycol/water is
supplied from the winery central facility for condensing the ethanol vapor. The four units
proposed for that project did not have sufficient capacity to actually control all 24 tanks under a
scenario where all tanks reached maximum fermentation rate at the same time. Instead, the
design relied upon variability of operation in the tanks as well as planned staging of the
fermentation operations to ensure that the capacity of control devices would not be exceeded
during operation.

As a conservative assumption, for purposes of the analysis, it will be assumed that the
EcoPAS design for project N-1131615, relying upon variability of operation in the tanks

as well as planned staging of the fermentation operations to ensure that the capacity of

control devices will not be exceeded during operation, is valid and workable.

The District provided notice to Steven Colome, Sc.D. of ECoPAS that this project was
being proposed to allow ECOPAS an opportunity to provide cost information. The
District did not receive updated cost information.

The EcoPAS equipment_pricing and capital investment requirements developed for
District Project N-1131615 (Gallo Livingston) will be factored as required to develop a
cost effectiveness analysis for this project

To develop a Purchased Equipment Cost (PEC) for each project, the Base PEC from N-
1131615 will be considered the Base Estimate and the PEC for this project (“New”) will
be developed by factoring the Base PEC bz/ the ratio of project capacity with an
exponent of 0.6 [(CapacﬂynewlCapacﬂybm) 6] where “Capacity” refers to the adjusted
total neminal volume of all tanks included in the analysis (commonly referred to the “6-
tenths Rule”, traditionally employed to extrapolate equipment costs from one capacity to
a different capacnty)

Since the tanks in this project are white fermenters versus the red fermenter considered
in base project N-1131615, the capacity of white fermentation tanks must be adjusted to
an equivalent red fermenter flow basis in order to recognize 1) that the peak flow from
white fermentation is substantially less than that of red fermentation per gallon of
fermenting must and 2) that the maximum percentage fill of the tank for white
fermentation is greater than that for red fermentation (more gallons of must will be in the
tank when conducting a white fermentation),

Peak CO, flow for red fermentation is 43,5 Ib-COz/hour per 1000 galions of fermenting
must as calculated by the Gallo kinetic model and based on an 80F fermentation with
starting sugar = 20 °Brix

Peak CO; flow for white fermentation is 15.9 Ib-CO./hour per 1000 gallons of fermenting
must as calculated by the Gallo kinetic model and based on an 60F fermentation with
starting sugar = 20 °Brix

Peak flow from a white fermenter is therefore 15.9/43.5 = 36.2% of that from a red
fermenter per 1000 gallons of fermenting must.

Maximum percentage fill of a red fermenter is 80% versus 95% for a white fermenter.
Therefore, the maximum gallons of must fermenting in a white fermentation tank of a
given size is 95%/80% = 119% of the maximum gallons of red must.
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« The unadjusted capacity for this analysis is based on four 210,000 gallon white
fermentation tanks =4 x 210,000 = 840,000 gallons. Adjusting this value to an

equivalent red fermenter yields:

Adjusted Capacity = 840,000 gallons x 36.2% x 119% = 361,855 gallons

e The parameters of the current evaluation are compared with the Base Project in the

following table:
Summary of Comparative Parameters

Project Number N-'i 131615 N-1133555

o Gallo (Base .
Facility Project) Bear Creek
Fermentation Type Red White
No of Tanks 24 4
Individual Ta‘nk Caﬁacity gallons 56,000 210,000
Project Capacity gallons 1,344,000 840,000
Adjusted project Capacity, galloné 1,344,000 361,855

The quoted capture and control efficiency of the EcoPAS system has been stated to be
90% based on limited simall-scale pilot testing. Given that the unit operation has not been
fully demonstrated at this time, the District will consider the average control efficiency of the
unit to be only 81% for purposes of this project, consistent with the District's BACT
Guideline for this class and category source.

Controlled emissions are calculated as:

11,970 x 81%/2,000 = 4.8 tons

The Base Project included $10,000 in direct cost for each EcoPAS unit as an allowance for
PLC control and data logging which was a site specific requirement for that facility. The
applicant for this project has not indicated this to be a requirement at this time and
therefore it will be conservatively assuimed that the PLC cost is not applicable to this
project.

In the Base Project, EcoPAS provided site-specific installation costs for the proposed scope
of supply. The installation costs from that analysis will be factored by the ratio of adjusted
project capacity to establish installation costs for this project.

Engineering costs will be assumed to be 5% of total direct cost exclusive of city/county plan
check costs.
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e An allowance of 10,000 is included to cover all perrnlttlng casts including County planning
and building department costs.

¢ Due to the unsteady state operation of fermentation tanks, initial source testing is expected
to be a significant technical operation with significant expense, conducted over the
fermentation cycle rather than the typical thrée 30-minute steady state measurements. A
cost of $15,000 will be assumed for initial source testing.

Owner's costs are included at 6% of Total Direct Cost up to a maximum of $100,000.
Project contingency is included at 20% of Total Capital Investrerit based on good
engineering practice and accepted estimating norms of the engineering industry.

e Operating labor is estimated based on 1 operator hour per shift and 3 shifts per day,
operating unit over a 90 day crush season and an hourly cost of $18.50 per hour.

An allowance for anriual maintenance cost was included as 1% of Total Capital Investment.
The cost of a chiller system has béen annualized and the annualized cost is estimated at
$270 per ton of recovered ethanol based on approximately $85 per ton energy charge at
$0.13/kWh and $100 per ton capital charge for the central chilled water facility (based on a
District analysis of annualized costs for a 100 ton mechanical chiller).

e Annual source testing will be required. Itis assumed that only one representative unit will
require testing each year. An annual charge of $15,000 has been included.

e Recovered ethanol is estimated at approximately 4,882 gallons per year based on 60 proof
(11,970 Ib/year (uncontrolled fermentation emissions) x 81% x gal/6.62 Ib + 0.30). The
recovered 60 proof is conservatively assumed to have a value of $25 per gallon based on
statements by EcoPAS.

e Annualized Capital Investment = Initial Capital Investment x Amartizatioh Factor

10
Amiortization Faétor = {M} = 0.1627, amortizing over 10 years at 10%

(1.1)"° -1

Annualized Capital Investment = Initial Capital Investment x 0.163

Total Capital Investment for Refrigerated Condenser:

Total Capital Investmenit is presented in the following table along with the estimate from the
Base Project:

F-5



Total Capital Investment

TCI - Direct Costs (DC) N-1131615 N-1133555
Purchased equipment cost (inc frgt & sales tax) $1,901,272  $865,218
PLC, Data, Software $40,000 N/A
Foundations & supports (not required) -
Handling & erection  $140775 $37,902
Electrical (not required) -
Piping (not included)
Painting (not required) -
Insulation (not required) -
Subcontracts $18,000 $4,846
Direct installation costs $198,775 $42,748
Total Direct Costs $2,100,047 $907,966
TCI - Indirect Costs (IC) |
Engineering $105,002 $45,398
Plan check/Building Permits $10,000 $10,000
Initial Source Testing - | $60,000 $15,000
Owner's Cost $100,000 $54,478
Total Indirect Costs $275,002 $124,876
Subtotal Cap Inv $2,375,049 $1,032,842
Owner's Contingency 20% $475,010 $206,568
Total Capital Investment (TCl) (DC + $2,850,059 $1,239,411

IC)




Total Annual Cost and Cost Effectiveness

The Total Annual Cost, including the recovered ethanol credit is presented in the following
table along with the cost effectiveness calculation. As indicated in the table, the evaluated cost
effectiveness exceeds the District's Guideline of $17,500/ton-VOC. Therefore this option is not

cost-effective and will not be considered for this project.

Total Annual Cost & Cost Effectiveness
Direct Costs N-1131615 N-1133555
$1g%%l}?\t:£r()2 hours/unit/day, 90 days, $19,080 $3.330
Supervisor (15% of Operator) $1,008 '$500
Maintenance
Labor (1% of TIC) $28,501 $12,394
Utility B
Chiller (Glycol) - $270/ton recovered ethanol | $9,280 $328
Electricity (none required) $0 $0
Total DC $59,759 $16,552
Indirect Annual Cost (IC) N |
Overhead (60% of labor and maintenance) $30,287.16 $9,734
Annual Source test $15,000 $15,000
Adniinistrative Charge (2% TCI) $57,001 $24,788
Property Taxes (1% TCI) $28,501 $12,394
Insurance (1% TC) $28,501 $12,394
| Total IC $159,290 $74,311
Recovery Credits (RC) , 7
60 Proof Recovered $70,349 $122.050
Annual Cost (DC + IC — RC) $148,699 $31,187
Annualized TCI (0.163 x TC) $463,705 $201,652
| Total Annual Costs $612,404 $170,465
Tons Control 34.370 4.8
CE $ per ton $17,818 $35,514
Cost Effective? 7 NO NO

F-7



Collection of VOCs and control by absorption (> 81% collection & control

Basis and Assumptions: Evaluation of this option is based on the NoMoVo technology

(NohBell Corporation) which is the only absorption technology (refrigerated water scrubber)
known to the District which is both commercially available and which has been developed
specifically for control of emissions from wine fermentation tanks. Pricing for the refrigerated
water scrubber was obtained from NohBell Corporation under District project N-1131615. In
that project, NohBell submitted a budgetary estimate to control 24 red wine fermentation tanks
using eighteen proprietary NoMoVo control units. Each NoMoVo unit was dedicated fo a
single tank although NohBell has stated that a single unit may control more than one unit at a
time and that the 18 units would be capable of controlling all 24 tanks considering variability of
operation in the tanks as well as planned staging of the fermentation operations to ensure that
the capacity of control devices would not be exceeded during operation. The units operate
based on a small backpressure on the tanks and do not require induced draft fans. Chilled
glycol/water is supplied from a chiller/pump package supplied with each control unit.

As a conservative assumption, for purposes of the ahalysis, it will be assumed that the
NohBell design for project N-1131615, relying upon variability of operation in the tanks
as well as planned staging of the fermentation operatlons to ensure that the capacity of
control devices will not be exceeded during operation, is valid and workable.

The District provided notice to Andrew Fedak of NohBell Corporation to allow NohBell
Corporation an opportunity to provide cost information. The District did not receive
updated cost information; therefore, the NohBell equipment _pricing and capital
investment requirements developed for District Project N-1131615 (Gallo Livingston) will

- be factored as required to develop a cost effectiveness analysis for this project

To develop a Purchased Equipment Cost (PEC) for each project; the Base PEC from N-
1131615 will be considered the Base Estimate and the PEC for this project (‘New”) will
be developed by factoring the Base PEC bx the ratio of project capacity with an
exponent of 0.6 [(CapaCitynew/Capacitybase) ®] where “Capacity” refers to the adjusted
total nominal volume of all tanks included in the analysis (commonly referred to the “6-
tenths Rule”, traditionally employed to extrapolate equipment costs from one capacity to
a different capacity) . "

Since the tanks in this project are white fermenters versus the red fermenter considered
in base project N-1131615, the capacity of white fermentation tanks must be adjusted to
an equivalent red fermenter flow basis in order to recognize 1) that the peak flow from
white fermentation is substantially less than that of red fermentation per gallon of
fermenting must and 2) that the maximum percentage fill of the tank for white
fermentation is greater than that for red fermentation (more gallons of must will be in the
tank when conducting a white fermentation).

Peak CO, flow for red fermentation is 43.5 Ib-COz/hour per 1000 gallons of fermenting
must as calculated by the Gallo kinetic model and based on an 80F fermentation with
starting sugar = 20 °Brix

Peak CO; flow for white fermentation is 15.9 Ib-CO2/hour per 1000 gallons of fermenting
must as calculated by the Gallo kinetic model and based on an 60F fermentation with
starting sugar = 20 °Brix
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¢ Peak flow from a white fermenter is therefore 15.9/43.5 = 36.2% of that from a red

fermenter per 1000 gallons of fermenting must.

o Maximum percentage fill of a red fermenter is 80% versus 95% for a white fermenter.

Therefore, the maximum gallons of must fermenting in a white fermentation tank of a
given size is 95%/80% = 119% of the maximum gallons of red must.

¢ The unadjusted capacity for this analysis is based on four 210,000 gallon white

fermentation tanks = 4 x 210,000 = 840,000 gallons. Adjusting this value to an
equivalent red fermenter yields:

Adjusted Capacity = 840,000 gallons x 36.2% x 119% = 361,855 gallons

» The parameters of the current evaluation are compared with the Base Projectin the

following table:

Summary of Comparative Parameters

Project Number N-1131615 N-1133555

- Gallo (Base A
Fagcility Project) Bear Creek
Fermentation Type Red White
No of Tanks 24 4
Individual Tank Capacity gallons 56,000 210,000
Project Capacity gallons 1,344,000 840,000
Adjusted project Capacity, gallons 1,344,000 361,855

The quoted average capture and control efficiency of the NohBell system has been stated
to be 81% which is consistent with the District's BACT Guideline for this class and category
source.

Controlled emissions are calculated as:

11,970 x 81%/2,000 = 4.8 tons

The Base Project included $10,000 in direct cost for each NohBell ufit as an allowance for
PLC control and data logging which was a site specific requirement for that facility. The
applicant for this project has not indicated this to be a requirement at this time and
therefore it will be conservatively assumed that the PLC cost is not applicable to this
project.

In the Base Project; technology-specific installation cost factors were established and
formed the basis of that estimate. The installation costs from that analysis will be factored
by the ratio of adjusted project capacity to establish installation costs for-this project:
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- Instrumentation allowance of $2,000 per NoMaVo unit has been included for a pressure
transmitter and a temperature transmitter for menitoring pressure of the collection
header and vent stream and temperature from the NoMoVo unit.

- Sales tax = 8.225% based on California location

- Foundations and supparts: not required — unit is supported from either a tank or the pipe
rack structure. Equipment price includes required attachments and clips,

- Since the units are mobile which are ready for operation upon delivery, Handling and
Erection is taken to be 2% of Purchased Equipment Cost as an allowance for pre-
commissioning.

- Piping is taken to be 1% of Purchased Equipment Cost based on the only requirements
being Tee fittings for the tank discharge. .

- Insulation and painting are not required.

Installed cost for a 20,000 gallon waste ethanal solution starage tank is included in the
estimate. Total direct cost for installation of a 22, 000 gallon tank is estimated based on
2003 costs published by the State of Michigan, UIP 11" for welded steel water tanks. UIP
11 indicates an installed cost Of $30,000 (2003 dollars). The total direct cost of the tank
includes typical tank ancillaries such as reof, ladders, painting, fittings on tank, etc., plus

the tank foundation. Escalating this cost to 2014 at 2.75% per year, the current direct cost

of the tank is determined to be $40,400.

Engineering costs will be assumed to be 5% of total direct cost exclusive of city/county plan
check costs.

An allowance of 10,000 is included to cover all permitting costs including County planning
and building department costs.

Due to the unsteady state operation of fermentation tanks, initial source testing is expected
to be a significant technical operation with significant expense, conducted over the
fermentation cycle rather than the typical three 30-minute steady state measurements. A
cost of $15,000 will be assumed for initial source testing.

Owner's costs are included at 6% of Total Direct Cost up to a maximum of $100,000.
Project contingency is included at 20% of Total Capital Investment based on good
engineering practice and accepted estimating norms of the engineering industry. .
Operating labor is estimated based on 2 operator hours per unit per day, operating units
over a 90 day crush séason and an hourly cost of $18.50 per hour. For purposes of the
estimate, a total of 5 NoMoVo units are assumed to be required.

An allowance for annual maintenance cost was included as 1% of Total Capital Investment.
Connected electrical load for each NoMoVo unit is 2.5 horsepower which is assumed to
pperate continuously for 90 days.

Electric power cost = $0.102/kWh (see regenerative thermal oxidizer Top Down BACT
Analysis section below)

Captured ethanal is recovered as a 10% solution suitable for disposal to an ethanol
distillery at a cost of $0.08 per gallon. .

Annual source testing will be required. It is assumed that only one representative unit will
require testing each year. An annual charge of $15,000 has been included.

Annualized Capital Investment = Total Capital Investment x Amortization Factor

! State of Michigan, UIP 11, Tanks, www.michigan.gov/idocuments/Vol2-35UIP11Tanks 121080 7.

, . 2003. 54
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0.1(1.1)"°

Amortization Factor = | ———
1.1)"° -1

} = 0.1627, amortizing over 10 years at 10%

Annualized Capital Investment = Initial Capital Investment x 0.163
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Total Capital Investment for Refrigerated Water Scrubber.

Total Capital Investment is presented in the following table along with the estimate from the

Base Project:

Total Capital Investment

. N-1131615 N-1133555
Project Number (Gallo- Base Project) | (Bear Creek)
Eglghased equipment cost (inc frgt & sales tax) - $1,354,934 $616,504
PLC, Data, Software $180,000 ~ N/A
Foundations & supports (not required) | - | .
Handling & erection - 2% PEC $27,099 $12,332
Electrical 1% PEC $13,549.34 $6,166
Piping 1% PEC $13,549 $6,166
Painting (not required) _ -

Insulation (not required) -
Recovered Ethanol Tank - Allowance $40,000 $40,400
Direct installation costs $274,197 $65,064
Total Direct Costs $1,629,131 $681,658

TCI - Indirect Costs (IC)

Engineering 5% DC $81,457 $34,083
Construction and field expenses 2% DC $32,583 $13,633
Contractor fees 2% DC $32,583 $13,633
Start-up 1% $16,291 - $6,817
Plan check/Building Permits $10,000 $10,000
Initial Source Testing _ $20,000 $15,000
Owner's Cost (6% DC to Max. of $100,000) $100,000 $40,899
Total Indirect Costs $292,913 $134,065
Subtotal Cap Inv | $1,922,044 $815,723
Owner’s Contingency 20% _ $384,409 $163,145
Total Capital Investment (TCI) (DC + IC) $2,306,453 $978,868
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Total Annual Cost and Cost Effectliveness

The Total Annual Cost, including the recovered ethanol credit is preserited in the following
table along with the cost effectiveness calculation. As indicated in the table, the evaluated cost
effectiveness exceeds the District's Guideline of $17,500/ton-VOC. Therefore this option is not

cost-effective and will not be considered for this project.

Total Annual Cost & Cost Effectiveness

Cost Effective?

. N-1131615 N-1133555
Project Number (Gallo- Base Project) | (Bear Creek)
Direct Costs . . |
_Operator ($18.50/hr, 2 hours/unit/day, 90 days) $66,600 $16,650
Supervisor (15% of Operator) $10,490 $2,498
Maintenance
Labor (1% of TIC) $23,065 $9,789
Wastewater Disposal |
10% solution, $0.08 per gallon $8,307 $1,172
Utility .
Chiller (Glycol) - none required .
Electricity 2.5 hp/unit, 2160 hr/yr, 0.102/kWh $7,393 $2,054
Total DC $115,855 $32,163
Indirect Annual Cost (IC)
Overhead (60% of labor and maintenance) $60,092.72 $17.,362
Annual Source test $15,000 15000
Administrative Charge (2% TClI) $46,129 819,577
Property Taxes (1 % TCI) $23,065 $9,789
Insurance (1% TCI) $23,065 $9,789
Total IC $167,351 $71,517
Recovery Credits (RC)
60 Proof Recovered $0 _%0
Annual Cost (DC + I1C - RC) $283,205 $103,680
Annualized TCI x 0.163  $375260]  $159,556
Total Annual Costs - $658,465 | --$263,236
Tons Control / 34.370 4.800
CE $ per ton $19,158 $54,840
NO NO
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Collection of VOCs and control by carbon adgorption (> 86% collection and control)

The proposed new tanks consist of groups of tank sizes ranging from 6,500 gallon capacity
. each up to 210,000 galions each. This BACT analysis will be first perfformed based on
considering only the 210,000 gallon tanks. If it is shown that carbon adsorption is not cost
effective for these tanks, it will be assumed that it will not be cost effective for the smaller tanks
(since the potential emissions are linear with tank size and there WIII be a loss of economy of
scale for smaller sizes).

Basis and Assumptions

Annual uncontrolled fermentation PE for permit units N-96-360-0 to -363-0 is 11,970
Ib/year per Appendix C. :

Since this facility is not equipped with a boiler for regeneration of activated carbon, the
analysis will be based on using 2000 ib non-regenerable fixed-bed absorbers
(canisters).

The carbon adsorption system (CAS) is assumed to conisist of a 2-row array of non-
regenerable absorbers with each row of absorbers containing sufficient carbon to
adsorb the maximum daily PE of the four fermentation tanks.

Maximum CO2 flow rate from each tank is 483 cfm at 60 F per a proprietary model
provided by E & J Gallo based on a white wine fermentation at 60 F and an initial sugar

 concentration of 20 °Brix.

It is assumed all 4 fermentation tanks can reach maximum flow simultaneously. The

design rate for the CAS and its supply duct is therefore 4 x 483 = 1,932 cfm.

tank. The 4 fermentatlon tanks are 30' dlameter and 40’ tall each and are arranged ina
square array per the applicant’s plot plan. Based on this, duct branch connections to
each tank are estimated at 25 feet long and the main header is determined to be a
minimum of 100 feet long.

Maximum duct velocity is limited to 40 feet per second to minimize pressure on the
tanks. Based on this criterion, the duct connection to each tank is determined to be 6"
diameter and the main header is determined to be 12" diameter.

The collection system consists of stainless steel plate ductwork (stainless steel is

required due to food grade product status) with isolation valving connecting the four
proposed tanks to a commen manifold system which ducts the combined vent {o the
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common control device. The cost of dampers and isolation valving, installed in the
ductwork, will be included in the cost estimate.

« Direct cost of ductwork is taken from the Eichleay Study.? The following pricing is
applicable to ductwork and includes [abor and materials (pricing is estimated to be
approximately 50% labor, 50% materials):

¢ 6" ductwork: $61.50 pér linear foot
e 12" ductwork: $144 per linear foot

s Allowance for duct supports: $4,000 per tank

¢ Isolation valves $2,125 each

o Pricing of the CAS is based on the EPA Air Pollution Control Cost Manual (APCCM).?
e Carbon utilization is assumed to be 20%.

¢ Maximum daily emissions from each fermentation tank are 1.62 Ib-VOC per 1000
gallons of tank capacity per District's FYI-114. Total daily emissions to the CAS are
therefore 4 x 210,000 x 1.62/1000 = 1,361 Ib-VOC/day.

e At a carbon utilization of 20%, the minimum amount of carbon in each adsorber row is
1,361/20% = 6,804 Ib. Therefore each row will consist of four non-regenerable
adsorbers, or a total of eight adsorbers in the array.

» Purchase cost of a 2000 Ib carbon adsorber vessel is $2,500 per David Drewelow 6f
Drewelow Remediation Equipment. :

¢ Delivery and installation of a 1,000 ¢fm biower package for carbon adsorption is $80-
85.000 and delivery and installation of a 50¢fm blower package for carbon adsorption is
$20-25,000 per David Drewelow of Drewelow Remediation Equipment. Assuming
$80,000 and $20,000 respectively for the above-mentioned systems, extrapolating for a
1,932 cfm system, yields $138,863. |

« Capita! investment will be evaluated based only on ductwork. Other costs which are
recognized but not included in this evaluation are 1) knock out drum, fan and vent stack
for the CAS, 2) piping, instrumentation, electrical and all other direct and indirect costs
associated with the CAS and 3) Clean-in-Place (CIP) system for sanitizing the ductwork

? Eichleay Engineers, Fermeriter VOC Emissions Control Cost EStiméte. 2005.

3 U.S.EPA Air Pollution Control Cost Manual, Section 3, Chapter 1, Carbon Absorbers,



e Evaluation of annual operating costs will be based only on the supply and installation of
non-regenérable carbon beds. Other costs which are recognized but not included in
this evaluation are 1) operating labor and maintenance, 2) disposal costs for the spent
carbon and 3) all other direct and indirect costs associated with operation of the CAS.

Capital Investment Required Based on Ductwork Only

Direct Costs S

_ Qty Unit Direct Cost | Direct Cost Extension
6" ductwork -~ . 100 $61.50 $6,150
12" ductwork 100 $144.00 $14,400
Tank Isolation Valves 4 $2,125.00 %8500
Duct Supports 4 $4,000.00 $16,000
Subtotal Direct Cost (2005 dollars) i $45,050
Escalation at 2.75% $12,458
Carbon Adsorption Equipment $138,863
Subtotal Direct Cost $196,371
Sales Tax 3.3125%" $6,505
Total Direct Cost (DC) " $202,876
Indirect Costs
Engineering 10% of DC $20,288
Construction and field expenses 5% DC $10,144
Contractor fees 10% DC $20,288
Start-up 2% DC $4,058
Contingency 10% DC $20,288
Total Indirect Costs (IC)  $75,066

| Total Capital Investment for Ductwork

(DC+C) . | smsa

Total Capital Investment for Carbon Adsbrber Equipment = $277,942

Annualized Capital Investment = Initial Capital Investment x Amortization Factor

0.1(1.1)"°

Amortization Factor = =
- 1.1 -1

Therefore,

] = 0.163 per District policy, amortizing over 10 years at 10%

4 Pollution control equipment is qualify for CA tax partial exemption, and the exemption rate is 4.1875%, so the reduced sales
tax rate is equal 3.3125% (7.500% - 4.1875%). http:.//www.boe.ca.gov/sutax/manufacturing exemptions.htm#Purchasers
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Annualized Capital Investment = $277,942 x 0.163 = $45,305 per year

Annual Operating Cost Based on Cégbpn Purchase Only

VOC adsorbed annually = 86% x 11,970 = 10,294 Ib-VOClyear

Annual carbon requirernent at 20% carbon uytilization = 10,294/20% = 51,470 Ib-Carbon/year
Number of carbon adsorbers per year = 51,470/2,000 = 26 carbon absorbers/year

Annual purchase cost for adsorbers = 26 x $2,500 = $65,000

Total Annual Cost = Annualized Capital Investmenit.+.Annual. Operating Cost

Total Annual Cost = $45,305 + $65,000 = $110,305
Uncoritrolled fermentation PE for proposed ATCs N-86-360-0 to *-363-0 is 11,970 [b-VOCl/year.

Annual Emission Reduction = Uncontrolled Emissions x 0.86
= 11,970 [b-VOClyear x 0.86
= 10,294 Ib-VOClyear
= 5.1 tons-VOCl/year

Cost Effectiveness
Cost Effectiveness = Total Annual Cost + Annual Emission Reductions

Cost Effectiveness = $110,305/year + 5.1 tons-VQClyear
' = $21,628/ton-VOC

The analysis demonstrates that the annualized cost based only on the capital investment for
ductwork plus the annual carbon absorber replacement cost alone results in a cost
effectiveness which exceeds the District’s Guideline of $17,500/ton-VOC. Therefore this option
is not cost-effective and will not be considered for this project.

Collection of VOCs and.corntrol by .

(> 88% collection & control)
The proposed new tanks consist of groups of tank sizes ranging from 6,500 gallon capacity
each up to 210,000 gallons each. This BACT analysis will be first performed based on
considering only the 210,000 gallon tanks. If it is shown that thermal oxidation is not cost
effective for these tanks, it will be assumed that it will not be cost effective for the smaller tanks
(since the potential emissions are linear with tank size and there will be a loss of economy of
scale for smaller sizes).
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Basis and Assumptions

Annual uncontrolled fermentation PE for permit units N-96-360-0 to -363-0 is 11,970
Ib/yéar per Appendix C.

The thermal oxidizer is assumed to be a regenerative thermal oxidizer (RTO) with 95%
fuel efficiency.

Maximum CO2 flow rate from each tank is 483 cfm at 60 F per a proprietary model
provided by E & J Gallo based on a white wine fermentation at 60 F and an initial sugar
concentration of 20 °Brix.

It is assumed all 4 fermentation tanks can reach maximum flow simultaneously. The
design rate for the RTO and its supply duct is therefore 4 x 483 = 1,932 cfm.

The RTO is assumed to be located at grade, approximately 25 feet from the nearest
tank. The 4 fermentation tanks are 30’ diameter and 40’ tall each and are arranged in a

square array perthe applicant's plot plan. Based on this, duct branch connections to

each tank are estimated at 25 feet long and the main header is determined to be a
minimum of 100 feet long.

Maximum duct velocity is limited to 40 feet per second to minimize pressure on the
tanks. Based on this criterion, the duct connection to each tank is determined to be 6"
diameter and the main header is determined to be 12" diameter.

The collection systern consists of stainless steel plate ductwork (stainless steel is
required due to food grade product status) with isolation valving connecting the four .
proposed tanks to a common manifold system which ducts the combined vent to the
common control device. The cost of dampers and isolation valving, installed in the
ductwork, will be included in the cost estimate.

Direct unit costs of ductwork are taken from the Eichleay Study.® The following pricing
is applicable to ductwork and inclides labor and materials (pricing is estimated to be
approximately 50% labor, 50% materials):

6" ductwork: . $61.50 per linéar foot
12" ductwork: $144 per linear foot
Allowance for duct supports:  $4,000 per tank
Isolation valves $2,125 each

s Eichleay Engineers, Fermenter VOC Emissions Control Cost Estimate, 2005.

F-18



¢ Pricing of the RTO is based on pricing obtain from Adwest Technologies in September
of 2014. Considering thatthe costs are nearly linear between the different sized units,
based on the costs provided, the price of a 1,930 cfrh RTO is estimated at $161,820.

» (Capital investment will be evaluated based only on the RTO and ductwork. Other costs
which are recognized but not included in this evaluation are 1) knock out drum to
preverit wihe reaching the RTO, 2) Clean-in-Place (CIP) system for sanitizing the
ductwork and 3) site specific costs for utilities (natural gas and electric power).

 Annual Operating Costs afe presented per the cost model given by the EPA Air
Pollution Control Cost Manual (APCCM).® Somie of the cost factors have been modified
to reflect good engineering practice and/or local conditions.

» Natural gas consumption will be based on a 95% efficient RTO operating for 90 days.
No credit for the fuel value of ethanol is considered since the ethanol rate will tend to be
highly variable, occurring primarily in spikes during fermentation peak operating points.

o Unit price of natural gas is $7.71/MMBtu’.

» Electric power consumption is computed for the RTO fan based oh the maximum CO2
vent rate from the tanks plus a 50% allowance for combustion air. Assumed
parameters for the fan are 10" water column differential pressure, 60% static efficiency,
90% electric motor efficiency, 90 days full time operation.

« Electricity cost is $.102/kWh 2

€ U.S.EPA Air Pollution Control Cost Manual, Section 3.2, Chapter 2, Incinerators.

7 Energy Information Administration/Natural Gas; Average Price of Natural Gas Sold to Commercial Consumers

by State, 2011 - 2013

® Energy Information Administration/Electric Power; Average Retail Price of Electricity to Ultimate Customers by
End-Use Sector, by State, 2011 - 2012.
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Capital Investment Required Based on Ductwork Only

Direct Costs

. Qty | Unit Direct Cost | Direct Cost Extension
6" ductwork 100 $61.50 $6,150
12" ductwork 100 $144.00 $14,400
Tank Isolation Valves 1 a $2,125.00 $8,500
Duct Supports 4 $4,000.00 $16,000
Subtotal Direct Cost {2005 dollars) 845,050
Escalation at 2.75% $12,458
Total Direct Cost (DC) : 857,508
Indirect Costs

Engineering 10% of DC $5,751
Construction and field expenses 5% DC $2,875
Contractor fees 10% DC $5,751
Start-up 2% DC : : $901
Contingency 10% DC $5,751
Total Indirect Costs (IC) $21,029

Total Capital Investment for Ductwork

(DC+IC) $78,587
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Capital Investment for the RTO

Total Capital Investment for Thermal Oxidizer

Direct Costs
Purchased Equipment Costs
Qxidizer (A) $161,820
Instrumentation 10%A | |  $16,182
Sales Tax 3.8125% (8.0% - 4.1875%°) A $6,776
Including in DI
Freight 5% A Cost
Purchased Equipment Cost (PEC) $184,778

Direct Installation Costs Provided by Adwest Technolegies, Inc

Direct Installation Cost Including Freight $33,840
Total Direct Cast DC 7 7 _ 5218,618
Indirect. Costs 7
Engineering 10% DC $21,862
Construction and Field Expense 5% DC $10,931
Contractor Fees 10% DC $21,862
Startup 2% DC $4,372
- Performance Test 1% DC , $2,186
Contingency 10% DC $21,862
Total IndirectCost IC| ~ $111,456
Total Capital Investment DC + IC $301,700

>
Total Capitai Investment Inciluding Ductwork

The Total Capital Investment (TCH) for this option is the sum of that for the RTO plus that for
the ductwork:

TCI = $301,700 + '78’,537 = =380,200

Annualized Capital iInvestment = Initial Capital Investment x Amortization Factor

1 10
Amortization Factor = [%] = 0.163 per District policy, amortizing over 10 years at 10%

® Manufacturing and Reséarch & Devélopment Exemption. hitp://www boe.ca.gov/sutaximanufacturing exemptions.htm
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Therefore,
Annualized Capital Investment = $380,200 x 0.163 = $61,973 per year

Operation and Maintenance Costs

The Direct annual costs include labor (operating, supervisory, and maintenance), maintenance
materials, electricity, and fuel.

Heat of Combustion for waste gas stream -dh(e):

heat of combustion -dHc = 20,276 Btu/lb
Daily VOC emissions rate = 340.2 Ib/day

Blower flow rate = 1,932 scfm
= 2,782,080 ft*/day
-dh(c) 340.2 Ib/day x 20,276 Btu/lb / 2,782,080 ft*/day

2.479 Btut®

Assuming the waste gas is principally air, with a molecular weight of 28.97 and a )
corresponding density of 0.0739 Ib/scf, the heat of combustion per pound of incoming waste
gas is:

2.479 Btufft® / 0.0739 IbAt’
33.55 Btu/lb

-dh(c)

FEuel Flow Requirement

Qfuel) = _Pw*Qw*{Cp*[1.1Tf-Tw-0.1Tri-[-dh(c)}
' P(ef) * [-dh(m) - 1.1 Cp * (Tf- Tr)]

Where Pw = 0.0739 bft®
Cp = 0.255 Btu/lb- F
Qw = 1,932 scfm
-dh(m) = 21,502 Btu/lb for methane
Tr = 77 F assume ambient conditions
P(ef) = 0.0408 Ib/ft’ m, methane at 77°F, 1 atm
Tf = 1600 F
Tw = 1150F

_ -dh(c) = 33.55Btu/lb
Q = 0.0739*1.932*0.255*1.1*1.600-1,150-0.1*77]-33.55}

0.0408*[21,502 - 1.1*0.255%(1,600 = 77)]

17,138 + 860 = 19.93 ft*/min
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Fuel Costs

The cost for natural gas shall be based upon the average price of natural gas sold to
"Commercial Consumers” in California for the years 2011, 2012 and 2013."

2013 = $7.81/thousand ft3 total monthly average
2012 = $8.29/thousand ft total monthly average
2011 = $7.05/thousand ft* total monthly average

Average for two years = $7.717/thousand ft* total monthly average

Fuel Cost = 19.93 cfm x 1440 mlnlday x 90 day/year x $7.717/1000 ft*
= $19,932/year

Electricity Requirement
Power @n = 1.17*10™ Qw* AP

€
Where

AP = Pressure drop Across system = 10 in. HO
€ = Efficiency for fan and motor = 0.6

Qw = 6,200 scfm

Power g, = 1.17*10™ *1,932 ¢fm*1.5* 10 in. H,0
0.60*0.90
= 6.28 kW
Electricity Costs

Average cost of electricity to commercial users in Californja
2012 = $0.1023
2011 = %0.1012
AVG = $0.102

Electricity Cost = 6.28 kW x 24 hours/day x 90 days/year x $0.102/kWh = $1,384/year

" Energy Information Administration/Natural Gas; Average Price of Natural Gas Sold to Commercial

_ Consumers by State, 2011 - 2012

" Energy Information Administration/Electric Power; Average Retait Price of Electricity to Ultimate Customers
by End-Use Sector, by State, 2011 - 2012
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Annual Costs

Annual Costs for Thermal Oxidizer
Direct Annual Costs
Operating Labor
_ Operator (.5 hr/shift) | $2,498
Supervisor (15% of operator) 8375
Maintenance (1% TCl) | $3,802
Utilities
Natural Gas $19,932
Electricity $1,384
) Total Direct Cost DC . $27,991
Indirect Annual Costs
Overhead (60% of labor and mainténance) ' ’ ' I $4,005
Administrative charges (2% TCl) $7,604
Property Taxes (1% TCl) $3,802
Insurance (1% TCI) ) $3,802
Capital Recovery (CRF x TCl) ' $61,973
Total Indirect Cost IC $81,186
Total Annual Cost (DC + IC) - $109,177

Cost Effectiveness

Cost Effectiveness = Total Annual Cost + Annual Emission Reductions

Uncontrolled fermentation PE for proposed ATCs N-96-360-0 to -363-0 is 11,970 |b-VOC/year
per Appendix C.

Annual Emission Reduction = Uncontrolled Erissions x 0.70
= 11,970 Ib-VOCl/year x 0.95
= 11,370 Ib-VOClyear
= 5.7 tons-VOC/year

Cost Effectiveness = $109,177/year + 5.7 tons-VOCJyear
= $19,154/ton-VOC
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The analysis demonstrates that the annualized cost (without consideration of requirements for
a knock out drum, CIP system or site-specific cost) results in a cost effectiveness which
exceeds the District's Guideline of $17,500/ton-VOC. Therefore this option is not cost-effective
and will not be considered for this project.
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- Appendix G

- BACT Guideline 5.4.13 and Top Down BACT Analysis



San Joaquin Valley

Unified Air Pollution Control District

Best Available Control Technology (BACT) Guideline 5§.4.13*

Last Update  10/6/2009

Wine Storage Tank

Poliutant Achieved in Practice or
contained.in the SIP

Technologically Alternate Basic
Feasible Equipment

vOoC 1. Insulation or Equivalent™,

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

1. Capt_uré:of VOCs and thermal ar
catalytic oxidation or equivalent (88%
control)

2. Capture of VOCs and carbon
adsorption or equivalent (85% control)

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

4, Capture of VOCs and condensation
of equiva’lent {T0% con;ro.l)

**Tanks made of heat-cofiducting materials such as stainless steel may be insulated or stored Incfoors (m a completely enclosed bulding,
except for vents, doors and other essential openings) to limit exposure ot diumal temperature variations. Tariks made entirely of non-
conducting materiats such as concrete and wood {except.for fittings) are considered self-insuiating.

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

*This is a Summary Page for this Glass of Source
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Top Down BACT Analysis for Wine Storage VOC Emissions for Permit
Units N-1237-662-0 through ‘669-0

Step 1 - Identify All Possible Control Technologies

The SIVUAPCD BACT Clearinghouse guideline 5.4.13, 3™ quarter 2013, identifies achieved in
practice BACT for wine storage tanks as follows:

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

of completion of fermentation.

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

The SJVUAPCD BACT Clearinghouse guideline 5.4.13, 3™ quarter 2013, identifies
technologically feasible BACT for wine storage tanks as follows:

2) Capture of VOCs and thermal or catalytic oxidation or equivalent (98% control)
3) Capture of VOCs and carbon adsorption or equivalent (95% control)
4) Capture of VOCs and absorption or equivalent (90% control)
5) Capture of VOCs and condensation or equivalent (70% control)

Step 2 - Eliminate Technologically Infeasible Options

None of the above listed technologies are technologically infeasible.

Step 3 - Rank Remaining Control Technologies by Control Effectiveness

Rank by Control Effectiveness

Overall Capture and

Rank Conrol Control Efficiency
1 Capture of VOCs and thermal or catalytic oxidation or equivalent 98%
2 Capture of VOCs and carbon adsorption or equivalent 95%
3 Capture of VOCs and absorption or equivalent 90%
4 Capture of VOCs and coridensation or equivalent 70%

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

Baseline (Achieved-
in-Practice)
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Step 4 - Cost Effectiveness Analysis

A cost-effective analysis is performed for each control technology which is more effective than
meeting the requirements of District Rule 4694 plus tank insulation (achieved-in-practice
BACT), as proposed by the facility.

Basis and Assumptions

The proposed new tanks consist of groups of tank sizes ranging from 6,500 gallon
capacity each up to 210,000 gallons each. This BACT analysis will be first perfermed
based on considering only the 210,000 gallon tanks. If it is shown that a control device is
not cost effective for these tanks, it will be assumed that it will not be cost effective for the
smaller tanks (since the potential emissions are linear with tank size and there will be a
loss of economy of scale for smaller sizes).

All control options share an identical requirement for a collection system.

The common collection system consists of stainless steel plate ductwork (stainless steel is
required due to food grade product status) with isolation valving, connecting four tanks to a
common manifold system which ducts thé combined vent to the common control device.
The cost of dampers and isolation valving, installed in the ductwork, will be included in the
cost estimate.

A minimum duct size is established at six inches diameter at each tank to provide
adequate strength for spanning between supports. The main header is twelve inches
diamieter to handle the potential for simultaneous venting.

The Total Capital Investinent for the system described above has been determined to be
$78,537 (see Appendix D, “Collection of VOCs and control by thermal or catalytic
oxidation (> 88% collection & control)”

For a storage operation, the maximum vent rate from a tank is equal to the maximum
liquid fill rate. A typical winery general purpose pump is assumed to be equipped with a
20 hp electric motor. Based on an electric motor efficiency of 90%, a centrifugal pump
efficiency of 65% and a differential head of 22 psi (40’ hydrostatic head plus 5 psi dynamic
loss), maximum vent rate from each tank is determinedto be 122 cfm. Total simultaneous
rate from all four tanks is 4 x 122 = 488 scfm.

Rated design capacity of all control devices is established at 110% of the maximum flow
rate or 488 x 110% = 537 ¢fm (typical overdesign margin for process equipment)

Escalation of cost data to 2014 is included in all cost estimates at an average annual rate
of 2.75%.
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Capture of VOCs and thermal or catalytic ‘oxidation or equivalent (98%)

Capital Investment for Control Device

Pricing of the RTO is based on pricing obtain from Adwest Technologies in September of
2014. The cost of a 537 cfm RTO is estimated at $145,500.

Total Capital Investment (TCI)

Total Capital Investment is calculated based only on the capital investment for ductwork and
the purchase price of the TO, ignoring all other costs.

TCI = capital investment for ductwork + purchase price of control device
TCl = $78,537 + $145,500 = $223,537

Annualized Capital Cbsts
Annualized Capital Investment = initial Capital Investment x Amortization Factor

0.1(1.1)"°
(1.D)" -1

Amortization Factor = [ ] =0.163 per District policy, amortizing over 10 years at 10%

Therefore,

Annualized Capital Investment = $223,537x 0.163 = $ 36,437

Total Anhual Cost ' '

Total Annual Cost is evaluated based only on the Annualized Capital Investment:
Total Annual Cost = Annualized capital investment = $36,437

Emission Reductions

Annual Emission Reduction = Uncontrolled Emissions x 0.98
= 3,003 Ib-VOClyear x 0.98
= 2,943 |b-VOCryear
= 1.5 tons-VOC/year

Cost Effectiveness
Cost Effectiveness = Total Annual Cost + Annual Emission Reductions
Cost Effectivenéss = $36,437/year + 1.5 tons-VOClyear

= $24,291fton-VOC

The analysis demonstrates that the annualized purchase cost of the required collection system
ductwork and the control device purchase price alone results in a cost effectiveness which
exceeds the District’'s Guideline of $17,500/ton-VOC. Therefore this option is not cost-effective
and will not be considered for this project.
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Capture of VOCs and carbon adsorption or equivalent (95%)

Assumptions

 Since this facility is not equipped with a boiler for regeneration of activated carbon, the
analysis will be based on using 2000 Ib non-regenerable fixed-bed absorbers
(canisters).

e At a carbon utilization of 20%, the minimum amount of carbon in each adsorber row is
1,361/20% = 6,804 Ib. Therefore each row will consist of four hon-regenerable
adsorbers, or a total of eight adsorbers in the array.

e Purchase cost of a 2000 Ib carbon adsorber vessel is $2,500 per David Drewelow of
Drewelow Remediation Equipment.

¢ Delivery and installation of a 1,000 ¢fm blowér package for carbon adsorption is $80-
85,000 and delivery and installation of a 50cfm blower package for carbon adsorption is
$20-25,000 per David Drewelow of Drewelow Remediation Equipment. Assuming
$80,000 and $20,000 respectively for the above-mentioned systems, interpolating for a
537 cfm system, yields $50,760,

Total Capital Investment (TCI)

Total Capital Investment is calculated based only on the capital investment for ductwork,
ignoring all other costs.

TCI = capital investment for ductwork
TCl = $78,537

Annualized Capital Costs
Annualized Capital Investment = Initial Capital Investrhent x Amortization Factor

0.1(1.1)"
(1.D" -1

Amortization Factor = [ } = 0.163 per District policy, amortizing over 10 years at 10%

Therefore,
Annualized Capital Investment = $78,537 x 0.163 = $ 12,800

Total Annual Cost

Fixed-bed absorbers cost:
VOC adsorbed annually = 90% x 3,003 = 2,853 |Ib-VOC/year

Annual carbon requirement at 20% carbon utilization = 2,853/20% = 14,264 |b-Carbon/year
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Number of carbon beds per year = 14,264/2,000 = 8 carbon absorbers/year

Annual purchase cost for absorbers = 8 x $2,500 = $20,000

Total Annual Cost = Annual earbon cost + Annualized capital investment
Total Annual Cost =$20,000 + $12,800 = $32,800
Emission Reductions

Annual Emission Reduction = Uncontrolled Emissions x 0.95
= 3,003 Ib-VOC/year x 0.95
= 2,853 Ib-VOClyear
= 1.4 tons-VOC/year

Cost Effectiveness
Cost Effectiveness = Total Annual Cost + Annual Emission Reductions
Cost Effectiveness = $32,800/year + 1.4 tons-VOCl/year

= $23,429/ton-VOC

The analysis demonstrates that the annualized purchase cost of the required collection system
ductwork and the annual carbon absorber cost alone results in a cost effectiveness which
exceeds the District's Guideline of $17,500/on-VOC. Therefore this option is not cost-effective
and will not be considered for this project.

Captiire of VOCs and absorption or equivalent (90%)

The total capital investment costs and operating costs for an absorption system used in this
evaluation are based on the information given in District project N-1133659. The scrubber
under project N-1133659 was evaluated for the control of 84,864 pounds of VOC emissions.
The potential VOC emissions from this project are 3,003 pounds, equivalent to approximately
3.5% of the emissions evaluated for control under project N-1133659.

Generally, when estimating costs from a known value the rule of sux-tenths is used to account

than the control devrce in the base prolect the cost for the control device in this project will be

scaled linearly. Scaling linearly results in lower capital cost and lower cost effectiveness.
Therefore, the capital and installation costs provided in the cost estimate will be adjusted by a
factor of 0.035 for purposes of this analysis.

Captal Cost for each Water Scrubber unit is as follows: Reactor and Portable Pumping Skids
are $60,000 and $7,500 respectively. The total captial cost for all units is $1,215,000
controlling 84,864 1bs-VOC. Therefore, the total capital cost for an equivalent system for this
project is estimated to be $42,525.
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Scrubber

Cost Description

Cost ($)

Refrigerated Scrubber System

$42,525

(EPA/452/B-02-001).

The following cost data is taken from EPA Control Cost Manual, Sixth Edition

Direct Costs (DC)

Base Equipment Costs (Scrubber System) See

Above - $42,525
lnstru_me,ntat_lpn ($2,000 per unit; worst case, $2.000
assume 1 unit)
Sales Tax 3.3125% o $1,409
Freight (included) -
Purchased equipment cost $45,934
Foundations & supports (not required) -
Handling & erection 2% $919
Electrical 1% $ 459
Piping 1% $ 459
Painting (not required) -
Insulation (not required) -
PLC & Programming (not requested by applicant) -
Recovered Ethanol Storage Tank (installed) $5,000
Direct installation costs $6,837
Total Direct Costs (TDC) $52,771
Indirect Costs (I1C)
Engineering (5% of TDC) $2,639
Construction and field expenses (2% of TDC) $1,055
Permits (Building Department) (Allowance) $10,000
Contractor fees (2% of TDC) $1,055
Start-up (1% of TDC) $ 528
Source Testing (1 unit x $15,000/unit) N __$15,000
Owner's Cost (Allowance) $5,556'¢
Total Indirect Costs $35,833
Subtotal Capital Investment (SCl) $88,604
Project Contingency (20% of SCI) $17,721
Total Capital Investment (TC)(DC +1C)

__$106,325

"2 From project N-1133659 for 18 units, Owner's Cost = $100,000 (or $5,556/unit)



Annualized Capital Investment = Initial Capital Investment x Amortiziation Factor
Annualized Capital Investment =$106,325 x 0.163 = $17,331.
Wastewater Disposal Costs

The water scrubber will generate ethanol-laden wastewater containing 1.35 tons (2,703 Ibs) of
ethanol annually (3003 Ib/year (uncontrolled emissions) x 0.90 = 2000). Assuming a 10%
solution, approximately 4,083 gallons of waste water (2,703 Ib-ethanol x 1 gal/6.62 Ib + 0.10)
will be generated annually. Based on information from NohBell Corporation, an allowance of
$0.08 per gallon is applied for disposal costs.

Annual disposal costs = 4,083 gallons x $0.08/gallon = $327

Annual Costs

Annual Costs

Direct Annual Cost (DC)

Operating Labor

2 hr/day x 1 unit x 365 days =730

Operator hriyear $18.50/h $13,505 |
Supervisor 15% of operator $2,026
Maintenance
Labor _ __ _[1%ofTCl I | $1,063
Wastewater Disposal _

| 10% Solution = 4,083 gal | $0.08/gal | $327
Utility ' )
Electricity ;rfy’;'t':"ffe ?i\’,‘vﬁfyfs KWhp X730 | §0 102/kWh $139

Total DC - $17,060

rlndi;rectAnnual‘('riéjstm IC) . L

0.6x ($13.505+ | ¢g ggp

Overhead 60% of Labor Cost $2,026 + $1,063)
Administrative 2% TClI %2127
Property Taxes 1% TCI o $1,063
Insurance 1% TCI o $1,063
Annual Source Test | One representative testiyear@ - $15,000
Total IC ' | $29,208
Annual Cost (DC + IC) $46,268

Total Annual Cost = Ductwork + Absorption System + Operating Costs
= $78,537 + $17,331 + $46,268
=$142,136
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Annual Emission Reduction = Uncontrolled Emissions x 0.90
= 3,003 Ib-vOC/year x 0.90 x ton/2,000 Ib
= 1.4 tons-VOCl/year

Cost Effectiveness = $142,136/year + 1.4 tons-VOClyear
= $101,526/on-VOC

The analysis demonstrates that the annualized purchase costs of the required collection
system ductwork plus the annual cost of ethanol waste disposal results in a cost effectiveness
which exceeds the District's Guideline of $17,500/on-VOC. Therefore this option is not cost-
effective and will not be considered for this project.

Capture of VOCs and condensation or equivalent (70%)

The total capital investment costs and operating costs for condensation system used in this
evaluation are based on the information given in District project N-1133659. Similar
assumption in “Capture of VOCs and absorption or equivalent (90%)" disscused above
applies; the capital cost given in project N-1133659 willl be adjustéd by a factor of 3.5% for
purposes of this analysis. In addition, no value will be given for the ethanol that is recovered
from the condensation system since the recovered ethanol has not been conclusively
demonstrated to have a value in practice and could actually result in additional costs for
disposal.

Generally, when estimating costs from a known value, the rule of six-tenths is used to account
for economy of scale. However, since the control device required for this project is smaller
than the control device in the base project, the cost for the control device in this project will be
scaled linearly. Scaling linearly results in lower capital cost and lower cost effectiveness.
Therefore, the capital and installation costs provided in the cost estimate will be adjusted by a
factor of 0.035 for purposes of this analysis.

The total capital cost provided in project N-1133659 is $1,901,272 for 4 units controlling 84,864

lbs-VOC. Therefore, the total capital cost for an equivalent system for-this project is estimated
to be $66,545.
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COndensation

Cost Descrlptlon

Cost ()

 Cost of Refrigerated Condenser system (1 PAS Unlt)

$66,545

The following cost data is taken from EPA Control Cost Manual, Sixth Edition (EPA/452/B-02-

001). . o

" Direct Costs (DG)
Base Equipment Costs (Condenser) See Above. $66,545
Instrumentation (included) -
Sales Tax (included) _ -
Freight (included) ' -
Purchased equipment cost $66,545
Labor (estimated from project N-1133659) $326
Installation Expense (estimated from project N-1133659) _ $237
Subcontracts (estimated from project N-1133659) $72
PLC/Programming (not requested by applicant) -
Direct installation costs _$635
Total Direct Costs (TDC) $67,180

Indirect Costs (IC) __ ,
Engineering (5% of TDC) B ' $3,359
Permits (Building Department) (Allowance) $2,500™
Initial Source Testing ($15,000/unit) $15,000
Owner's Cost (Allowance) $5,556
Total Indirect Cost $26,415
Subtotal Capital Investment (SCI) N $93,595
Project Contingency (20% of SCI) $18,719 i
Total Capital Investment (TCI) (DC + IC + Contingency) $112,314 '

Annualized Capital Investment = Initial Capital Investment x Amortiziation Factor

Annualized Capital Investment = $112,314 x 0.163 = $18,307.

'3 From project N-1133659 for 4 units, Permits = $10,000 (or $2,500/unit)




Annual Costs

L

AnnualCosts

Direct Ahnual Cost (DC)

Operating Labor
Operator | oo vear 0 [ stesan | s20.208
Supervisor 15% of operator _ | ] $3,039
‘Maintenance V
Labor [ 1% of TCI I [ $1,123
Chiller (Glycol) o o |
3,003 Ib/year (uncontrolled storage
emis,siorlé) X é.go + 2000 ° $270/t°n.Et9H . $365
Utility - - '
Electricity | | $0.102kWh | $0
Total DC $24,785
Indirect Annual Cost (IC) . . o
Overhead 60% of Labor Cost gfc;‘sgi"sﬁsfz;) $14,652
Administrative 2% TCI $2,246
Property Taxes 1% TCI $1,123
| Insurance 1% TCI $1,123
Annual Source Test | One representative testiyear @ $15,000 $15,000
Total IC $34, 144
Annual Cost (DC + IC) $58,929

Total Annual Cost = Ductwork + Condensation System + Operating Costs
= $78,537 + $18,307 + $52,929
= $149,773

Annual Emission Reduction = Uncontrolled Emissions x 0.70
= 3,003 Ib-VOC/year x 0.70 x ton/2,000 Ib
= 1.1 tons-VOC/year

Cost Effectiveness = $149,773/year + 1.1 tons-VOClyear
= $136,1574on-VOC
Total Annual Cost

Total Annual Cost is evaluated based only on the Annualized Capital Investment: and the
Recovery Credit (RC) for ethanol condensed.
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Credit for Recovered Ethanol

Ethanol recovered from the condensation has byproduct value as ethanol still feed. Assuming
recovery as 60-proof spirit and assuming a conservatively high valuation at $5.00 per gallon:

Gallons pure ethanol recovered = 318 gallons (2,102 Ib at 6.62 lb/gal)

Gallons 60 proof recovered = 1,058 gallons

Recovery credit (RC) at $5.00/gallon = $5,290

Total Annual Cost = Annualized capital investent - RC = $149,773 - $5,290 = $144,483
Emission Reductions

Annual Emission Reduction = Uncontrolled Emissions x 0.70
= 3,003 Ib-VOClyear x 0.70
= 2,102 Ib-VOClyear
= 1.1 tons-VQOClyear

Cost Effectiveness
Cost Effectiveness = Total Annual Cost + Annual Emission Reductions
Cost Effectiveness = $144,483/year + 1.1 tons-VOC/year

= $131,348/ton-VOC

The analysis demonstrates that the annualized purchase cost of the required collection system
ductwork and the control device purchase price alone less credit for recovered ethanol results
in a cost effectiveness which exceeds the District's Guideline of $17,500/ton-VOC. Therefore
this aptian is not cost-effective and will not be considered for this- project.

Step 5 - Select BACT

All identified feasible options with control efficiencies higher than the option proposed by the
facility have been shown to not be cost effective. The facility has proposed Option 1, insulated
tank, pressure/vacuum valve set within 10% of the maximum allowable werking pressure of the
tank, “gas tight" tank operation and achieve and maintain a continuous storage temperature
not exceeding 75 °F within 60 days of completion of fermentation. These BACT requirements
will be listed on the permits as enforceable conditions.
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N-96
Bear Creek Winery
Compliance Cettification Statement
For Federal Major Permit Modifications
Compliance with District Rule 2201, Section 4.15.2

| certify under penaity of law that all major stationary sources (Title V facilities) operated
under my control in Californla are compliant with all applicable aif emissions limitations
and standards.

Date: .2/14/14
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San Joaquin Valley
Unified Air Pollution Control District

TITLE V MODIFICATION - COMPLIANCE CERTIFICATION FORM

I. TYPE OF PERMIT ACTION (Check appropriate box)

PQ  SIGNIFICANT PERMIT MODIFICATION [ ] ADMINISTRATIVE
[ ] MINOR PERMIT MODIFICATION AMENDMENT

COMPANY NAME: Galﬂsl-o‘m landl LLC Hbo Baar Grek Winery | FACILITY ID: f =96
L. Type of Organization:[X] Corporation | ]Sole Ownership [ ] Government [ ] Partnership [ ] Utility

2 OwnersName: Kaurt Koukz  [Mengeing rhrtron .

3. Agent to the Owner: Cm% (Rbu.S, \Jr\j

1. COMPLIANCE CERTIFICATION (Read each statement carefully and initial all circles for confirmation):

Based on information and belief formed afier 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 reasoriable inquiry, the equipment identified in this application will
comply with applicable federal requirément(s) that will become effective during the permit term, on a timely basis.

Carrected 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.

1 declare, under penalty of perjury under the laws of the state of California, that the forgoing is correct and true:

&d&‘ @u.o -‘ I'f_/:'//g,~

Signature of ﬁesrpbnsible Official 7 Date

Cfu:q ROMS

Name of Resporkﬁ:!e Official (please pn'nt)

bu‘rec'[aq‘ ot Wch«&

Title of Responsible Official (please print)

559) 230-6061
TVFORM-009
Rev: tuly 2003

Mailing Address: Central Regional Office * 1990 E, Gettysburg Avenue * Fresno, California 93726-0244 * (559) 230-5900 * FAX (
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San Joaquin Valley
Air Pollution Control District )

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-360-0 ISSUR
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LQODI, CA 85240

EQUIPMENT DESCRIPTION:
210,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #718) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 30 feet in diameter and 40 feet in height with a proposed volume of 210,000 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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 i$ NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TQ OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, spécifications 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 respansible for complying with
all laws, ordinances and regulations of allether governmental agencies which may pertain‘to the above equipment.

Seyed Sadredin, Exe

Arnaud Marjollet-Birector of Permit Services

N-BB-380-0: Dec 2 2014 5:38PM — GARCIAJ : Jownt Inspection NOT Raquired

Northern Regional Office « 4800 Enterprise Way » Modesto, CA 85356-8718 « (209) 557-6400 o Fax (209) 557-6475



Conditions for N-96-360-0 (continued) | Page 2 of 3

7.

10.

11,

12.

13.

14.

15.

16.
17.
18.

19.

20.

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

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description.. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

When this tank is used for wine storage, the operator shall record, ona weekly basis, the total gallons of wine
contained in the tank and the maXimum temperature of the stored wine. [District Rule 4694] Federally Enforceable
Through Title V Permit

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201} Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annial Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permiittee shall maintain the following records: red wine and white wine produced by fermentation at this facility,
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, ina
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less the days after the start of the previous crush season,
then no violation of the annual emissions limit fe g 12-nonth period will be deemed to have occurred so
long as the calendar yéar emissions are bel :
Enforceable Through Title V Permit
CONDITTI NTINUE ON NEXT PAGE

N-88-360-0: Dec 2 2044 5:38PM ~ GARCIAJ



Conditions for N-96-360-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

RO

N-96-350-0 - Dec 22014 5.38PM — GARCIAJ



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-361-0 ISSUR
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD

. LODI, CA 95240

LOCATION: 11800 N FURRY RD

LODJ, CA 95240

EQUIPMENT DESCRIPTION: )
210,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #719) WITH
PRESSURENACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 30 feet in diameter and 40 feet in height with a proposed volume of 210,000 .gall_ons_.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measarement. [District Rule 2201] Federally Enforeeable Through Title V Permit '

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]
The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation tefiiperature of each batch of must fermented in this tank shall not exceed 95 degrees

Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (208) §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 deniat 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 Adthority to Céhstruct, and to détérmine 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 comimenced pursUént to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of er govemmental agencies which may pertain to the above equipment.

Seyed Sadredin, PCO

=

Arnaud Marjollg}%-Bfteaor of Permit Services

N-86-361-0: Dag 2 2014 5:38FM ~ GARGIAJ © Joit Inspection NOT Required

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




Conditions for N-96-361-0 {continued) Page 2 of 3

1.

10.

1.

12.

13.

14.

15.

16.

17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shalf be determined and recorded at least once per week. For each batch of wine, the operator-shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall ot exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information

[District Rule 4694]

When this tank is used for wine storage, the: operator shall reﬁcﬁord; on a weekly basis, the total gallons of wine
contained in the tank and the maximum teiperatiire of the stored wine. [District Rille 4694] Federally Enforceable
Through Title V Permit

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 galions) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equationi: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of'the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month roltling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less the days after the start of the previous crush season,
then no violation of the annual emissions limit fertha nonth period will be deemed to have occurred so
long as the calendar year emissions are bel limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit
CONDITI FTINUE ON NEXT PAGE

N-88-351-0: Doc 22014 §.38PM — GARCIAJ



Conditions for N-96-361-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. All records shall be retained on:site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

A

N-86-351-0: Do 2 2014 5 38PM ~ GARCIAJ



San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-362-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 85240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
210,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #726) WITH

PRESSURE/NACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 30 feet in diameter and 40 feet in height with a proposed volume of 210,000 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measufements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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 THI$ AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authonty to Construct, and o determine if the equipment can be operated in compliance with all
Rules and Reguiations of the San Joaqum Valley Unified Air Pollution Control D:stnct ‘Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shail expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of cr govemmental agencigs which may pertain to the above equipment.

Seyed Sadredin, Exe

0

Amaud Marjollet-Birector of Permit Services

N-§0-362-0 ; Dac 2 2014 538PM — GARCIAJ ' Joint Inspection NOT Required

Northern Regional Office o 4800 Enterprise Way ¢ Modesto, CA 853568-8718 « (209) 557-8400 « Fax (209) 557-6475
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Conditions for N-96-362-0 (continued) Page 2 of 3

7.

10.

.

12.

13.

14.

15.

16.

17.

18.

19.

20.

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

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maxithium fiominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

gallons of must fermented the average fermentatron temperatur_e and uncontrolled fermentation emissions and
fermentation ermission 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 white wine or red wine.
[District Rule 4694]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tark and the thaximutn temperature of the stored wine. [District Rule 4694] Federally Enforceable
Through Title V Permit

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

Annual emisstons from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the fotlowing formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation; EF = 1.705259 * P1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wirie and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [Dlstrlct Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less tha days after the start of the previous crush season,
then no violation of the annual emissions limit fe onth period will be deemed to have occurred so
long as the calendar year emissions are bel limitation, [District Rule 2201] Federally
Enforceable Through Title V Permit
CONDITI CONTINUE ON NEXT PAGE

N-B6-362-0'; Dac 2 2014 5:38PM ~ GARCIAJ



Conditions for N-96-362-0 (cantinued) | Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

R

N-88-362.0 : Dec 2 2014 5 38PM — GARCLAJ



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-363-0 ISSU A
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY '
MAILING ADDRESS: 11900 N FURRY RD

LODI, CA 95240
LOCATION: 11800 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: S ' N -
210,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #727) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 30 feet in diameter and 40 feet in height with a proposed volume of 210,000 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 657-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TQO CONSTRUCT. This is NOT a2 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 twe years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of allethér governmental adencies which rmay pértain 16 the above equipment,

Arnaud Marjolle}-Birector of Permit Services
N-98-63-0 - Dec 2 2014 5:38PM - GARCIAJ . Joint Inspection NOT Required

Northern Regional Office ¢ 4800 Enterprise Way s Modesto, CA 95356-8718 & (209) 557-8400 e Fax (209) 557-6475



Conditions for N-96-363-0 (continued) Page 2 of 3

7.

10.

11.

12

13.

14.

15.

16,

17.

18.

19,

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wirie stored in this tank shall not exceed 16.0 percent by volume, [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation opeérations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of must ferthented in this tank, the operator shall record the fermentation comjpletion 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 nuimber and by wine type, stated as either white wine or red wine.
[District Rule 4694]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine

Through Title V Permit

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wifie storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1,705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethatiol concentration of each wine movement; and the calculated 12 moiith rolling VOC emission
rate (Ib~VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as thie day on which the facility's seasonal

crushing/fermentation operations commence) oceurs less the days after the start of the previous crush season,
then no violation of the annual emissions limit fe A-month period will be deémed to have occurred so

long as the calendar year emissions are bel &
Enforceable Through Title V Permit

CONDITI

N-88-303-0; Dec 2 2014 5:30PM ~ GARCIAJ



Conditions for N-96-363-0 (continued) Page 3 of 3

21. Records shall be maintained that deonsttate the date of each year's start of criish season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. Ali records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

A

N-86-383-0; Dec 22014 5.35PM = GARCIAY



San Joaquin Valléy
Air Pollution Control District

PERMIT NO: N-96-364-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
160,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #709) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS
1. The nominal tank dimensions are 25.5 feet in diameter and 40 feet in height with a proposed volume of 160,000

gatlons. The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank
capacity measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into thé atmosphere which causes a public nuisance, [District Rule 4102]

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permiit

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

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 Pistrict. Unless construction hras commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelied two years from the date of i |ssuanoe The applicant is responsible for complying with
all laws, ordinances and regulations of er governmental agencies which may pertain fo the above equipment.

PCO

Amaud Mar;olie\ra’rector of Permit Services

N-86-364-0 : Daz 22014 5:39PM — GARCIAJ | Joint inspaction NOT Required

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



Conditions for N-96-364-0 (continued) . Page 2 of 3

7.

10.

1.

12.

13.

14,

15.

16.

17.

18.

19,

20.

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

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tarik throughput, in gatlons, shall not exceed twenty-ﬁve (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated perthe 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 white wine or red wine.
[District Rule 4694]

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

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

exceed the following limit: VOC - 242,165 lb/year [Dlsmct Rule 2201] Federally Enforceable Through T1tle V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Totat
annual VOC emissions = (Total Annual Red Wine Prodiction - gallons) x (6.2 [b-VQOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit '

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

Total annual VOC emissions from wine storage opeérations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factof (EF), in pounds of VOC per 1,000 galloris of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less tha days after the start of the previous crush season,
then no violation of the annual emissions limit fer onth period will be deemed to have occurred so
i0
INUE ON NEXT PAGE

long as the calendar year emissions are bela hmlt.atllon [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDIT

N-96-364-0 : Dac 22014 5:39PM — GARCIAJ



Conditions for N-96-364-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

RIG

N-58-384-0 : Dec 22014 5:35PM - GARCIAJS



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-06-365-0 ISSUA
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 85240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: | -
160,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #710) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

1.  The nominal tank dimensions are 25.5 feet in diameter-and 40 feet in height with a proposed volume of 160,000
gallons. The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank
capacity measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contarninaiit shall be released into the atnosphere which caiises a public niiisance. [District Rule 4102]

The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation teinperature of each batch of must fermiefited in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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 maximutn 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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

YOQU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TQ
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TQ CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made safter 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
Rulés and Regulations of the San Joaquin Vailey Unified Air Pollution Controf District. Unless construction has commenced. pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicarnt is responsible for complying with
all [aws, ordinances and reguiations of er govemmentai agencie$ which may pértain to the above equiprient.

Amaud Maqolle\—B’rédtor of Permit Services

N-96-385-0: Dec 72014 5:39PM — GARCIAJ : Joint ingpection NGT Required

Northern Regional Office » 4800 Enterprise Way « Modesto, CA 95356-8718 « (208):557-6400 e Fax (209) 557-6475




Conditions for N-96-365-0 (continued) Page 2 of 3

7.

10

L

12.

13

14,

15

16.

17.

18.

19.

20.

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

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum rieriinal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation ernission rediictions (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 white wine or red wine.
[District Rule 4694]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the fmaximum teimperatire of the stored wine. [District Rule 4694] Federally Enforceable
Through Title V Permit

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 22017 Federally Enforceable Through Title
V Permit

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve morith rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallens) + (Total Annual
White Wine Production - gallons) x (2.5 [b-VOC/1,000 gallons). [Distri¢t Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P/1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less the days after the start of the previous crush season,
then no violation of the annual emissions limit fertha 1onth period will be deemed to have occurred so
long as the calendar year emissions are bel limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit
CONDITI FTINUE ON NEXT PAGE

N-96-365-0: Dec 2 2014 5:39PM — GARGIA)



Conditicns for N-96-365-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. 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] Federatly Enforceable Through Title V Permit

A

N-96-365-0 : Do 22014 5:30PM — BARCIAY



San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-366-0
LEGAL OWNER OR OPERATOR: BEAR CREEKWINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LQODI, CA 85240

EQUIPMENT DESCRIPTION:
160,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #716) WITH
PRESSURE/NACUUM VALVE AND INSULATION

CONDITIONS

1. The riorhinal tank dimensions are 25.5 feet in dxamcter and 40 feet in he1ght w1th a proposed volume of 160,000
gallons. The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank
capacity measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuim relief valve, which
man_ufacture_r’_s mstructlons and be pem_lan_e_ntly labeled with the operatmg pressure settings. [Dlstrl_-chz-t"Rules 2201 and
4694] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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 OCR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO CPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and cenditions of this Authonty to Construct and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Urnified Air Pollutton Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelied two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulatlons of er govemmental agencies which may pertain to the above equipment.

Seyed Sadredin, Exe

=5

Armaud Marjolle}-Birector of Permit Services

N-96-256-0 : Dec 22014 5:39PM — GARCIAJ : Joint Inspection NOT Required

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




Conditions for N-96-366-0 (continued) Page 2 of 3

7.

10.

1.

12.

13.

14.

15.

16.

17.

18.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput in gallons, shall not exceed twenty-five (25) times

" the maximum nominal tank capacity stated in the equipment description. [District Rule 2201) Federally Enforceable

Through Title V Permit
Ferinentation opérations in this tank shall not eXcéeed 6 tuins pef year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694) Federally Enforceable
Through Title V Permit

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall fiot
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201) Federally Enforceable Through Title V Permit
Total annual VOC emissions frof Wine fermentation operations shall be determined by the following forniula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Pettnit

Records of total annual fermentation and total anfiual storage emissions, including calculation metheds and parameters
used, shall be maintained, {District Rules 1070 and 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine sterage VOC emission factor calculated using
the equation specified within this permit. {District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * PA1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Throtigh Title V Permit

The permittee shall maintain the following records: red wine and 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,
ra_.te (lb VOC per 12 month rolling penod, calculated monthly). [Dlstr:ct Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If thie emiissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less thar days after the start of the previous crush season,
then no violation of the annual emissions limit fe onth period will be deemed to have occurred so
io
UE ON NEXT PAGE

Enforceable Through Title V Permit

long as the calendar year emissions are beld ¢ 8 & limitation. [District Rule 2201) Federally
CONDITIONS/GONY

N-08-386-0 : Dec 2 2014 5:30PM — BARCIA)



Conditions for N-96-366-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

RO
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San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-367-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: |
160,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #717) WITH
PRESSURE/NVACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 25.5 feet in diameter and 40 feet in height with a  proposed voluthe of 160,000

capac:lty easurement. [District Rule 2201] Federally Enfotceable Through Title V Permit
2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measureients for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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

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

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 inspecticn 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 wnth all
Rules and Regulations of the San Joaguin Valley Unified Air Polluticn Gontrol 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 i issuance. The appllcant is responsible for complying-with
all laws, ordinances and regulations of er governmental agencies which may pertain tc the. above equipment.

PCO

Amaud Marjolle}, Birector of Permit Services

N-08-367-0 : Dec 2 2014 5:30PM —~ GARCIAJ : Joint inspaction NOT Requirad

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



Conditions for N-86-367-0 (continued) Page2of 3

7.

10.

11

12.

13.

14.

18,

16.

17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput; in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall hot exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

used; shall be-maintained. [District Rules 1070 and 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gatlons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less the ays after the start of the previous crush season,
then no violation of the annual emissions limit fe onth period will be deemed to have occurred so
long as the calendar year emissions are bel : limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit
CONDITIO

0
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UE ON NEXT PAGE
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Conditions for N-96-367-0 (continued) | Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

A
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San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-368-0 ISSUR
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY ‘
MAILING ADDRESS: 11900 N FURRY RD

LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240
EQUIPMENT DESCRIPTION:

51,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #701) WITH
PRESSURE/NACUUM VALVE AND INSULATION

CONDITIONS
1. The nominal tank dimensions are 14.5 feet in diameter and 40 feet in height with a proposed voluine of 51,000 gallons.

The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

3. Thedaily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentatlon temperature of each batch of must ferrnented i'n this tank shall not exceed 95 degrees

the course of the fermentation. [District Rule 2201] Federally Er_lforeeable Through Title V Permrt

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
manufactirer's instructions, and be permianently labeled with the operating pressure settings. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permiit

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 cofidition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

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 Construgt, and to determme if the equipment can be operated in comphance W|th alt

Rules and Regulations ¢ of the San Joaguin Val!ey Umﬁed Air Pollutmn Control Dlstrict Unless constructlon has commenced pursuant to Rule 2050, this

Authenty to Construct shall expire and application shall be cancelled two years from the date of i issuance. The applicant is responsible for complying with
all laws, ordinances and regulatlons of zllether governmental agencies which may pertain to the-above equipment.

Arnaud Ma ‘rjo,lle_\.»ﬁ_reaor of Permit Services
N-86-368-0 : Dec 2 2014 5:39PM - GARCIAJ : Joint Inspection NOT Required

Northern Regiona!l Office = 4800 Enterprise Way s Modesto, CA 95356-8718 « (209).557-6400 » Fax (209) 557-6475



Conditions for N-96-368-0 (continued) ‘ Page 2 of 3

7. The terperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

8.  The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201} Federally
Enforceable Through Title V Permit

9. When this taﬁk is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201} Federally Enforceable
Through Title V Permit

10. Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

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

13. 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. [Dl_s_t_nct Rules 1070 and 2201] Federally Enforceable Through Title
V Permit

14. Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

15. 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/1,000 gallens)+ (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [Dlstrlct Rule 2201] Federally Enforceable Through
Title V Permit

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

17. Total annual VOC emissions from wine storagé operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated iising
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

18. The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughpit, -
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

19. The permittee shall maintain the following records: red wine and white wine produced by fermentation at this facility,
based on valiles reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201} Federally Enforceable
Through Title V Permit

20. If the emissions calculated for afiy rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs ]ess by days after the start of the previous crush season,
then no violation of the annual emissions limit fertha month period will be deemed to have occurred so
long as the calendar year emissions are belg h ions limitation. [District Rule 2201] Federally

FTINUE ON NEXT PAGE

N

Enforceable Through Title V Permit
CONDITIO

. N-96-388-0: Dec 22014 5:39PM — GARGIAJ



Conditions for N-96-368-0 (continued) Page 3 of 3

2L

22,

Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

All records shall be retained on-site for a peried of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

SR
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San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-369-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
51,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #702) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 14.5 feet in diameter and 40 feet in height with a proposed volume of 51,000 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule-4102]

The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least évery 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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

4694] F ederally Enforceable Through Title V Permit
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, spécifications and conditions of this Authority to Canstruct, and to determine if the equipment can be cperated in compltance with all
Rules and Regulations of the San Joaquin Valley Unifed Air Pollution Contral District. Unless construction has commenced pursuant to Rule 2050, this

Authority to Canstruct shall expire and application shall be cancelled two years fram the date of issuance. The applicant is:responsibie for complying with
all laws, ordinances.and regulations _of er govemmental agencjes which may pertain to the above equipment.

PCO

Arnaud Mar]olieirB’rector of Permit Services

N-86-388-0 : Dac 2 2014 5:39PM — GARCIAJ : Jaint Inspection NOT Required

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



Conditions for N-96-369-0 (continued) ; Page 2 of 3

7.

10.

11

12..

13.

14.

15.

16.
17.
18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit The temperature
achleve the storage temp_erature of 75 d_egrees Fahrenheit or less w1_th1_n 60 day_s after completmg fennent_at_lon and
shall maintain records to show when the required storage temperatiire of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the-daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Throuigh Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

When this tank ig used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694] Federally Enforceable
Through Title V Permit

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 tb/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emiissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in potinds of VOC per 1,000 gallons of wine throughpit,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (lb-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (deﬁned as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less the days after the start of the previous crush season,
then no violation of the annual emissions limit fertha g.[2-month period will be deemed to have occutred so
long as the calendar year emissions are bel ssions limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit
CONDITI FTINUE ON NEXT PAGE

N-96-369-0 : Dec 2 2014 5:20PM - GARCIAJ



Conditions for N-96-369-0 (c_ontin,ued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

RIEt
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San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-370-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: S o 7 7
51,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #708) WITH
PRESSURE/NACUUM VALVE AND INSULATION

CONDITIONS

The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented int this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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 maxirhum 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] Federally Enforceable Through Title V Permit

6. When this tank is used for wine storage, the pressure-vacuurn relief valve and storage taiik shall rerhain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

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 CPERATE.
Appraval 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 ¢an be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pallution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and dpplication shall be cancelled two years from the date of issuance. The applicant is respansible for complying with
all laws, ordinances and regulations of er governmental agencies which may pertain to the above equipment.
PCO

Seyed Sadredin,

S

Arnaud Marjollet-Birector of Permit Services

N-86-370-0 : D¢ 2 2074 5:38PM ~ GARCIAJ : Joirt Ingpection NOT Required

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




Conditions for N-96-370-0 {continued) ‘ Page2 of 3

7.

10.

11,

12.

13.

“ 14,

15.

16.

17,

18.

19.

20.

N-06-370-0 : Dec 2 2014 5:39PM - GARCIAY

The temperature of the wine stored in this tank shall be maintained 4t or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gatlons, shall not exceed twefity-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of must féimented 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 nimber and by wine type, stated as either white wine or red wine.
[District Rule 4694]

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month r_ol_l_in'g basis, shall not
exceed the following limit: VOC - 242,165 1b/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Tota]
annual VOC emissions = (Total Aanual Red Wine Prodiction - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 [b-VOC/1,000 gallons). [District Ru]e 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage opérations shall be determined as the sum of the product of the volume

-of wine transferred in each wine movement and the batch-specific wine storage VOC émission factor calculated using

the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine miovement; and the calculated 12 month rolling VOC emission
rate (1b-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

[f the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less the days after the start of the previous crush season,
then no violation of the annual emissions lifnit foF | onth period will be deemed to have occurred so
long as the calendar year emissions are bel druission$ limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit )
CONDITI FTINUE ON NEXT PAGE




Conditions for N-96-370-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

R
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San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-371-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11800 N FURRY RD
LODI, CA 95240
LOCATION: 11800 N FURRY RD

LODI, CA 95240
EQUIPMENT DESCRIPTION: ‘ o
51,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #709) WITH
PRESSURE/VACUUM VALVE AND INSULATION

'CONDITIONS

1. The nominal tank dimensions are 14.5 feet in diameter-and 40 feet in height with a proposed volume of 51,000 gallons.
The permittee shall submit to the District the gauge voluine of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

3. The daily VOC emission rate for ferientation shall not exceed 1.62.16/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit
4, The average fermentation temperature of cach batch of must fermented in this tank shall not exceed 95 degrees

Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation, [District Rule 2201] Federally Enforceable Through Title V Permit

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 pressiire 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] Federally Enforceable Through Title V Permit

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
determinied by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

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 MOD[FlCATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or deniat 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 compliarice with all
Rules ‘and Regulations of the San Joagquin 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 er governmental agencies which may pertain to the above eguipment.

PCO

Arnaud Marjollet-Birector of Permit Services

N-96-371-0 : Doc 22014 5:35PM — GARCIAZ : Joint inspection NOT Required

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



Conditions for N-86-371-0 (continued) Page 2 of 3
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10.

11,

12.

13.

14.

15.

16.

17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wirie stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

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

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 ideitifier for each batch, the voluine percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201] Federally Enforceable Through Title
V Permit

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissioris = (Total Anfiiual Red Wine Production - gallons) x (6.2 Ib-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallens). [District Rule 2201] Federally Enforceable Through
Title V Permit |

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in €ach wine movement and the batch-specific wine storage VOC emission factor calculated using
the-equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume perceiit ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less the days after the start of the previous crush season,
then no violation of the annual emissions limit fe onth period will be deemed to have occurred so
long as the calendar year emissions are beld : limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIO {TINUE ON NEXT PAGE

N-86-371-0 : Dec 2 2014 5:38PM ~ GARCIA)



Conditions for N-86-371-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

A
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San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-372-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
46,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #665) WITH
PRESSURENACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 14.5 feet in diarmeter and 38 feet in height with a proposed volume of 46,000 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of theactual tank capacity
measurement. [District Rule 2201) Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [DlStI‘]Ct Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 dégrees
Fahrenheit, calculated as the average of all temperature measurements for the batch tak_en at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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
manufactyrer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

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 measuting the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIDR 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 compiiance with all
Rules and Regu!ahons of the San Joaquin Valley Unified All’ Pollutnon Control Dlstnct Unless construct:on has commenced pursuant to Rule 2050 thls

Amaud Marjollet-Birector of Permit Services

N-§8-372-0 : Dac 2 2014 5:33PM — GARCIAY : Joint Inspection NOT Required

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



Conditions for N-96-372-0 (continued) Page 2 of 3
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10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be detérmined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after comipleting fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 220! and 4694] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Ryle 2201] Federally
Enforceable Th’r‘ough Title V Permit

the maximum nominal tank capacny stated in the equipment descrlptlon [D‘lStI'lCt Rule 2201] Fedcrally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either white wine or red wine.
[District Rule 4694} ’

When this tank is used for wine storage, the-operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the faximuin temperatufe of the stored wine. [District Rule 4694] Federally Enforceable
Through Title V Permit

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
voluine of wine transferred, shall be maintained. [District Rules 1070 and 2201] Federally Enforceable Through Title
V Permit

Annual emissions from all wine fermientation and stotage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permiit

Total annual VOC emissions from wine fermentation operations shall be deterinined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the voluitie
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred, [District Rule 2201] Fedérally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the- emissions calculated for any rolling 12:month period exceed the anniual ¢missions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushmg/fermentatlon operations cofﬂ‘r‘hence) occurs less than{365\days after the start of the previous crush season,
)-fnonth period will be deenied to have occurred so

limitation. [District Rule 2201] Federally

long as the calendar'year‘erniss-ions are beld
Enforceable Through Title V Permit

N-98-372-0: Dec 2 2014 §:30FM — GARCIAJ



Conditions for N-96-372-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

A
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San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-373-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11800 N FURRY RD
LODI, CA 85240
LOCATION: 11800 N FURRY RD

LODI, CA 95240

4

EQUIPMENT DESCRIPTION: '
46,000 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #666) WITH
PRESSURE/NACUUM VALVE AND INSULATION

_ CONDITIONS

1. The nominal tank dimensions are 14.5 feet in diameter and 38 feet in height with a proposed volume of 46,000 gallons.
The permittee shall stibmit to the District the gauge voluriie of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atosphere which causes a public niuisance. [District Rule 4102]

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate withini 10% of the maximuth 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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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 Construet, and to determine if the equipment can be operated in comptiance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pellution 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 appiicant is responsible for complying with
all laws, ordinances and regulatiGris 6f ll-ether govémmental agencies which may pertain to the above equipment.

Seyed Sadredin, Exe PCO

Arnaud Marjolle}.Bfrector of Permit Services
N-06-373-0: Dec 2 2014 5:30PM — GARCIAJ - Joint Inspection NOT Required

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



Conditions for N-96-373-0 (continued) Page 20f3

7.

10.

11.

12.
13.

14,

15,

16.
17.

18.

19.

20.

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

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissiens 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 nurnber and by wine type, stated as either white wine or red wine.
[District Rule 4694]

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 [b/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Productien - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movernent and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title-V Permit

The batch-spetific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movernent; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit '

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (definied as the day on which the facility's seasonal
crushing/fermentation operations.commence) occurs less tha ays after the start of the previous crush season,
then no violation of the annual emissions limit fe ‘ onth period will be deemed to have occurred so
long as the calendar year emissions are bel limitation. [District Rule 2201] Federalily
Enforceable Through Title V Permit

CONDITIO

ki io

UE ON NEXT PAGE

N-96-373-0: Dec 22014 5:39PM ~ GARCIA)



Conditions for N-96-373-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year’s start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

A

N-DE-373-0 : Dec 22014 5.39PM — GARCIAJ



San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-374-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: . 11900 N FURRY RD
LODI, CA 85240
LOCATION: 11900 N FURRY RD

LODI, CA 95240
EQUIPMENT DESCRIPTION: | | o
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #735) WITH
PRESSURE/NACUUM VALVE AND iNSULATION

o CONDITIONS

. The nominal tank dimensions are 10 feet in diameter and 24 feet in height with a proposed volume of 13,400 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public niiisance. [District Rule 4102]

The daily VOC emiission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. Theaverage fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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
detefmined by meastiring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Threugh Title V Permit

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 QR 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 Pellution 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 er governmental agencies which may pertain to the above equipment.

Seyed Sadredin, PCO

Arnaud Marjollet-Birector of Permit Services

N-88-374-0 : Dec 22014 5:38PM ~ GARCIAJ : Joint Inxpection ROT Required

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



Conditions for N-96-374-0 (continued) Page 2 of 3

7.

10.

11,

12.

13.

14,

15.

16.

17.

18.

19.

20.

N-88-374-0 : Doc 2 2014 5 38PM — GARCIAY

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of must fermented in this tank, the operator shall record the fermenitation 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 nuinber and by wine type, stated as either white wine or red wine.
[District Rule 4694]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,

the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201] Federally Enforceable Through Title

-V Permit

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations.shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1,000 gallons) + (Total Annial
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total anniral VOC emissions froin wine storage operations shall be determined as the sum of the product of the volume
of wirie transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be-calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly), [District Rules 1070 and 2201] Federally Enforceable
Through Title V Perthit
If the emissions calculated for any rolling 12-month period exceed the anniial emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs [ess ha days after the start of the previous crush season,
then no violation of the annual einissions limit fi ' X-inonth period will be deemed to have occurred so
long as the calendar year emissions are belq
Enforceable Through Title V Permit
CONDITIO ¥TINUE ON NEXT PAGE




Conditions for N-96-374-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. All recoids shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permiit '

R0

8-86-374-0  Dac 2 2014 5.39PM ~ GARCIA)



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-375-0 ISSUA
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #736) WITH
PRESSURE/NVACUUM VALVE AND INSULATION

CONDITIONS
1. The nominal tank dimensions are 10 feet in diameter and 24 feet in hieight with a proposed volume of 13,400 gallons.

The permittee shall submit to the District the gauge volume of the tank within 3¢ days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

3. The daily VOC emission rate for fermentation shall not exceed 1.62 [b/1,000 gallons. [District Rule 2201] Federaily
Enforceable Throtigh Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees

Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 houts over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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

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 fo determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaguin Valley Unified Alr Pollution Control District.  Unless consfruction 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 responsibie for complying with
all laws, ordinances.and regulations of allether governmental agencies which may pertain to the above equipment.

Amaud Marjollet-Birector of Permit Service's
N-96-375-0 : Dac 22014 5:40PM — GARCIAJ : Joint Inspection NOT Rogquired

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




Conditions for N-96-375-0 (continued) Page2 of 3

7.

10.

11,

12.

13.

14.

15.

16.

17.

18.

19,

20.

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

The ethanol content of wine stored in this tarik shall not exceed 16.0 percent by volume. [Dlstnct Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceéd 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of must fermented in this tank, the operator shall recotd the fermentation compietion date, the total
fermentation emission reductlons (ealculated per the_emlsmo”n”fac__tors glven in District Rule 4694) The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either white wifie or red wine.
[District Rule 4694)

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine ferentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Productien - gallons) x (6.2 [b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit \

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit, [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, whete P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permitiee shall maintain the following records: red wine and white wine produced by féermentation at this facility,
based on values reported to the Alcohol afid Tobacco Tax dnd Trade Buieau (TTB), U.S. Departmeit of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit
If the ernissions cal¢nlated for any rolling [2-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less tha days after the start of the previous crush season,
then no violation of the annual emissions limit fe 3-inonth period will be deemed to have occurred so
long as the calendar year emissions are beld limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit
CONDITICO {TINUE ON NEXT PAGE

N-08-375-0 : Dac 22014 5:40PM — GARCIAY



Conditions for N-96-375-0 (continued) : Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. All records shall be retained on-site for a period of at least five years aiid miade available for District inspection upon
request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

R

N-08-375-0 : Dec 2 2014 5.40PM — GARCIAJ



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-376-0 _ ISSUA
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 85240
EQUIPMENT DESCRIPTION:
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #737) WITH
PRESSURE/VACUUM VALVE AND INSULATION

- CONDITIONS

1. The nominal tank dlmenswns are 10 feet in dla.meter and 24 feet in helght w1th a proposed volume of 13,400 gallons.
The permittee shall submit to the District the gauge velume of the tank within 30 days of the actual tank c¢apacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

3. The daily VOC emission rate for fermentation shall not exceed 1.62 [b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4, The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rile 2201] Federally Enforceable Through Title V Permiit

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] Federally Enforceable Through Title V Permit

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
determnined by fieasufing the gas leak in accordarice with the procediires in EPA Method 2 1. [District Ruiles 2201 and
4694] Federally Enforceable Through Title V Permit

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 equioment 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 er governmental agencies which may pertain to the above equipment.

Seyed Sadredin PCO

Arnaud Marjollet-Birector of Permit Services
N-96-376-0: Doc 22014 5:40PM - GARCIAJ  Joint Inspection NOT Reguired

Northern Regional Office s 4B00 Enterprise Way e Modesto, CA 95356-8718 o (209) 557-6400 « Fax (209) 557-6475



Conditions for N-06-376-0 {continued) Page 2 of 3

7.

10.

11.

12.

13.

14.

15.

16.

[7.

18.

19.

20.

N-BG-376-0 - Dec 2 2014 5:40PM - GARCIAS

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

The ethanol conterit of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Perriit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit :

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

When this tank is used for wine storage, the operator shall record; on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine, [District Rule 4694] Federally Enforceable
Through Title V Pérmit

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total

annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 I1b-VOC/1,000 gallons) + (Total Annual

White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall Be determined as the sum of the prodiict of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 220 1] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by fermentation at this facility,
based on values repoited to the Alcohol and Tobacco Tax and Trade Biireau (TTB), U.S. Department of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit
If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less tha days after the start of'the previous crush season,
then no violation of the annual emissions limit fer ' Y-fnonth period will be deemed to have occurred so
long as the calendar year emissions are beld : limitation, [District Rule 2201] Federally
Enforceable Through Title V Permit
CONDITIO FTINUE ON NEXT PAGE




Conditions for N-86-376-0 (continued}) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. All records shall be retained on-site for a period of at least five years and miade available for District inspection upon
request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

RO

N-86-376-0 . Dec 2 2014 5.40PM — GARCIAJ



San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-86-377-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA §5240
LOCATION: 11900 N FURRY RD

LODI, CA 95240
EQUIPMENT DESCRIPTION: o o o -
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #738) WITH
PRESSURENACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 10 feet in diameter and 24 feet in height with a proposed volume of 13,400 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4, The average fermentation temperature of each batch of miust fermented ifi this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201 ] Federally Enforceable Through Title V Permit

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 maxirium allowable workiig 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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 567-6400 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.
Approvai or denial of a PERMIT TQ QPERATE 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 Pellution Coritrol District. Unless constructicn 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 régulations of 1er governmental agencies which may pertain to the above equipmient.

Seyed Sadredin, Exe PCO

=

Amaud Marjcllet-Birector of Permit Services
N-§6-377.0 : Dac 2 2014 5:40PM - GARCIAJ : Joint Inspection NOT Required

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




Conditions for N-96-377-0 (continued) Page 2 of 3

7.

10.

11.

12,

13.

14.

15.

16.

17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of'the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit L

When this tank is used for wine storage, the daily tank throughput, in gallors, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit '

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermeritation tefiperatiite 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 white wine or red wine,
[District Rule 4694]

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

When this tank is uséd for wine sto_fage, daily throughput records, including records of filling and emptying operations,
the dates of such 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 arid 2201] Federally Enforceable Through Title
V Permit

Annual emissions from all wine fermentation and storage tanks, calculated ona twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 lb/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annua] VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 [b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume ‘
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using |
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit |

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 220 l] Federally Enforceable Through Title V Permit

based on values reported to the Alcohol and 'I‘ob_acco Tax and Trade Bureau (TTB), U. S. Department of the Treasury,
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less tha days after the start of the previous crush season,
then no violation of the annual emissions limit fa ‘ A-month period will be deemed to have occurred so
long as the calendar year emissiotis are bel limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit
CONDITI ¥TINUE ON NEXT PAGE

N-DE-377-0: Dec 22014 5 40PM - GARCIAJ



Conditions for N-96-377-0 (continued) Page 3 of 3

21. Records shall be maintained that démonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Periiit

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

RiF

N-96-377-0 : Dec 2 2014 5:40PM — GARCIAJ



San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-378-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
- LODI, CA 85240

LOCATION: 11900 N FURRY RD
- LODI, CA 95240

EQUIPMENT DESCRIPTION:
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #739) WITH
PRESSURE/NVACUUM VALVE AND INSULATION

CONDITIONS -

1. The riominal tank dimensions are 10 feet in diameter and 24 feet in height with a proposed volume of 13,400 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit
4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees

Fahrenheit, calculated as the average of all temperature ineasurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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

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 tarik exceeds the valve set pressiire. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

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 venfy that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authonty to Construct and to determine if the equipment can be cperated in compliance with all
Rules and Regulations of the San Joaguin 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 twe years from the date of issuance. The applicant is responsible for complying with
-all laws, ordinances-and regulations of allether govemmental agencies which may pertain to the above equipment.

Seyed Sadredin, Exesutive

0

Arngud Marjoliet-Birector of Permit Services

N-! 96-375-0 Dec 22014 5:40PM = GARCIAJ : Joint Inspection NOT Required

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




Conditions for N-96-378:0 (continued) | Page 2 of 3

7.

10.

1.

12.

13.

14.

15.

16.

17.

18.

19.

20.

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

The ethanol content of wine stored in this tank shall not exceed 16.0 percent b‘y' volurne. [District Riile. 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Perrnit

gallons of must fermented, the average fermentatlon temperature and uncontrolled fermentation emxssnons 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 nimber and by wine type, stated as either white wine or red wine.
[District Rule 4694] '

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

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

Annual emissions from all winie fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total aniiual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - galions) x (6.2 Ib-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Pefiit

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

Total annual VOC emiissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch=specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (1b-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for aiy rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less the days after the start of the previous crush season,
then no violation of the annual emissions limit fe onth period will be deemed to have occurred so
long as the calendar year emissions are bel limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit
CONDITI FTINUE ON NEXT PAGE

N-86-378-0: Dec 2 2014 5.40PM - GARCIAJ



Conditions for N-86-378-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

A

N-85-378-0 : Dec 2 2014 5:40PM - GARCIAS



San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-379-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LLODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240
EQUIPMENT DESCRIPTION: S 7 7
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #740) WITH
PRESSURENACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 10 feet in diameter and 24 feet in height with a proposed volume of 13,400 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emission rate for fermenttion shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Fedetally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the cotirse of the fertheritation. [District Rule 2201] Federally Enforceable Through Title V Permit

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shail operate within 10% of the maximum allowable working pressiire 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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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 TQ 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.Joaguin Valley Unified Air Pollution Centrol 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- r governmental agencies which may pertain to the above equipment. '

FT

Arnaud Marjollet-Birector of Permit Services
N-96-379-0 : Deg 2 2014 5:40PM -~ GARCGIAJ : Joint Inspection NOT Required

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

Seyed Sadfedin




Conditions for N-86-379-0 (continued) Page 2 of 3

7.

10.

11.

12.

13.

14,

15.

16.

17.

18.

19.

20.

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

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gatlons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rute 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 7

the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201] Federally Enforceable Through Title
V Permit

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 lb/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 tb-VOC/1,000 gallons). [District Rule 2201] Federally Enfotceable Through

“Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volunie percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by ferrnentation at this facility,
based on values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emisstons limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less the days after the start of the previous crush season,
then no violation of the annual emissions limit fe A-tnonth period will be deemed to have occurred so
long as the calendar year emissions are bel :
Enforceable Through Title V Permit

CONDITI fTINUE ON NEXT PAGE

N-§8-378-0 : Dec 2 2074 5:40PM - GARCIAJ



Conditions for N-86-378-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

A
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San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-380-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 85240

EQUIPMENT DESCRIPTION:
13,400 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #741) WITH
PRESSURENACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 10 feet in diameter and 24 feet in height with a proposed volume of 13,400 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Petit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

3. The daily VOC emission rate for fermentation shall not exceed 1.62 Ib/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4, The average fermentation temperature of each batch of must feriented in this tarik shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum reljef valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the opefating pressure settings. [Dlstnct Rules 2201 and
4694] Federally Enforceable Through Title V Permit

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

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 AUTHDRIZED BY THIS AUTHORITY TO CONSTRUCT. This i58 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 accardance with the
approved plans, specifications and conditions of this Authority to Construct, and to deterriine if the equipment can be operated in cormpliance with all
Rules and Regulatlons of the San Joaguin Valley Unified Air Pollution Control Dlstrlct Unless constructlon has commenced pursuant to Rule 2050 th:s

Amaud MarjolleLBlirector of Permit Services

N-86-380-0: Dec 2 2014 5:40PM — GARCIAY : Joint inspectien NOT Required

Northern Regional Office » 4800 Enterprise Way » Modesto, CA-85356-8718 « (209) 557-6400 « Fax (209) 557-6475



Conditions for N-96-380-0 (continued) ‘ Page 2 of 3
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18.

19.

20.

of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201} Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximur temperature of the stored wine. [District Rule 4694] Federally Enforceable
Through Title V Permit

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 [b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Throtuigh
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,

shall be calculated using the following equation: EF = 1.705259 * P[.090407, where P is the volume percent ethanol

of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by ferthentation at this facility,
based on values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury,
the volume and the ethanol con¢entration of €ach wine movement; and the calculated 12 month rolling VOC emission .
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less the days after the start of the previous crush season,
then no violation of the annual emissions limit fe 2-tnonth period will be deemed to have occurred so
long as the calendar year emissions are bel limitation. [District Rule 2201} Federally
Enforceable Through Title V Permit
CONDITI ¥TINUE ON NEXT PAGE
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Conditions for N-86-380-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [Dlsmct Riile 2201]
Federally Enforceable Through Title V Permit

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

AU
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PERMIT NO: N-96-381-0

LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD

San Joaquin Valley
Air Pollution Control District

LODI, CA 95240

LOCATION: 11900 N FURRY RD

LODI, CA 95240

. EQUIPMENT DESCRIPTION:
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #728) WITH
PRESSURENACUUM VALVE AND INSULATION

CONDITIONS

The nominal tank dimensions are 6 feet in diameter and 24 feet in height with a proposed volume of 6,500 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rile 2201] Federally Enforceable Through Title V Permit

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

The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

The average fermentation temperatire of each batch of must ferfnented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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

4694] Federally Enforceable Through Title V Permit

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

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authonty to Construct, and to determine if the equiprient can bé operated in ¢complianée with all
Rules and Regulatioris of the San Joaguin Valley Unified Air Pollution Control Distriét. Unless.conétriction has comivienced pursuant to Rule 2050, this
Authority to Construct shall expire arid applicaticn shall be cancelled two years from the date of issuance. The applicant is responsiblé for complying with

all laws, ordinances and regulaticns of
Seyed Sadredin, Exe

er governmentai agencies which may pertain to the above equipment.
PCO

=

Amaud Marjolle}Birector of Permit Services

N-86-381-0; Dec 22074 5:40PM -~ GARCIAJ © Joim Inspection NOT Raquired

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



Conditions for N-96-381-0 (continued) " Page 2 of 3

7.

10.

11.

12.

I3.

14.

1S.

16.

17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For ¢ach batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after compléting 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall.not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit; VOC - 242,165 1b/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Fedetally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated usirig the following equationi; EF = 1.705259 * P*1.090407, where P is the volume percerit ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintairi the following records: red Wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated menthly). [District Rules 1070 and 2201] Federally Enforceable

Through Title V Permit

If the emissions calculated for any rolling 12-month peried exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less the days after the start of the previous crush season,

0 violation ’ missjons limj 2.12-month period will be deemed to have occurred so
long as the calendar year emissions are beld drhissio
Enforceable Through Title V Permit A\
CONDITIONS/CONTINUE ON NEXT PAGE

limitation. [District Rule 2201] Federally

N-96-381-0: Dec 22014 5:40PM — GARCIAJ



Conditions for N-86-381-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. Allrecords shall be retained on-site for a perioed of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

AU
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San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-382-0 ISSU
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: o ‘ -
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #729) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 6 feet in'diameter-and 24 feet in h_eigh_t with a proposed volume of 6,500 gallons.
The permittee shall submiit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emission fate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tarik shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

5.  When uséd 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 pressiite 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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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 comrhenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelléd two years from the date of issuance. The applicant is résponsible for complying with
all laws, ordinances and regulations of ier governmental agencies which may pertain to the above equipment.

Seyed Sadredin PCO

Arnaud Marjollet-Birector of Permit Services

N-06-382-0 < Deic 2014 5:40PM — GARCIAJ - Jaint Inspection NOT Raquired

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



Conditions for N-96-382-0 (continued) Page 2 of 3

7.

10.

11,

12.

13.

14.

15.

16.

17.

18,

19.

20.

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

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-ﬁve (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermientation 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 white wine or red wine.
[District Rule 4694]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximiim temperature of the stored wine. [District Rule 4694] Federally Enforceable
Through Title V Permit

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month folling basis, shall not
exceed the following limit; VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 [b-VOC/1,000 gallons). [District Rule 2201] Federa!ly Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P~1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Riles 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less tha days after the start of the previous crush season,
then no violation of the annual emissions limit fo 1onth period will be deemed to have occurred so
long as the calendar year emissions are bel limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit
CONDITI FTINUE ON NEXT PAGE
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Conditions for N-96-382-0 (continued) ' Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [DlStI‘lCt Rule 2201]
Federally Enforceable Through Title V Permit

22. All fecords shall be retained on-site for a petiod of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

RO

N-86-232-0 : Dac 22014 5:.40PM ~ GARCIAJ



San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-383-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: S ) o 7
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #730) WITH
PRESSURENACUUM VALVE.AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 6 feet in diameter and 24 feet in height with a proposed volume of 6,500 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement, [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallonis. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for th_e batch taken at least every 12 hours over
the course of the fermentation.. [District Rule 2201] Federally Enforceable Through Title V Permit

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 ailowable 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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Pertnit

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (208) 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 Regqulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
ali laws, ordinances and regulations of er govemmental agencies which-may pertain to the above equipment.

PCO

Arnaud Marjolle}-Birector of Permit Services
N-98-383-0: Dec 22014 540PM - GARCIAJ : Joint Inspection NOT Required

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



Conditions for N-86-383-0 (continued) Page 2 of 3

7.

10.

11.

12.

13.

14.

16.

17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maifitained at or below 75 degrees Fahrenheit. The témperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and

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

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volime. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permiit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

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

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

Arninual emissions from all wine fermentation and storage tanks, calcilated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit
Total arinual VOC emissions from witie fetinentation operations shall be determined by the following formila: Total
annual VOC emissions = (Total Apnual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol

" of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by fermentation at this facility,
based on valties réported to the Alcohiol afid Tobacco Tax afid Trade Burean (TTB), U.S. Department of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit
If the emissions calcuilated for any rolling [2-month petiod exceed the aniiital émissions lifhitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less the days after the start of the previous crush season,
then no violation of the annual emissions limit fe onth period will be-deemed to have occurred so
long as the calendar year emissions are beld limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit . '
CONDITICO fTINUE ON NEXT PAGE

N-06-383-0: Dec 22014 5.40PM ~ GARCIAJ



Conditions for N-96-383-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22. Allrecords shall be retained on-site for a period of at least five years and made available for District inspection upon
request, [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit

Nl
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San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-384-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11800 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #731) WITH
PRESSURE/NVACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 6 feet in diameter and 24 feet in height with a proposed volume of 6,500 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule-4102]

3. The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

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 deniai of 8 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 determing if the equipmént can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Follution 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 er governmental agencies which may pertain to the above equipment.

PCO

Amnaud MarjolletBirector of Permit Services
N-96-384-0: Dec 22014 5.40PM - GARCIA) : Jaimt Inspection NOT Raquired

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



Conditions for N-96-384-0 (continued) Page 2 of 3

7.

10.

1.

12,

13.

14.

15.

16.

17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethano! content of wine stofed in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) tirhes
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit ' '

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of miust fermented in this tank, the operator shall record the fermentation cofiipletion 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 nuniber and by Wine type, stated as either white wine or fed wirie.
[District Rule 4694]

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

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

Annual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not

éxceed the following lifhit: VOC - 242,165 Ib/year. [District Rile 2201] Federally Enforceable Thirough Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit ' '

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rules 1070 and 220 1] Federaily Enforceable Through Title V Permit

of wine transferred in each wine movement and the batch-speclﬁc wine storage VOC emission factor caloulated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1,705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federaily Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by fermentation at this facility,
bascd on values reported to the Alcohol and Tobacco Tax and Tt"ade Bureau (TTB), U.S. De'partment of the Treas’ury,

rate (lb—VOC per 12 month rolhng perlod calculated monthly) [Dlstnct Rules 1070 and 2_201] Federal]y Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushmg/fermentatxon operations commence) occurs less than days after the start of the previous crush season,
Nrig,[2-month peried will be deemed to have occurred so
limitation. [District Rule 2201] Federally

long as the calendar year emissions are beld
Enforceable Through Title V Permit

N-96-384-0 : Dac 22014 5:40PM — GARCIAJ



Conditions for N-96-384-0 (continued) Page 3 of'3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

AT

N-B6-384-0: Doc 22014 540RM - GARCIAY



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-96-385-0 ISSUA
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY
MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #732) WITH
PRESSURE/NACUUM VALVE AND INSULATION

CONDITIONS
1. The nominal tank dimensions.are 6 feet in diameter and 24 feet in height with a proposed volume of 6,500 gallosis.

The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement.. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gal!oris. [District Rule 2201] Federally
Enforceable Through Title V Permit

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] Federally Enforceable Through Title V Permit

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] Federally Enforceable Through Title V Permit

6. When this tank is used for wihe 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] Federally Enforceable Through Title V Permit ‘

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 AUTHCRIZED 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, spécifications and conditions of this Authority to Coristruét, and to determine if the equipment ¢an be operated in compliance with all
Rules and Reguldtions of the San Joaquin Valley Unified Air Pallution Control District. Uniess construction has commenced pursuant to Rule 2050, this
Authority to Construet shall expire arid application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all iaws, ordinarices and reguiations of er governmental agencias which may pertain to the above equipment.

Arriaud Marjoliet-Birector of Permiit Services
N-96-325-0 : De¢ 2 2014 5:40PM - GARCIAJ : .Joint [nspection NOT Required

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




Conditions for N-96-385-0 (continued) Page 2 of 3

7.

10.

11.

12,

13.

14,

15.

16.

17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintairied at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

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

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

Arinual emissions from all wine fermentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total anniual VOC emissions from wine férmentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallens) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit, [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P/1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly).. [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less that days after the start of the previous crush season,
then no violation of the annual emissions limit fi onth period will be deemed to have occurred so
long as the calendar year emissions are beld limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit
CONDITIO YONTINUE ON NEXT PAGE

N-28-385-0. Oac 2 2014 5:40PM - GARCIAS



Conditions for N-96-385-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

R

N-86-385-0: Dec 2 2014 5:40PM - GARCIAJ



San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-96-386-0
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240

LOCATION: 11900 N FURRY RD
r LODI, CA 95240
EQUIPMENT DESCRIPTION:
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #733) WITH
PRESSURE/VACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 6 feet in diameter and 24 feet in height with a proposed volume of 6,500 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Permit

2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

3. The daily VOC emission rate for fermentation shall not exceed 1.62 [b/1,000 gallons, [District Rule 2201] Federally
Enforceable Through Title V Permit

4, The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation, [District Rule 2201] Federally Enforceable Through Title V Permit

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 pérmanently labeled with the operating pressure settings. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

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 accordarice with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

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 FERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance wuth the
approved plans, specifications and conditions of this Authority’ to Comstruct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of allether govemmental agencies which may pertain to the above equipment.

Seyed Sadredin

Araud Marjollet-Birector of Permit Services

N-86-336-0: Dec 2 2014 S:40PM — GARCIAS © Joint Inspection NOT Reguiced

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



Conditions for N-86-386-0 (continued) ) ' Page 2 of 3

7.

10.

11.

12.

13.

14.

15.

16.

17.

18,

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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) Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Ferinentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Esiforceable
Through Title V Permit

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

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

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

Asinual emissions from all wifie fetentation and storage tanks, calculated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific- wine storage VOC emission factor calculated using
the equation spec:iﬁed within this permit. [Distri'ct Rule 220 l] Federally Enforceable Through Title V Permit

shall be calculated using the followmg equatlon EF = 1.705259 * P~1.090407, where P is the volume p,ercent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittée shall maintain the following records: red wine and 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;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 onth rolling period, calculated monthly). [District Rules 1070 and 2201] Federaily Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit; in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less the days after the start of the previous crush season,
then no violation of the annual emissions limit fertha onth period will be deemed to have occurred so
long as the calendar year emissions are beld limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITIG ¥TINUE ON NEXT PAGE

N-96-306-0: Doc 2 2014 5:40PM — GARGIAS



Conditions for N-96-386-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

RS

N-86-388-0  Dec 2 2014 5:40PM — GARCIAJ



PERMIT NO: N-98-387-0 ISSUR
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

MAILING ADDRESS: 11900 N FURRY RD

LODI, CA 95240

LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION:
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #734) WITH
PRESSURE/NACUUM VALVE AND INSULATION

CONDITIONS

The noriinal tank dimensions are 6 feet in diameter and 24 feet in height with a proposed volume of 6,500 gallons.
The permittee shall submit to the District the gauge volume of the tank within 30 days of the actual tank capacity
measurement. [District Rule 2201] Federally Enforceable Through Title V Pertnit

{98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Riile 4102]

The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation, [District Rule 2201] Federally Enforceable Through Title V Permit

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

.~ When this tank is used for wine storage, the pressure-vacium relief valve and stofage tank shall remadin in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
COPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TQ CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO CPERATE will be rhade after an inspection to verify that the equiprhent has been constructed in accordance with the

approved plans, specifications and conditions of this Authority to Construct, and to detémine if the equiprhent can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has coifimenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years frorn the date of issiance. The applicant is responsible for cornplying with
all laws, ordinances and regulations of ergovernrnental agencies which ray pertain to the above equiprnent,

Seyed Sadredin, Exe

PCO

Amaud Marjoliet-Birector of Permit Services
N-95-387-( : Dec 22014 5:40PM — GARCIAS | Joint Ingpaction NOT Required

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



Conditions for N-96-387-0 (continued) Page 2 of 3

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permit

The ethanol content of wine stored in this tank shall not exceed 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twenty-five (25) times
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not éxceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the émission 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 white wine or red wine.
[District Rule 4694]

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

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

Arinual emissions from all wine fermentation and storage tanks, calcilated on a twelve month rolling basis, shall not
exceed the following limit: VOC - 242,165 Ib/year. [District Rule 2201] Federally Enforceable Through Title V Permit

Total annual VOC emissions from wine fermentation operations shall be determiried by the following formuila: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = 1.705259 * P*1.090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by fermentation at this facility,
based on values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Departrient of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated morithly). [District Rules 1070 and 2201] Federally Enforceable
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs lms hat days after the start of the previous crush season,
then no violation of the annual emissions limit fe nonth period will be deemed to have occurred so
long as the calendar year emissions are bel limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit

CONDITI {TINUE ON NEXT PAGE
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Conditions for N-86-387-0 (continued) Page 3 of 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

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

A
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San Joaquin Valley
Air Pollution Control District

PERMIT NO: N-06-388-C
LEGAL OWNER OR OPERATOR: BEAR CREEK WINERY

MAILING ADDRESS: 11900 N FURRY RD
LODI, CA 95240
LOCATION: 11900 N FURRY RD

LODI, CA 95240

EQUIPMENT DESCRIPTION: o _ S
6,500 GALLON STAINLESS STEEL WHITE WINE FERMENTATION AND STORAGE TANK (TANK #735) WITH
PRESSURE/NACUUM VALVE AND INSULATION

CONDITIONS

1. The nominal tank dimensions are 6 feet in diameter and 24 feet in height with a proposed volume of 6,500 gallons

measurement. [Dlstrlct Rule 22_01] Federally Enforceable Through Title V Permit
2. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule:4102]

3.  The daily VOC emission rate for fermentation shall not exceed 1.62 1b/1,000 gallons. [District Rule 2201] Federally
Enforceable Through Title V Permit

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

4694] Federally Enforceable Through Title V Permit

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 pressire. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694] Federally Enforceable Through Title V Permit

CONDITIONS CONTINUE ON NEXT PAGE

YCOU 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 constricted in accordance with the

approved plans, specifications and conditions of this Authority to Construct, and to détermine if the equjpriient can be operated in compliance with all

Rules and Regulations of the San Jeaquin Valley Unified Air Pollutlon Control District. Unléss construction has commenced pursuant to Rule 2050, this
Authonty to Construct: shall expire and application shaIE be cancelled twoe years from the: date of i issuance. The applicant is responsible for complymg with

all laws, ordmances and regulations of er govemmental agencies which may pertaln to the above equipment.
Seyed Sadredin, Execytive Di

Amaud Marjoliet -Birector of Permit Services
N:DB-BBS-O :Dec 22014 5.40PM - GARCIAJ . Joint Innp_spllnn NOT Requited

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




Conditions for N-96-388-0 {continued) Page 2 of 3

7.

10.

1.

12.
13.
14.
15.
16.
17.
18.

19.

20..

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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] Federally Enforceable Through Title V Permiit

The ethanol content of wine stored in this tank shall not exce&d 16.0 percent by volume. [District Rule 2201] Federally
Enforceable Through Title V Permit

When thiis tank is used for wine storage, the daily tark throughput, in gallons, shall not exceed twenty-five (25) times '
the maximum nominal tank capacity stated in the equipment description. [District Rule 2201] Federally Enforceable
Through Title V Permit

Fermentation operations in this tank shall not exceed 6 turns per year. [District Rule 2201] Federally Enforceable
Through Title V Permit

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

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wiiie
contained in the tank and the maximum temperature of the stored wine, [District Rule 4694] Federally Enforceable
Through Title V Permit

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

exceed the followmg limit: VOC - 242,165 lb/year [DlStI'lCt Rule 220 1] Federally Enforceable Thr,ough Tltle V Permit

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
anfiual VOC emissions = (Total Annual Red Wine Prodiction - gallons) x (6.2 1b-VOC/1,000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1,000 gallons). [District Rule 2201] Federally Enforceable Through
Title V Permit '

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

Total annual VOC emissions from wine storage operations shall be determined as the sum of the product of the volume
of wine transferred in each wine movement and the batch-specific wine storage VOC emission factor calculated using
the equation specified within this permit. [District Rule 2201] Federally Enforceable Through Title V Permit

The batch-specific wine storage VOC emission factor (EF), in pounds of VOC per 1,000 gallons of wine throughput,
shall be calculated using the following equation: EF = [.705259 * P~1,090407, where P is the volume percent ethanol
of the wine being transferred. [District Rule 2201] Federally Enforceable Through Title V Permit

The permittee shall maintain the following records: red wine and white wine produced by fermentation at this facility,
based on values reported to the Alcoho! and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury;
the volume and the ethanol concentration of each wine movement; and the calculated 12 month rolling VOC emission
rate (Ib-VOC per 12 month rolling period, calculated monthly). [District Rules 1070 and 2201] Federally Enforceable '
Through Title V Permit

If the emissions calculated for any rolling 12-month period exceed the annual emissions limitations of this permit, in a
crush season in which the start of the crush season (defined as the day on which the facility's seasonal
crushing/fermentation operations commence) occurs less e days after the start of the previous crush season,
then no violation of the annual emissions limit ferthg X-khonth period will be deemed to have occurred so
long as the calendar year emissions are beld limitation. [District Rule 2201] Federally
Enforceable Through Title V Permit
CONDITI {TINUE ON NEXT PAGE
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Conditions for N-86-388-0 (continued) Page 3 0f 3

21. Records shall be maintained that demonstrate the date of each year's start of crush season. [District Rule 2201]
Federally Enforceable Through Title V Permit

22.. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694] Federally Enforceable Through Title V Permit
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Appendix K

Public Comments and District Responses



District Response to EcoPAS Comments to SJVAPCD on ATC Project for Bear Creek
Winery, Facility # N-96, Prpject # N-1133555, Submitted on May 30, 2014

Comment #A — Preface

The following comments are a serious indictment of the process, objectivity and honesty of
the SJVUAPCD ('District’) in developing and presenting its analysis of the cost0-
effectiveness for controlling volatile organic emissions from wine fermentation.

We have reviewed or participated in hundreds of agency analyses and reports at the
federal, state and local levels. Never have we seen a more poorly justified and
documented analysis with such illogical basis and so clear a directional bias.

Numerous an sighificant errors identified by EcoPAS in an earlier BACT analysis were
propagated by the District in the “Base Case” used for evaluating the proposed tank
expansion at Bear Creek in the current application. The Executive Staff at SUVUAPCD are
acutely aware of the interest of our company in the analysis of cost-effectiveness of our
VOC control system, designed specifically to capture ethanol vapor (a reactive VOC)
emitted during wine fermentation.

While an in-person discussion with Dave Wamner was held on January 15, 2014 following a
Hearing Board session, and a conference call with Mr. Warner and staff engineer Dennis
Roberts was held on January 29, 2014, no mention was made to us of the cuffent Bear
Creek project. We suspect that this omission was no aceidental.

Had EcoPAS been notified of the current project we would have pointed out the errors in
analysis and presentation; further, we would have identified opportunities for configuring
the control system to enhance it cost-effectiveness.

Recent staff re-assignments and the departure of key senior staff cause us to question
whether the District currently has the expertise and institutional memory necessary to
evaluate, review and properly regulate the unique source characteristics associated with
primary wine fermentation, a class of major stationary source emissions of volatile organic
carbon in California’s Central Valley.

Response #A — Preface

Steven Colome, Sc.D., of EcoPAS, was given notification of the project and provided an
opportunity to provide cost information on January 30, 2014. Additional project specific
information was provided on February 4, 2014, both via email from District employee,
Dennis Roberts, as requested by Dr. Colome. The District to date has not received any
project specific cost information.

Comment #A — Base Case

Rather than conducting a cost-effectiveness analysis specific to the current Bear Creek
application, District staff used a seriously flawed Base Case (BC). The BC reports a highly
inflated annualized cost which is used to frame the current BACT analysis. Even with
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multiple errors of fact, improbable design premises, unjustified cost categories, and
misapplication of the economic concept a Capital Recovery Factor — the most cost-
effectiveness of the EcoPAS technology could only be pushed to $17,818/ton of VOC
removed, just past the District's current threshold.

Because of the central importance of the Base Case to the current Top-Down BACT
analysis, Attachment 1 contains our criticism of the BC along with a more realistic
reanalysis showing that the most probable cost-éffectiveness for our technology is
>$10,000/ton VOC removed; and because of the recovery value of the ethanol combined
with flavor and aroma compounds that are captured with the vapors, couid well become a
profit center. The reanalysis in Attachment 1 was performed using the same framework and
calculations employed by the District in the Top-Down BACT analysis.

Attachment 1 shall be included as part of our public comments for Project #N-1133555.

In the BC for the current BACT analysis, the District reveals a total value of $70,349/year
for the previously redacted Recovery Credits for collected alcohol. This amount reflects a
value that EJ Gallo placed on the recovered product for use as a feedstock to their brandy
stills. This is an inappropriate use and value of the by-product due to loss of aroma and
flavor compounds that give value to the condensate,

In the BACT analysis for the current project, the District states that they impute a value of
$25/gallon for the 60-proof dilution of our by-product (page 49). Were that number actually
to have been used in the analysis as presented, the estimated market value of collected
alcohol in the BC would have been a more realistic $648,980/year (using the District's
calculation). This would have yielded cost-effectiveness for PAS in the BC of $983/ton VOC
collected.

Therefore, PAS is a highly cost-effective technology if the District had simply done what it
said it did in the BACT analysis.

Response #A - Base Case
See response to Comment #A — Preface.
Additionally, see responses to Comments Base Case N-1133659 in Attachment 1.

Commerit #B — Errors in General Basis and Assumptions

1. The Top-Down BACT analysis forthe Bear Creek facility is conducted considering only
the four largest proposed new tanks. The District’s justification for this is:

“If it is shown that a particular technology is not cost effective for the largest
tanks, it is then assumed that it will not be cost effective for the smaller tanks”
Pages 45-46

As a vendor which provides VOC control equipment to the wine industry, along with the
option for turn-key design and installation of the entire system, it is surprising that we
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were never contacted by the District regarding this application. Our interest is well-
known to the District in addition to our willingness to assist in the costing and analysis of
PAS technology, especially since our technology is one of two evaluated in the Top-
Down BACT analysis.

Instead of contacting the vendor the District made a sweeping assumption; and there is
a very old saying about making unsupported assumptions, that saying certainly applies
here. Using this assumption, the District addresses only 11,970 Ibs. of potential annual
emissions out of the total potential of 27,386 Ibs. from all 29 proposed tanks addressed
in the ATC.

Inclusion of the additional tanks will assist in leveling the CO2 combined flow rates and
enhance total VOC capture and capture efficiency. All 29 tanks can be combined into a
collection system that will be customized to the winery's tank configuration.

As we have requested for other ATC application reviews, we would need the site plat
and certain other details regarding the proposed tank array to desugn the most cost-
effective and efficient manifold system.

. Maximum CO2 flow rates

The District knows better than to propagate the highly improbable maximum flow
scenarios that are presented in the Top-Down BACT analysis. The District has
previously admitted that the maximum combined tank flow scenario derived from the
proprietary EJ Gallo Kinetic model is unrealistic and should not be used as the
engineering design basis for a control system.

This issue is important and is dealt with in greater detail in Section D below. For now,
suffice it to say that the approach assumed grossly overestimates real-life flow patterns
and forces an unhnecessary and over-capitalized control system. The net effect is to
make a cost-effective solution appear to be cost ineffective. (Also see Section D of
Attachment 1)

. Six-tenths Rule

The District incorrectly and unnecessarily applies an engineering "rule of thumb" to
extrapolate from the EJ Gallo Livingston Base Case to the current application. The "6-
tenths Rule is a somewhat odd adjustment factor that lacks clear provenance or
theoretical foundation. That writ, its rmain purpose is for érude extrapolation to the
unknown, only when direct estimates or systems do not exist.

In the current case, the District could simply have picked up the phone and asked us to
provide a configuration of our system that would best meet the needs of the current
application.

It is completely invalid to use the "6-tenths Rule” in the current BACT analysis.



4. Engineering Costs. (See Attachment 1: 4.c page 7 of 21)

District engineering cost estimate is inconsistent with and is overestimated relative to
the EPA Control Cost Manual. Components are quickly and directly integrated into an
existing or new winery tank-farm with minimal engineering required. PAS assembly is
substantially less expensive to install than assumed by the District, or envisioned in
2002 in the EPA Control Cost Manual for a generic VOC condenser.

Designed specifically to control emissions from wine fermentation, and unlike
conventional air pollution systems, PAS is an invention comprised of standard
food/beverage components that are easily assembled on-site.

The PAS system arrives fully fabricated. We proudly state that after mounts are
attached "no tools are required to install the PAS because components are assembled
by hand with trictamp fittings familiar to the wine industry. This allows for easy assembly
and seasonal cleaning.

Use by the District of simple and unjustified "rules of thumb” is incorrect and
overestimates the Total Annual Costs of the PAS units.

. Initial Source Testing (See Attachment 1: 4.d pages 8-9 of 21)

Our system uniquely collects the "pollutant* (ethanol vapor) and condenses it into a
usable product that must be reported to the US Treasury (TTB) for taxation purposes.
Actual, quantifiable and integrated capture of contaminant is far superior and subject to
less error and uncertainty than the approach suggested by the District. This suggested
cost is unnecessary, counter-productive and overestimates the Total Annual Costs of
the PAS units.

. Owner's Cost (See Attachment 1: 4. page 9 of 21)

Like the prior erroneous "capital adjustment factor" applied to the PAS, this expense is
not an included category in the EPA Control Cost Manual. We have not been able to
verify but suspect that this category may never have been applied by the District in
analyses prior to the Base Case. Further, the category is redundant to other costs
already included within the EPA Control Cost Manual. The effect of this uncategorized
and gratuitous cost category is to overestimate the Total Annual Costs of the PAS units.

. Project Contingency (See Attachment 1: 4.f Page 9 of 21)
This excessive charge based on an ad hoc contingency assignment of 20% of the total
estimated capital investment is contrary to the 3% of Purchased Equipment Costs used

in the EPA Control Cost Manual. The effect of using this ad hoc and unrealistically
exaggerated contingency is to overestimate the Total Annual Costs of the PAS units.
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8.

Annual Source Testing (See #5 above and Attachment 1: 4.d pages 8-9 of 21)

This suggested cost is unnecessary, counter-productive and overestimates the Total
Annual Costs of the PAS units.

. Recovery Credits (RC) for collected ethanol (See Attachment 1: 4.j page 10 of 21)

Had the District followed its own template and done the math right, the Recovered
Value for the potential 27,386 annual Ibs. of emissions in the current application would
be $279,242. Using the incorrect District assumption that addresses only 11,970 Ibs. of
annual emission from the largest 4 (out of 29) tanks, the annual Recovered Value is
$122,054.

District claims that their analysis was done assuming a RC of $25/gal for a 60-proof
diluted product, while the BACT analysis presents an unsupported value of $30,614/yr
for the recovered alcohol. It is unclear how District arrived at that value, representing a
significant math error.

Once again, the District is overestimating the Total Annual Costs of the PAS unit and
not adjusting correctly for the recovered value of the condensate.

Response #B— Errors in General Basis and Assumptions

1.

See Response to Comment #A - Preface Havmg been given an opportunlty to provide

information.

The District's final decision of the Base Case Project N-1133659 has incorporated
EcoPAS's assertion in this regard by basing the analysis on EcoPAS's estimated
requirement for the number of PAS units required for control of emissions from the 24
tanks in the project; therefore, the revisions to the maxumum CO2 production rate is not
required in this project.

See Response to Comment #A - Preface. EcoPAS having failed to provide comments

or project specific cost information required the “6-tenths Rule” to be erfiployed as a last
resort since no better cost information was available.

See Response to Comment Base Case N-1133659: #A.4.c — District Analysis in
Attachment 1.

A_t_tachment 1.

See Response to Comment Base Case N-1133659: #A.4.e — District Analysis in
Attachment 1.
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7. See Response to Comment Base Case N-1133659: #A.4.f — District Analysis in
Attachment 1.

8. See Response to Comment #B.5 above and Comment Base Case N-1133659: #A.4.d —
District Analysis in Attachment 1.

9. Comment noted. The recovered value from the ethanol was revised to $124,876;
however, this revision has not affected the cost effectiveness determination presented
in the District’s final decision.

Comment #C — Capital Recovery Factor in District’s BACT Policy

The following quote is from District document APR 1305, the SUIVUAPCD Best Available
Control Technolaogy (BACT) Policy, Section X.A.1 on Procedures for Conducting Cost-\
Effectiveness Analysis of Technalogically Feasible Alternatives.

“Calculate an equivalent annual cost from a capital cost using a capital recovery factor as
shown below:

i(1+)n
A=P e where;
(1+i)n — 1

A = Equivalent Annual Control Equipment Capital Cost
P = Present value of the control equipment, including installation cost
i = interest rate (use 10%, or demonstrate why alternate is maore
representative of the specific operation).
n = equipment life (assume 10 years ar demonstrate why alternate is mere representative
of the specific operation)” Emphasis added

The District's written policy recaognizes the variable quality of the interest rate and
equipment life as inputs to the Capital Recovery Factor. Further, the District has had ample
demonstration for why better alternatives to the 10/10 default assuinption are more
appropriate for this analysis.

1. Interest rate, i

We know of na other public agency currently using a value of 10% discount rate to evaluate
cost-effectiveness.

The value of 10% is outdated and is nat reflective of either private ar public money casts.
Per statute CARB updates the cost-effectiveness limit and capital recovery factors (CRF)
annually. For 2014 CARB continués to use a discount rate of 1% with a revised cost-
effectiveness limit of $17,720.

EPA uses the values reparted by the Office of Management and Budget (OMB), the federal
agency that annually updates interest rates for use in project evaluation8.
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OMB reports both nominal and real discount rates for projects of different duration. Nominal
rates are the same as market rates and typically used for lease-purchase analysis. Real
discount rates remove the inflation premium and are “often required in cost-effectiveness
analysis”. Below is a Table of Nominal and Real interest rates for 10 and 20 year projects.

Table C-1: Real and Nominal Discount Rates (%), 2014
(OMB Circular No. A-94)

10-Year Project 20-Year Project
Real Discount Rate 1.0% 1.6%
Nominal Discount Rate o 3.0% | 3.6%

Clearly, the District's continued use of a 10% discount rate represents an extreme outlier
among public agencies. The 10% value does not represent current rates and biases
results, making cost-effective solutions appear to be cost-ineffective.

Most significantly, continued use by the District of an outdated 10% CRF serves to
discourage new and innovative pollution controls that will serve to assist in cleaning up the
serious and persistent air quality problems in the Central Valley.

2. Equipment Life, n

The District has also received ample. evidence for why ten years is an incorrectly short life
expectancy for PAS VOC controls. Use of a ten year life is also inconsistent with the EPA
Air Pollution Control Cost Manual. The EPA Manual gives default equipment life for a
generic condensing control system of 15 years.

Fifteen years is a minimum feasible life for the PAS system. There are no moving parts
(including motors, fans, or pumps) integral to the control unit. The body of the unit is
fabricated from food-grade stainless steel and while in-use, pressures and temperatures
within the system are moderate. Compared with other types of pollution control equipment,
which operate under more extreme conditions of temperature and pressure, it is reasonable
to assume a product life of at least 25 years for the PAS.

In sum, the District is incorrectly applying the economic concept of a Capital Recovery
Factor, is not usnng values of equipment life and current interest rates (i) consonant with
other public agencies including CARB, EPA and the Office of Management and Budget.

The net effect of using an unrealistic discount rate and incorrectly short equipment life-
expectancies is to make a very cost-effective control solution appear to be cost-ineffective.

As such, the District is establishing itself as an extreme outlier among public agencies and
is actively discouraging the adoption of innovative new control technologies.
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Response #C — Capital Recovery Factor in District's BACT Policy

See Response to Base Case N-1133659: #C - Capital Recovéry Factor in District's BACT
Policy in Attachiment 1.

Comment #D — Unrealistic Estimate of Maximum CO2 Production Rate

The District has used a highly improbable flow condition to report potential maximum CO2
flow rates in the current BACT analysis. We will show in this section just how unrealistic is
this estimate. The District is fully aware of the improbable conditions established in the
simultaneous maximum flow condition derived from Gallo's proprietary CO2 flow model.
The problem is that the District continues to propagate an unrealistic calculation of
multitank maximum combined fermentation activity (and therefore CO2 flows).

It is quite simply bad engineering and bad public policy to use these conditions to design a
control system. Clearly, the purpose of posing an extreme and improbable flow condition is
to suggest need for an over-sized and over-capitalized system that will have difficulty
meeting cost effectiveness criteria. This would be like oversizing a dam or revising building
codes to require structures sustain Richter 11 ground shakes.

As usual, the District continues to state peak flow rates without a time constant, in spite of
the fact that they have been repeatedly reminded that a flow rate is not useful for
engineering design in the absence of a time constant. The individual-tank peak flow rates
as calculated by the EJ Gallo proprietary model are not consistent with production of quality
wines; and any good winemaker will avoid overly rapid fermentation activity characterized
by the flow rates reported in the proprietary kinetic model.

Why that model is still proprietary is somewhat of a mystery to us. The basic stoichiometry
has been known for over a century and modeling and measurement activities have been
reported in the literature, including our own sensitive mass-flow meter measurements taken
in a commercial winery reported in a public abstract.

In our study we reported results from direct CO2 flow measurements made within a
commercial winery during normal wine production operations. We found that the integrated
mass of CO2 released to the atmosphere during primary fermentation is dependent on the
total sugar consumed (0 Brix reduction) and not the fermentation duration. We also found
that the time course of CO2 release can be complex and is primarily dependent on the
length of active fermentation.

The worst-case peak tank flow scenario as envisioned and calculated in the EJ Gallo
proprietary model, and referenced repeatedly by the District, represents exceedingly short
and higher-temperature ferments not consistent with good winemaking practice.

So let's explore what would be required to achieve the maximum combined vapor flow of
1,932 scfm as reported by the District for the four largest fermentation tanks proposed for
Bear Creek.



We must start with 4 empty fermentation tanks.

To achieve the theoretical flow reported by the District, each of the four (4) 210,000 gallon
tanks would need to be filled to capacity (stated as 95% maximum fill).

For calculation we will assume:

1. 24.5 tons/truckload of grapes
2. Approximately 175 gallons must (grape juice)/ton of grapes for a quality white
wine

Therefore, _

4 tanks x 210,000gal/tank x 95% fill = 798,000 gallons must
798,000 gallons/(175 galfton) = 4,560 tons of grapes

4,560 tons/(24.5 tonsftruckload) = 186 truckloads of grapes

While these four tanks may be in various stages of fermentation at any particular time
during a harvest season, it is virtually impossible that they are all peaking at the same
instant. Furthermore, this scenario would require that the winemakers planned for all four
tanks to complete fermentation faster than desired to achieve the highest value for the
harvested grapes.

For that scenario to happen, all 4 tanks would need to start empty - something likely only at
the start of the season. Then 4,560 tons &f grapes would need to be picked by the harvest
crew, loaded into 186 double-bed trucks, travel in caravan to the Lodi winery and line up to
be processed at the facility's crushers/de-stemmers.

To complete this scenario, the 186 truckloads would need to be instantly processed and all
4 tanks filled at one time. Not a realistic condition.

Nutrients and yeast would be added simultaneously to the 4 large tanks which would need
to be at the same starting temperature to peak at the same time. Normal biological variation
would need to be minimal for all fermentations to peak at the same time.

Not only is this scenario highly unlikely due to physical constraints, but the winemaker will
do everything possible to avoid this scenario in order not to reduce the value of over a
quarter million gallons of wine to its lowest possible dollar/gallon price.

Responsé #D — Unrealistic Estimate of Maximum CO2 Production Rate

The District's final decision of the Base Case Project N-1133659 has incorporated
EcoPAS’s assertion in this regard by basing the analysis on EcoPAS's estimated
requirement for the number of PAS units required for control of emissions from the 24 tanks
in the project; therefore, the revisions to the maximum CO2 produiction rate is not required
in this project.
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Comment #E ~ District's Current Wine Fermentation BACT

The District's BACT for wine fermentation is to "require” average fermentation temperatures
be maintained below 95 degrees F. This is in recognition that temperature IS the most
significant variable affecting the atmospheric release of ethanol vapors for most commercial
wine fermentation. In fact, this relationship is quite nonlinear.

District emission factors for wine fermentation are derived by the California Air Resources
Board and adopted in District Rule 4694.

These emission factors are:

Red wine: 6.21bs./1000gal at 78°F and 21.8°Brix reduction
White wine: 2.5lbs./1000gal at 58°F and 20.4°Brix reduction

It is also recognized by the District that:

" ... as fermentation temperature increases, ethanol loss increases exponentially’
emphasis added

Note in the example above for red vs. white emission factors that a 20°F difference in
fermentation temperature (68°F to 78°F) results in a 2.4 fold increase in emissions (not
counting the slight difference is assumed sugar consumption).

Should wine be processed at the District's current BACT of 95°F, VOC emissions to the
atmosphere would be several-fold higher than 6.2Ibs/1000gal.

While BACT is reported to be "the most stringent control technique for the emissions unit
ahd class of source", it must be recoghized that this BACT policy représents no control at
all; for good winemaking practice calls for temperatures of both red and white wines be
maintained below this temperature.

We have asked the District for written protocols on how temperatures are recorded and
reported to the District, and none have been produced to date. Starting fimes for
temperature recording are also not specified (e.g., following tank-fill with must, or following
yeast inoculation, or once sugar consumption is first detected).

There are muitiple options for placement of thermal wells and for the timing and frequency
of temperature recording which all affect the calculation of average fermentation
temperature.

The District uses separate emission factors for red and white wine under the assumption
that white wines are typically fermented at lower temperatures. However, the District has
not set a separate afid lower temperature for fermeéntation of white wines in spite of the fact
that the District must assume lower fermentation temperatures to rely on the lower 2.5
Ibs/1,000 gallon emission factor used for emission models.
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We have asked the District multiple times whether temperatures are reviewed by the
District for white wine fermentations and have not received a direct answer. If white wines
are processed primarily for ethanol markets, therefore at the lowest price points, it is
possible that they will be fermented at higher temperature in order to shorten time in the
fermentation tanks. In that case, emission rates would begin to approximate those for
normal red wine fermentations.

District BACT analysis identifies the SIVUAPCD BACT Clearinghouse Guideling 5.4.14 for
wine fermentation BACT as a Maximum Average Fermentation Temperature of 95°F. While
this term is consistent with the one-page Clearinghouse Guideline for this emission source,

it is undefined mathematically and as such is meaningless. The term is inconsistent with
the draft Authofity to Construct Condition, which states: "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”. '

More telling is the fact that the Compliance Department memo, for inspection of tanks
involved in the fermentation of wine (COM 2293, dated April 3, 2012 and signed by Morgan
Lambert), does not directly mention the role of the field inspector in monitoring and
reviewing compliance of wineries for this wine fermentation BACT requirement.

The lack of defiriition, conflicting terminology, and lax monitoring or recording of values by
inspectors underscore the fact that this is a meaningless control measure that is not treated
seriously by the District.

Response #E — District's Current Wine Fermentation BACT

signifi icant more emissions (| e. higher emission factor) relative to a white wine fermenter of
the same size. Therefore, the cost effectiveness determination for red wine is much mare
favorable in terms of cost effectiveness for a control device than white wine so the BACT
determination, at the moment, focuses only on red wine fermentation. If a control
technology is determined to be cost effective for red wine, then the control technology will
also be analyzed for white wine. '
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District Response to NohBell Comments to SJVAPCD on ATC Project for Bear Creek
Winery, Facility # N-96, Project # N-1133555, Submitted on June 3, 2014

Comment #1

This document is submitted pursuant to the public notice regarding San Joaquin Valley
District facility # N-96 project# N-1133555. The District BACT analysis related to Rules
2201 and 4694 reveals erroneous methodology on economic factors specified in the EPA
Control Cost Manual Sixth Edition (EPAI452/8-02-001).

Fundamentally, the District BACT analysis is incomplete based on abbreviated cost
methodology extrapolated from an erroneous base case..

As a base case the District employed data from facility# N-1237 project N-1131615 24,
56,000 gallon red wine tanks, then applied a 6/10ths rule and adjusted for maximum flow
rate from 6.2 Ibs red to 2.5 Ibs white. The direct and indirect calculations were then applied
to only the largest 4, 210,000 gallon tanks assuming economies of scale apply to the
largest tanks. The problem with this assumption is that one time direct costs associated
with the entire facility in the analysis are applied to only those 4 tanks....

Response #1

Project specific cost information from NohBell was requested of Andrew Fedak via email on
February 10, 2014 from District employee Dennis Roberts. The District, to date, has not
received any project specific cost information. Therefore, not having better cost
information, the District was required to employ the 6/10ths rule as a last resort in order to
perform a cost analysis of NohBell's absorption technology.

Comment #2

...The operator costs imply that 5 NoMoVo units will be required for the 4 tanks that are
evaluated.

This implies a pre-tax cost per unit of (616,594/1.08225)/5 = $113,947. This is nearly

double the cost of the units in the base casé evaluation.

Response #2

The tanks in the proposed project are larger in capacity with a larger throughput than the
tanks in base case N-1237, 1131615; therefore, scaling the units results in a higher cost
per unit for units that are expected to be larger to serve the larger capacity and throughput.

Comment #3

The number of NoMoVo units estimated to be required are not representative of the
requirement based on the actual size and number of tanks in the permit, but rather
extrapolatéd as a function of the tanks listed in the base case. All of the tanks in the base
case are uniform in size and capacity but the tanks listed in the Bear Creek Winery differ in
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size. NoMoVo systems are optimized for cost effectiveness based on fermenting gallons
and require more considered evaluation of the winery design to accurately estimate cost
effectiveness. The difference in peak flow rate between red wine and white wine affords the
use of fewer NoMoVo systems than used in red wine fermentation abatement.

The actual number and size of the tanks included in the permit application are transposed
below.

Tank Size Quantity of Tanks Fermentation Cycles per Season
6,500
13,400
46,000
51,000
160,000
210,000

g R A e -]
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Response #2

See response to Comment #1.

Additionally, as stated in the application review, “the BACT analysis is first performed
based on considering only the largest 210,000 gallon tanks. If it is shown that a particular
technology is not cost effective for the largest tanks, it is then assumed that it will not be
cost effective for the smaller tanks (since the potential emissions are linear with tank size
and there will be a loss of economy of scale for smaller tank sizes).

Also, as stated in the application review, “since the tanks in this project are white
fermenters versus the red fermenter considered in base project N-1131615, the capacity of
white fermentation tanks were adjusted to an equivalent red fermenter flow basis in order to
recognize 1) that the peak flow from white fermentation is substantially less than that of red
fermentation per gallon of fermenting must and 2) that. the maximum percentage fill of the
tank for white fermentation is greater than that for red fermentation (more gallons of must
will be in the tank when conducting a white fermentation).”

Comment #3

In addition, the BACT analysis reveals incomplete undeérstanding of the costs related to the
NoMoVo system design, installation and operation. NoMoVo is a patent pending invention,
with which NohBell Corporation, in cooperation with wineries operating in varying
environments throughout California has been capturing fugitive ETOH since 2009. Proven,
replicated, documented, verifiable test results should have preferential influence in
evaluating the proposed cost effectiveness of the project, rather than the opinions of third

capability or operation.

Response #3

Comment noted.
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Comment #4

The District neglected to modify the effective tax rate from 8.225% to 3.3% per California
Law, an equipment amortization period from 10 to 15 years, and an effective interest rate
from 10% ta 7% per CARB and EPA.

Response #4

With a reduced effective tax rate per California Law, the absorption technology remains not
cost effective.

Additionally, since essentially the formation of the San Joaquin Valley Air Pellution Control
District in the early 1990's, the District has consistently used a 10% discount rate and a 10
year equipment life in cost effectiveness calculations. These are the standard defauit
values listed in District Policy APR-1305 Although APR-1305 allows consideration of other
values for these parameters, to the District's knowledge, no other values have ever been
used in any District analysis. A 10% discount rate and a 10 year equipment life represent
financially conservative values consistent. with the District's conservative and cautlonary
approach when imposing new controls (with substantial technical and socio-economic
unknowns) on businesses in the San Joaquin Valley. Given the District's consistent history
of using only the conservative default values, the District would be irresponsible to
implement significantly different values for a specific project. While the values may not
reflect current economic conditions, the District would only implement changes in the
precedent-based use of APR-1305 after substantial study of the socio-econemic impact
and public input. The District has used the appropriate discount rate and equipment life for
this project based on established precedent and a conservative approach with respect to
imposing new technology on businesses in the San Joaquin Valley.

Comment #5

The data Noh Bell is submitting in this response to the public notice is based on empirical
data recorded in tests throughout California. These tests were conducted in commercial
wineries on multiple tanks and operating environments representative those in the San
Joaquin Valley from 2009 through 2013.

NoMaVo has been in continuous operation for 5 complete crush seasons at commercial
wineries in Califomia. Successful tests were completed on similar tanks to those indicated
in this praject description. In the 5 years of NoMoVo operations, there has never been an
instance of negative impact on wine quality, style characteristics, or cross contamination of
wine batches, either when controlling single tanks or multiple tanks with a single control
device. The systems are cleaned in place and have demaonstrated all industry standards for
sanitation. A summary of recorded work and Achievements in Practice for this size and
scale of winery is available upon request.

Response #5

Comment noted.
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Comment #6

Noh Bell Corporation requests a comprehensive BACT analysis based on empirical cost
data accumulated through years of operation rather than conceptual modelling.

. Resgonsé #6

See response to Comiment #1.
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District Response to Environmental Protection Agency (EPA) Comments to
SJVAPCD on ATC Project for Bear Creek Winery, Facility # N-96, Project # N-
1133555, Submitted on June 16, 2014

District Resporise — Evaluation of Achieved in Practice Controls

On May 5, 2014, EPA provided a comment letter for project N-1133659 in which the
comments provided are applicable to the subject project by reference in EPA's comment
letter on June 16, 2014 for the subject project. See the Districts response in Attachment 2.

District Response — Cost of.a Thermal Oxidizer

in EPA’s June 16, 2014 comment letter, EPA commented that “the District should use the
most recent cost data available, and if necessary adjust those costs to current year dollars
using an appropriate cost index, such as the Chemical Engineering Project Cost Index.”

The District obtained a recent cost proposal from the applicant dated September 12, 2014
from Adwest Technologies, Inc. and updated the cost analysis of the technically feasible
option. The updated costa analysis still shows the thermal oxidizer option as not cost
effective.

District Response — Cost Manual Methodology

In EPA's June 16, 2014 comment letter, EPA questioned the use and amount allowed for
owner's cost and project contingency.

The District utilized the installation costs provided by EcoPAS for their specific
condensation technology as a basis for the cost effectiveness analysis rather than generic
EPA installation factors. However, the District recognized that the EcoPAS installation
costs were strictly a vendor's concept of installed cost for control equipment which has only
been pilot tested and not yet installed for-full commercial operation and therefore significant
uncertainty existed in the estimated costs. Additionally, the District determined that some
essential scope elements were missing from the EcoPAS estimate or were not appropriate
to a vendors tumkey estimate. Based on this the District incorporated the EcoPAS
installation cost estimate into the cost effectiveness analysis along with the following
modifications and additions:

e The District discarded EcoPAS's estimate of “administrative costs and
contingency” (representing a combined allowance for both owner's costs and
contingency) and replaced it with separate values of each item as estimated by
the District. ‘

¢ Since owner's costs cannot be included in a vendor's tumkey quotation (vendor
has no control of these costs and no basis to estimate them for a particular
project or owner), the District included a cost of $100,000 in the estimate based
on District staff experience and good estimating practice.

¢ Given the significant uncertainty in the estimate and in consideration of the
conceptual nature of the estimate, the District set the appropriate contingency at
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e Given the significant uncertainty in the estimate and in consideration of the
conceptual nature of the estimate, the District set the appropriate contingency at
20% of direct costs consistent with industry norms for conceptual estimating and
with good engineering practice.

The District maintains that an appropriate cost effectiveness analysis has been performed
for this project, consistent with all applicable rules, regulations and District paolicies, and in
accordance with good engineering practice and process industry norms for preparing
conceptual cost estimates.

District Response — Use of Six-Tenths Rule

The District provided naotification of the project and requested design and cost information
- from both condensation and absorption control technology vendors on January 30, 2014
and February 10, 2014 respectively. To date, the District has not received any project
specific cost information; therefore, not having better cost infermation, the District was
required to employ the 6/10ths rule as a last resort in order to perform a cost analysis of the
respective technologies.

District Response — 10-Year Equipment Life

Since essentially the formation of the San Joaquin Valley Air Pallution Contral District in the

early 1990’'s, the District has consistently used a 10% discount rate and a 10 year

equipment life in cost effectiveness calculations. These are the standard default values
listed in District Policy APR-1305 Although APR-1305 allows cansideration of other values
for these parameters, to the District's knowledge, no other values have ever been used in
any District analysis. A 10% discount rate and a 10 year equipment life represent
financially conservative values consistent with the District's conservative and cautionary
approach when imposing new controls (with substantial technical and socio-economic
unknowns) on businesses in the San Joaquin Valley. Given the District’s consistent history
of using only the conservative default values, the District would be irresponsible to
implement significantly different values for a specific project. While the values may net
reflect current economic conditions, the District would only implement changes in the
precedent-based use of APR-1305 after substantial study of the socio-economic impact
and public input. The District has used the appropriate discount rate and equipment life for
this project based on established precedent and a conservative approach with respect to
imposing new technology on businesses in the San Joaquin Valley.

District Response — Offsets Required

Section 4.7.1.1 of District Rule 2201 states that the quantity of offsets required shall be
calculated as PE2 — BE. Additionally, District Policy APR-1420 (NSR Calculations for Units
with Specific Limiting Conditions) states that when a new emission unit is added to an
existing SLC, the quantity of offsets required is based on the difference between the post-
project PEs c and the BEg c. Pursuant to section 3.8.1.4 of District Rule 2201, BEg.¢ is
equal to PEg¢ for clean units.
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As shown in the application review document for this project, all units covered under the
existing SLC are clean; therefore, BEsic = PE1gsc = 242,165 Ib-VOClyear.
Furthermore, sections 4.9.1.2 and 4.10.1.2 of District Rule 2201 state that for units
subject to an SLC, the PE for all units covered under the SLC shall be based on the
overall PE of the SLC, not the sum of the individual units under the SLC. Since the
applicant is not proposing to change the existing SLC, PE2s.c = 242,165 |b-VOC/yr.
Therefore, in accordance with District Policy APR-1420, the quantity of offsets required
for this project is 242,165 lb-VOC/yr — 242,165 Ib-VOC/yr = 0. District Policy APR-1420
was adopted is 2007, but the guidance provided within it has been in use since 2002. In
suimmary, our Baseline Emissions and quantity-of-offset determinations are consistent
with District Rule 2201 requirements.

While an implementation of Federal New Source Review would require offsets to be
provided in this specific case; District Rule 2201 does not. As you kiow, section 7 of
Rule 2201 includes a requirement for an annual offset equivalency demonstration. This
requires that the District demonstrate;, on an annual basis, the quantity of offsets
required under District Rule 2201, including any excess offsets required from previous
reporting years (pursuant to section 7.1.2 of District Rule 2201), is at least equivalent to
the quantity of offsets that would have been required under Federal New Source
Review and the Clean Air Act. Since the date these provisions were incorporated into
District Rule 2201, the District has been able to make such an equivalency
demonstration. ‘ '
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Attachment 1

District Responses to EcoPas Comments on
ATC Project N-1237, 1133659



District Response to EcoPAS Comments to SJVAPCD on ATC Project forE & J
Gallo Winery, Facility # N-1237, Project # N-1133659, Submitted on May §, 2014

Comment #A,1 — District BACT for Wine Fermentation

District BACT analysis identifies the SJVUAPCD BACT Clearinghouse Guideiine
5.4.14 for wine fermentation BACT as a Maximum Average Fermentation ,
Temperature of 95°F. While this term is consistent with the one-page Clearinghouse
Guideline for this emission source, it is undefined mathematically and as such is
meaningless. The term is inconsistent with the draft Authority to Construct Condition
in the Notice of Preliminary Decision, wHich states: “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”.

More telling is the fact that the Compliance Department memo, for inspection of
tanks involved in the fermentation of wine (COM 2293, dated April 3, 2012 and
signed by Morgan Lambert), does not directly mention the role of the field inspector
in monitoring and reviewing compliance of wineries for this wine fermentation BACT
requirement.

The lack of definition, corflicting terminolegy, and lax monitering or recording of
values by inspectors underscore the fact that this is a meaningless control measure
that is not treated seriously by the District.

Response #A 1 — District BACT for Wine Fermentation

The fermentation data are collected every 12 hours during the fermentation period,
at a minimum. The data can be collected as grab samples or by in tank
thermocouples.

Comment #A.2 — Vapor Flow Rate/EcoPAS Analysis

District presents a scenario leading to a maximum combined flow rate of 6,926 scfm
for the project during peak fermentation. This issue has been discussed previously in
relation to Project N-1131615, with the District admitting that the maximum flow is
unrealistic. In fact this scenafio is so improbable as to be absurd.

In short, the scenario requires that all 24 fermentation tanks start empty, are
instantaneously filled to 80% tank capacity with approximately 5,250 tons of crushed
and destemmed grapes and inoculated simultaneously with yeast; then all tanks
reach maximum CO2 flow in unison 23-27 hours later.



The scenario would be no more than an amusing thought experiment if it were not
for the fact that the applicant calculated and used the maximum flow rate of 6,926
scfm to define the physical and capital requirements for a hypothetical control
system. This is a bit like designing a dam to hold a once-in-100,000 year flood or
requiring that buildings be built to withstand an earthquake of greater than 10 on the
Richter Scale. it is simply bad engineering and poor public policy.

The District knows better but continues to propagate an unrealistic flow estimate that
leads in part to the applicant's impossibly high estimate for cost per ton of VOC
removed. While the applicant has an incentive to overestimate control costs, the
District has a professional and public responsibility to identify impossible scenarios
and cost projections that are based on unreasonable and overpriced design
considerations.

Later we describe how the Passive Alcohol System is designed to handle all
potential fermentation flow conditions,; with capacity requirements far less than
projected by the applicant, and at a cost-effective investment.

The District re-applied an analysis of the EcoPAS control system (Project N-
1131615 at the same Gallo facility) “as if it were submitted for this project.” EcoPAS
was not informed of this impending application ner invited to assist the District in
development of a more accurate and professionally defensible cost-effectiveness
analysis, despite knowledge by District staff and management of our interest.

Numerous and significant errors identified by EcoPAS in the initial BACT analysis
have been propagated here. Both the applicant and Executive Staff at SJIVUAPCD
were acutely aware of the interest our company has in the analysis of cost-
effectiveness of our VOC contro! system, designed specifically for wine fermentation.
While a face-to-face meeting with Dave Warner was held on January 15, 2014 and a
conference call with Mr. Warner and staff engineer Dennis Roberts was held on
January 29, 2014, no mention was made to us of the current Gallo project. We
suspect that this omission was not accidental. We did not have the opportunity to
address Serious errors in analysis, described herein, prior to release of the Notice of
Preliminary Decision.

It is likely that a deliberate decision was made to keep the current project from our
attention, preventing correction of obvious errors and the opportunity to update and
improve the accuracy of the cost-effectiveness BACT analysis.

Had EcoPAS been notified of the current project we would have pointed out the
errors in analysis and presentation; further, and based on the initial analysis, we
would have identified opportunities for configuring the control system to ensure cost-



effectiveness. Additional specific comments for this section of the BACT analysis
follow:

a. The analysis from EcoPAS suggests that the preferred configuration for cooling
the éthanol vapor is through tie-in to the winery's central chitler; this is clearly the
most cost-effective and rational approach to providing chilling capacity to our
PAS system. For Project N-1131615 the applicant claifmed that “the current
systems at the facility are fully utilized.” For the present application the same
claim was repeated. This claim is no longer credible since each application was
for new fermentation and storage tanks, and the chilling capacity at the facility
would need to be resized to supply the new tanks. The applicant can get away
with that excuse once, but the second claim strains credulity.

A rational applicant would minimize capital and operating expense by sizing the
added chilling capacity to accept the small incremental demand of the PAS
control equipment. Nonetheless, we allow for a stand-alone chiller in the current
application in the cost analysis, while recognizing that the applicant would
ultimately choose to integrate the systems for a cleaner and more cost-effective
solution.

b. On page 3 of the Top-Down BACT analysis, District presents an unreadable
version of a clean spreadsheet supplied by EcoPAS. In this analysis we show
how in a short season of fewer than 80 fermentation days, the total requested
fermentation capacity could be handled by four PAS units. This analysis presents
a reasonable worst-¢ase scenario for design of our ethanol (VOC) control
system. While the applicant claims the intended purpose for the fermentation
tanks is to produce higher quality wine, fermented over 5-8 days, we project the
capacity to collect emissions using PAS during a rolling fermentation for worst-
case, high-CO2 flow, fermentation cycles of 2-3 days.

Response #A.2 — Vapor Flow Rate/EcoPAS Analysis

The District concurs with EcoPAS's assertion that the maximum combined flow rate
provided by Gallo most fikely overstates the requirements for the sizing of the control
device and that reasonable operating practices combined with a probability analysis
could yield an actual design basis with a substantially smaller flowrate. For
purposes of the analysis, the District’s final decision has incorporated EcoPAS's
assertion in this regard by basing the analysis on EcoPAS'’s estimated requirement
for the number of PAS units required for control of emissions from the 24 tanks in
this preject.

a. Comment noted. If the chiller cost was removed from the analysis, the
condensation option would be still considered not cost effective.



b.

The District's final decision has incorporated EcoPAS's assertion in this regard
by basing the analysis on EcoPAS's estimated requirement for the number of
PAS units required for control of emissions from the 24 tanks in this project.

Comment #A.3 — District Presentation of Gallo Analysis

a.

Gallc indicates that while the proposed project is designed for production of
premium wines with 5-8 day fermentation cycles, the fermentation cycle could be
“aggressive” and completed in 2-3 days. EcoPAS approach is sized for a realistic
worst-case 2-3 day fermentation cycle. The District could condition the permit to
assure a reasaonable maximum flow rate of CO2 without major interference with
winemaking or grape delivery. Currently, the District restricts single tank VOC
emissions to 3.46 pounds per 1,000 gallons tank capacity. A multi-tank limit could
easily be designed and extended to ensure optimal flow conditions.

Gallo represenits that “grapes may not arrive in the quantities ptanned and tanks
may be filled in groups at one time causing themto reach peak fermentation at
the same time with variations in the fill quantity”. This issue is discussed in
greater detail in Section D. Winémakers have a humber of tools available in order
to stage fermentations, including timing of yeast inaculation and cold-soaking
grapes to delay start of fermentation. District has the opportunity to place simple
conditions on the ATC to ensure such staging. Alternatively, incentives could be
placed on applicant to minimize emissions by impasing an emission fee for flow
conditions that exceed the maximum design flows of the contral system.

Gallo presented to the District operating data on tank utilization from June-
September, 2013 for 24 red wine tanks. We asked for a copy of the letter tc the
District from Gallo dated September 26, 2013 but were told the information is
considered confidential by the applicant. Despite the lack of detailed information
on the specific case identified by Gallo, our system is desighed to handle the
general conditions specified in the paragraph.

The BACT analysis states: "Gallo Winery has provided a cost effectiveness
analysis based on four condensers as quoted by the control technology
company.”

This statement is incorrect.
The Gallo cost analysis is presented in Attachment C of the District's BACT

analysis. In that section Gallo bases their cost estimate deploying a total of 24,
not 4 control units. This is part of the reason for the extremely inaccurate and



unrealistically high cost/ton control estimate generated by the applicant and
included in the District's discussion of the EcoPAS cost-effectiveness.

e. District states that Gallo says fire code requires a 25 foot radius from a control
device. While that distance is correct for-an indeor application, the requirement
for an outdoor installation is a 10 foot radius to meet Class |, Division |l Fire Code
Standards. This error was previously pointed out to the District. ECoPAS is aware
of the code requirements for our equipment and the system is designed to meet
all applicable standards.

f. Gallo claims that our control devices would need a Clean-in-Place (CIP) system
in the évent of a foam:over.

This is incorrect as a foam-over preventer is incorporated in and budgeted with
the PAS design.

g. Furthermore, modern wirierhaking practices have greatly reduced the likelinood
of foam-overs which have been held up for over three decades by certain
members of the winemaking community as the ‘bogeyman’ for emission controls.
Good winemaking practice, modern yeasts, and working controls have greatly
reduced the costly losses that result from fermentation foam-overs.

h. An analysis of modeled costs provided to Gallo by Eichleay Engineers was made
without detailed knowledge of the specific invention, application and operating
requirements of the PAS controls. As such the analysis is highly unreaiistic, if not
frankly biased, in presenting adjustments to equipment and installation costs. As
previously mentioned, the Gallo estimate increases the appropriate number of 4
control units to an unrealistic 24 units. This adjustment is a capital penalty that
makes a cost-effective solution appear to be cost-ineffective.

The District should have noticed the increase in control units and dismissed the
applicant's cost estimate. Instead the District erroneously claims the cost
estimate from Gallo was based on four control units.

in December 2013 we were contacted by Eichleay Engineers to discuss the PAS
and its winery application. Due to multiple previous mlsmterpretatlons of the
requirements and use of our. system, we invited questions in writing and
submitted through the SJVUAPCD in order to keep all communications ciear,
open and on the record.

Response #A.3 — District Presentation of Gallo Analysi

a. Seeresponse to Comment #A.2.b.



. A bulk praduction winery can receive grapes from maore than a 100 mile radius
from the facility. This makes the control of raw material entering the winery
complex. For example, a 300,000 gailon tank may not receive enough grapes of
a specific variety on any given day to completely fill the tank. The tank wili still be
inoculated to begin the fermentation process. Several days later, additional
grapes of the same variety may be received and added to the tank. This results
in a saw tooth fermentation curve compared fo an idealized fermentation cycie.

. Abulk producer may need to split the grapes into multiple tanks that are partially
filled to meet customer contract requirements-for specific products at specific
schedules. Factors beyond the control of the winery, such as weather which
results in rushed fermentations to avoid grape spoilage, contract disputes,
logistics of handiing large amounts of juice, mis-estimates of amount of grapes in
the field, etc., can result in more vessels in fermentation mede than originally
planned. Therefore, flexibility is required to ensure operations run smoothly-and
business demands are met. Although bulk production wineries can control the
raw material to a certain extent, grapes are a perishable material so a bank of
fermenters must be available for use at any given time.

. Comment ncted.
. Comment noted. The Gailo cost analysis is based upon 24 condensers.

. The District’'s analysis has only identified NFPA electrical area classification
requirements as an undetermined potential additional cost impact for the project.
The District believes that this potential cost impact is an applicable consideration
for this project and would remain applicable until sufficient engineering design is
completed to establish the actual requirements. Since the District has not
included costs for any such impacts in the cost-effectiveness analysis, these
considerations have not affected the cost effectiveness determination presented
in the District’s final decision.

All wineries must practice sanitation techniques and prevent wine spoilage or
cross contamination to meet the requirements of Alcohol and Tobacco Tax Trade
Bureau (TTB) and US Food and Drug Administration (FDA). Tanks, pipes,
ductwork and other various wine handling equipment would all need to be
cleaned to meet these requirements. Microbes can and have spoiled wine. One
particular microbe, Zygosaccharomyces bailii, is a well-known bacteria that has a
high tolerance for alcohol. Therefore, wine handling equipment cannot be
assumed to be seif-cleaning due to the alcohol content, and does require
periodic cleaning and maintenance.



g. Foam overs occur when a tank is overfilled-and the resulting fermentation liquid
volume creates enough gas to overflow the tank. The precise mechanism of how
foam overs form is not very well understood. Foam overs are extremely complex
and the exact basis of the cause and prevention mechanisms are not well known.
One theory indicates foam overs occur due to large amounts of press wine in the
blend. Large wineries use a combination of screw and bladder presses to
produce a tighter yield. This extracts more components from the raw material
just use bladder presses and do not press the product as tightly extracting less
components from the seeds and skins. In large fermentation tanks, a
temperature gradient of 15 degrees Fahrenheit has been observed. The bubbles
rising in the tank experience a higher hydraulic pressure in the bottom of the tank
compared to the top which causes the bubbles to expand at the top contributing
to foam. In small tanks, typically temperature gradients do not occour so foam
overs are generally not an issue.

h. The District's cost analysis uses 4 control units in the cost effectiveness
determination. The Gallo cost analysis does not affect the cost effectiveness
determination presented in the District's final decision.

Comment #A.4 — District Analysis

a. The District control efficiency estimate of 81% applied to our system has been a

long-standing estimate used by the District to estimate the efficiency for generic
. condensing and scrubbing systems. While we exceed that value in non-optimized

pilot runs in a commercial winery, we will calculate cost-effectiveness based on
this relatively low capture and control efficiency value. In a working installation
our equipment will exceed this value and prove to be even more cost-effective.

b. The District stated that “EcoPAS has provided site-specific costs for the
proposed scope of supply (see Attachment C)".

This is not true.

Attachment C represents an unrealistic cost estimate provided by the applicant
Gallo and is attributed to Dan Slagel, dated 10/27/2013. This estimate was
generated without specific knowledge of the capacity, installation afd operating
requirements, or associated costs for the ECoPAS VOC control system.

EcoPAS has provided to the District site-specific costs, including a provisional
turn-key cost estimate, producing a cost-effectiveness estimate of $13,265.5 The
District, for some reason avoided inclusion of our analysis.



c. District has calculated engineering costs at “5% of total direct cost exclusive of
city/county plan check costs”. This leads to a District estimated $105,000 in
engineering expenses for the project. This estimate is too high and is drawn from -
thin air without respect to the unique design and straightforward installation
requirements of the PAS contro! equipment.

PAS assembly is substantially less expensive to install than assumed by the
applicant, or even envisioned in 2002 in the EPA Control Cost Manual for a
generic VOC condenser,

Designed specifically to control emissions from wineé fermentation, and unlke
conventional air pollution systems, PAS is comprised of standard food/beverage
components that are simply assembled on-site.

The PAS system arrives fully fabricated. Engineering is required for structural
and earthquake based on a mounting system of the client’s choice. We proudly
state that after mounts are attached "no too!s are required to install the PAS”
because components are assembled by hand with triclamp fittings familiar in the
wine industry. This allows for easy assembly and seasonal cleaning.

Envisioned by Gallo and Eichleay Engineers in their cost estimates is a far more
complex gystem and installation,

EcoPAS consuiting engineers with extensive experience in the food and
beverage industries, and with knowledge of installation and operating
requirements of our system, have estimated more realistic engineering costs for
this installation of $24,653. Direct engineering estimates are superior to
proportionate assumed costs and should therefore be used.

On multiple occasions we have offered to work with the District, in concert with
the applicant, to assist in understanding a more realistic estimate of engineering
requirements for the PAS.

d. The District states: "Due to unsteady state operation of fermentation
tanks.......... An additional cost of $15,000 per unit will be assumed for initial
source testing”. This budget assessment is unrealistic for severa! reasons:

1. SJVUAPCD does not currently require source testing of winery emissions in
the District, relying instead on separate emission factors for red and white
wine. (Emission-factor EtOH)

2. Ethanol removed from fermentation exhausts by PAS is quantified and is
reportable to the Treasury Department (Captured EtOH). An accurate
assessment of capture efficiency is calculated from:




(Captured EtOH)/(Emission-factor EtOH)

3. Another CA air district (SBCAPCD) uses captured EtOH, and not intermittent
source testing, to calculate VOC removed from wine fermentation for a recent
VOC ATC issued within their jurisdiction. This approach acknowledges that a
direct measure of VOC removal is superior to the one-time source test
suggested by SIVUAPCD.

4. Our company has had joint discussions with CARB, EPA Region 9, and EPA
North Carolina to explore the challenges associatéed with the lack of
established source-testing protocol for winery VOC fermentation emissions,
Experts in source testing recognize the inherent errors in measuring capture
efficiency for this source using available source-testing methods.

5. Each PAS unit is manufactured to the same specifications and does not
require combustion or other processes that might vary from device to device.
Requiring separate testing of each unit is not only unnecessary but totally
irelevant. There is no theory or mechanisms by which to propose unit-to-unit
variation. While reasonable for thermal oxidizers and certain other types of
control devices, this requirement has no engineering or scientific basis in the
case of PAS.

8. Given that an EXACT measurement of VOC (as E{OH) removed from the
_estimate represents a type of continuous monitoring system, and given the
calculation errors inherent in monitoring intermittent inlet-to-outlet differences
for this source type, the assumed $60,000 cost for source testing is useless
and inferior to the approach approved by the SBCAPCD.

. The District added an Owner's cost of $100,000. Like the prior and erroneous
"capital adjustment factor” applied to the PAS, this expense does not have a
category in the EPA Control Cost ManualB and is redundant to other costs
already incorporated in the EPA methodology for Engineering and Direct Annual
Labor attributed to the winery. This uncategorized and double-counted expense
should be eliminated from the cost-effectiveness analysis.

Itis possible that this category may have been developed specifically for this
applicant and is not part of previous cost-effectiveness analyses conducted by
the District.

The District gives a subjective rationale for an excessive and inappropriate
contingency estimate of $475,009. This unnecessary amount is based on an ad



hoc contingency assignment of 20% of the total estimated capital investment and
produces a biased estimate of cost-effectiveness. The Distriét analysis is
contrary to the 3% of Purchased Equipment Costs used by EPA in the Control
Cost Manual. The EPA Control Cost method would result in a $57,038
contingency allowance for a conceptual generic VOC condensing system. The
District estimate is contrary to good engineering practice and EPA cost
methodology upon which the District analysis is reported to be based.

. The District allowed an optional $40,000 expense requested by the applicant for
a PLC and data logging system for four PAS units. Since the PAS is a passive
system with no mechanical or electronic controls, a PLC system would have
nothing to program or control related to the control equipment. Instrumentation
necessary for the safe and efficient operation of the PAS isincluded in the
EcoPAS equipment cost estimate. While the customer may request optional
equipment, which we are willing to price and install, it is inappropriate to add this
or other optional expenses to the cost-effectiveness analysis.

1. The District estimated a capital and annual operating cost for a stand-alone

chiller system to service the PAS. The more cost-effective solution is to integrate
this bank of tanks. A cost-savings would follow from this straightforward
integration and we find applicant's claim of insufficient chilling capacity
unconvincing, particularly when it is repeated for a second fa¢ility expansion
within months of a prior ATC.

A District assessment of $15,000 has béen included for annual source testing.
This is an unnecessary expense that is inferior to direct, integrated, and certain
capture of ethanol reported to the US Treasury Department of the VOC removed
from entering the atmosphere. These data are superior in quality and accuracy to
that derived by one-time source test (see 4d, 1-6 above).

The District is highly non-transparent when it accepts the redaction for recovered
product value provided by the applicant and fails to show any analysis for
alternative estimates for recovered VOC value. By redacting this value, and
hiding any analysis, no District cost estimate is given for the PAS system, in spite
of the fact that the installation is near cost-effective even with the erroneous and
inappropriate charges added to the system by the District.

No sensitivity analysis was conducted by the District, as would be expected with
good practice for engineering/economic evaluations. Instead of redacting the
Gallo valuation, and thereby blanking out any cost-effectiveness evaluation of the
PAS, the District couid easily have bounded evaluation between the fuel value of
the recovered VOC and the EcoPAS estimate of $25/gallon.
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The redacted Gallo estimate is close to the fue! value and is predicated on the
inappropriate utilization of the condensate as a feedstock for brandy stifts.

EcoPAS has tested the condensate, which has valuable flavor and aroma
characteristics that would be lost in high-temperature distillation. We also have
proprietary information that places a value up to $250/gallon for applications in
the food flavoring and aroma industries. As a matter of comparison, the
$25/gallon which we have previously claimed, is about $5/750m! bottle. For a
premium 80 proof alcohol spirit this is a very conservative price.

. We have previously corrected the District's assertion that the PAS units handle
“the rated maximum flow stated by E&J Gallo” (see Section 2 above en vapor
flow and Section D below). We have stated that the maximum flow scenario
presented by Gallo is about as likely as rolling snake eyes 24 times in a row,
once for each fermentation tank, and then being struck by lightning,

It is not good engineering practice to design a capital project to meet a highly
improbable event. The District acknowledges the unreascnable flow estimate
provided by the applicant but continues to prepagate and use this value. Good
engineering practice would be to work with a reasonable maximum flow under
expected operating conditions and not some théorétical but highly improbable
condition to size a system. Doing so leads to an oversized and inappropriate
control system.

Nonetheless, the PAS could handle the Gallo-estimate'd maximum theoretical
vapor flow of 6,926 scfm. Excess flow would be allowed to by-pass the pressure
relief valve, much like the spillway on a dam.

The District was informed by us on February 28, 2014 in an email to Denriis
Roberts that a new CA sales tax rate for certain manufacturing activities is 3.3%
beginning the first of July this year:

hitp:/mww.boe.ca.gov/sutax/manufacturing exemptions.htm

The revised and reduced sales tax of 3.3% should be reflected in the BACT
analysis. Aiong qualifying expenses are: “tangible personal property used in
peliution control that meets standards established by this state or any local or
regional governmental agency within this state”.

. The District misuses the concept of Capital Recovery Factor (CRF) by ignoring
its economic and engineering theory. While discount rate and equipment life
expectancy are variables, for this analysis the District is treating them as fixed
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factors of a 10% discount rate and 10 year product life. A 10% discount rate in
current markets is well above both private and social discount rates and is not
supported by any current literature on CRFs, or by the various public agencies
that annually adjust those variables.

The District’s use of an amortization factor in this BACT analysis is contrary to
good engineering, current market conditions, economic theory of discounting,
and the expected life of the PAS units. More significantly, this use is contrary to
the District's own policy on BACT analyses.

The error in the District's analysis is explored further in Section C below. Use of
the fixed 10/10 not only makes no sense, but more importantly it serves to
discourage introduction of novel and capital intensive control technologies.

That is not what one expects from an agency charged with and responsible for
cleaning the air. _

We have found no other public agency in the US currently utilizing a 10%
discount rate for pollution controls and fixing control equipment life at ten years,
irrespective of the equipment design, use and anticipated life of the equipment.

The EPA Control Cost Manual, upon which the District analysis is supposed to
be based, uses a 15 year life for a nonpackaged (custom) refrigerated condenser
system. The same manual, last published in 2002, used a 7% discount rate,
referenced to the Office of Management and Budget estimates which are
updated annually. The current 2014 OMB real discount rate for ten years is 1%
and for twenty years is 1.6%.

The apparent interpretation of the District is contrary to the goal of implementing
new cost-effective controls to reduce stationary pollutant emissions.

. While the District claims that the cost data and model for their BACT calculation
comes from the EPA Control Cost Manuail Sixth Edition, the District has taken
liberty with the EPA model and data to overestimate control costs. By
consistently overestimating the costs of our equipment the District tilts the
analysis in the direction of making a cost-effective control solution appear to be
less cost-effective.
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Examples include:

1. Addition of a PLC/Programming optional for $40,000 requested by applicant.

This is an optional expense and not required for safe and effective operation

of PAS controls.

Addition of separate and redundant owner expense of 5105 000.

Overestimated project contingency (EPA estimate of $57,038 vs unrealistic

and unsupported District estimate of $475,009)

4. EPA uses a default for equipment life for a generic condensing VOC control
of 15 years rather than the District adhering to a 10 year device life in the face
of demonstration that under expected use and operating conditions
equipment should last more than 20 years with simple annual maintenance
(budgeted). ,,

5. In 2002 EPA used a discount rate of 7%, while the agency uses annual
updates to discount rates calculated by OMB. For 2014 the OMB discount
rate for a 10-20 year life ranges from 1.0% to 1.6% for a real discount rate
used for cost-effectiveness analysis.

wn

Had the District in fact used cost data and methodology outlined in the EPA
Control Cost Manual the conclusion that our technology is currently cost-effective
would be unavoidable.

. In this analysis of cost-effectiveness the District has again layered inappropriate
expenses onto the PAS solution. Due to its keeping in place Gallo's redaction of
a VOC recovery value, no District estimate is given for the cost-effectiveness of
the PAS control. Instead, the District presents the applicant's extremely high and
inaccurate cost estimate based on limited understanding of the unique
installation and operating requirements of the PAS, and based on an
unnecessary installation of 24 control units rather than the proposed and
adequate 4 units.

While presenting the applicant's unrealistic estimate based on faulty assumptions
and oversized capital considerations, the District fails to include the ECoPAS
estimate of $13,265/ton of VOC reduced; a figure that was provided in
correspondence dated October 14, 2013 to Dave Warner.

In the following section, we correct the errors identified in this se€tion and
present a sensitivity analysis with a more appropriate and accurate assessment
of the current cost-effectiveness of PAS controls for this project.

Using the District's own analysis methodology, correcting errors and unveiling the

information lost through redaction, the EcoPAS control system is clearly cost-
effective in the present application.
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Response #A.4 — District Analysis

a. A capture and control efficiency of 81% was previously established for
condensation systems in District BACT Guideline 5.4.14 (October 2009 Update).
The 81% value is a composite value based on 1) a capture efficiency which
represents the portion of the emissions captured from the emissions unit
(fermentation tank) and actually delivered to the control unit (condenser) and 2) a
control efficiency which represents the removal efficiency of the controf unit as
applied to the emissions actually captured.

A capture efficiency of 90% infers that potentially 10% of the emissions from the
‘fermentation tank may escape directly to the atmosphere, either during periods in
which the tank is opened for pump-over operation or due to leakage at the
control device connection point. Pump-over operations are performed
periodically during the fermentation cycle and involve opening the hatch on the
tank, pumping over fermenting wine from the bottom of the tank and distributing it
over the pomace cap for control of the fermentation reaction. During these
periods, essentially all emissions from the tank go directly to the atmosphere
(uncaptured). Continuous leakage at the controf device connection or at the tank
hatch is expected due to the potential inability to maintain a gas tight seat at the
interface or at the tank hatch as a result of additional provisions required to
ensure that the tank relief system can safely handle a "foam-over” event without
damaging the tank or its contents. Gas-tight operation of a fermentation
tank/control device combination combined with tank over pressure control
capable of handling a foam-over event has not been demonstrated at this time.

Control efficiency for a conventional condensation system in this application is
expected to be limited by potential ice formation which will establish a lower limit
for the operating temperature of any particular device. The District believes that
90% is representative of expected performance of standard condensation
systems in this application.

While the PAS technology potentially offers combined capture and control
efficiencies which exceed 90%, substantially higher than that expected by
standard condensation technology, the District’s opinion is that the operation of
PAS has not been adequately demonstrated under operating conditions
representative of an operating commercial winery in the San Joaquin Valley
(including foam-over considerations) to revise the established capture and
control efficiency stated in BACT Guideline 5.4.14,

b. EcoPAS provided a turnkey estimate for supply and instailation of the EcoPAS
units, however, no direct mention of the inclusion of owner's costs is included as
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a part of the estimate, however an estimate of $98,100 was provided for
“administrative costs and contingency”. Generaily, turnkey estimates and or bids
provided by equipment suppliers only cover the scope of work which will be
under the control of the bidder. Since the equipment supplier cannot take
respansibility for the owner's costs (or even accurately estimate them), such
costs would be inappropriate in a supplier's bid and would not be relied upon by
the owner to establish such cost. The District has separated the category
“administrative costs and contingency” into two separate categories estimated by
the District: 1) “owner's cost” (assuming “administrative” refers to such costs) and
2) “contingency”. The rationale for owner's costs is based on 1) the equipment
supplier is not responsible for owner's costs nor has any control of those costs,
2) the EcoPAS cost estimate does not directly mention ewner's costs or provide
a breakout of those costs, and 3) the District’s opinion is that the estimated value
of $98,10C provided by EcoPAS is not sufficiently large to include owner's cost
based on the description of the expected effort by the owner's organization
provided above.

. District staff experience indicates that 5% of direct cost is a minimum allowance
for any engineering and construction project including capital-intensive projects,
particulary when considering a project still in the conceptual estimate stage.
Considering that the implementation of fermentation controls on a major winery
expansion would be first-of-a-kind, essentially prototype project rather than a
cookie-cutter duplicate of a previous project, engineering costs would be
expected to be substantially higher than average. In the District's opinion, an
engineering expenditure of $25,000 would be a typical expenditure for front-end
engineering to fully develop and define all the requirernents and impacts of the
project. A recognized construction industry Best Practice is to expend
approximately 25% of the total engineering budget during front end engineering.
A final engineéririg cost of $105,000 is consistent with this approach. The District
maintains that a 5% engineering allowance is a prudent approach for estimating
the potential cost of this project.

. Installation of a control device on an emission source (this project) which,
considered alone. has an uncontrolled potential to emit which exceeds the Major
Source threshold of Rule 2201 and is both a Federal Major Modification and an
SB288 Major Modification would require source testing to demonstrate
compliance with the District New Source Review (NSR) Rule 2201 by District
Policy. District's statement on page 24 of the ATC application review, that
source testing is not required for compliance with Rule 2201 pursuant to District
Policy APR 1705, refers to the approved configuration of the project which does
not include add-on control devices. The presence of accepted emission factors
for wine fermentation is not a consideration in this régard. APR 1705 provides a
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guideline for source testing frequency but does not place a limit on any source '
testing requnrements deemed necessary by the APCO

Under NSR, the District is required to establish emission limits {limiting the
amount of ethanol delivered to the atmosphere) and to require a demonstration
of compliance by periodic source testing (annual frequency for a source of this
magnitude). Meetlng those criteria dictates source testing of the control device
outlet as a minimum (assuming a gas tight operation can be achieved between
the fermentation tank and the control device). While the District has recognized
emission factors for fermentation, the factors represent an average fermentation
operation in the San Joaquin Valley and the actual emissions will vary
significantly depending upon initial sugar content and fermentation temperature
of the operation. Given the above, it is apparent that a measuremert of the
ethanol collected by the control device would not suffice to demonstrate
compliance with an emission limit or to establish the actual collection effi iciency of
the control device.

Source testing, in whatever form, is required to be conducted based on a specific
protocol, approved by the District, and must be conducted by a specifically
approved 3rd party. While routine on-going measurement of collected ethanof
would satisfy the recordkeeping requirements of Rule 2201, it would not qualify
as source testing to demonstrate coripliance with emission limits. Due to the
non-steady state nature of the fermentation process, conventional source testing
procedures involving three 30-minute steady state measurement periods will also
not be applicable. A measurement of actual emissions is expected to require
either continuous monitoring or frequent periodic measurements over a 3-8 day
period depending upon the specific fermentation. Regardless of the source
testing protocol ultimately established for the process, 3rd party testing over such
. a period is expected to represent significant cost. The District maintains that
source testing costs are a reasonable representation of the potential source
testing expense for this project.

. Owner's expense represents those indirect costs incurred by the owner as a
result of the implementation of project. The first-time installation of controls on a
large winery expansion would represent both a major capital project and a major
modification of winery operations which must be carefully planned and managed
to establish and achieve the opefational, quality, budgetary and schedule
objectives. Significant study by the owner's engineering staff will be required to
optimize the new installation, develop detailed specifications for all components
of the project and fully integrate the new facilities with existing facilities. The new
operational parameters of the project would be expected to impact existing
standard operating procedures in the winery, requiring extensive involvement of
winery operational personnel to ensure that the new operation would not impact
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the efficiency and quality of the basic winemaking process. New work processes
and operating procedures would most likely need to be developed to ensure
efficient and compliant operation of the new controls and handling of the new
condensate product to be produced as a result of the project. A senior project
manager would be expected to be assigned to such a project for a period of
several months to coordinate all aspects of the project and provide a single point
of responsibility for the multiple objectives of the project.

See response to Comment #A 4.b,

EcoPAS's assertion that the base equipment costs are known with certainty is
incorrect. To fix the equipment cost, detailed specifications for the equipment
must be agreed upon between the suppher and the owner, finalized, and
included in a purchase order. This point is reached in a project when
engineering is approximately 25% complete. -Even at that point, prudent
estimating practice in the process industriés is to still include a 3-5% contingency.
to allow for expected scope change that may occur during completion of detailed
design. For purposes of this cost effectiveness analysis, the District has
assumed that EcoPAS's statements regarding the capacity and operability of the
proposed equipment are correct and that the equipment, as proposed, will be
capable of meeting the emission control objectives of the project, based upon
EcoPAS's knowledge of the proposed operation d@nd EcoPAS's standards of
construction. However, given that the proposed equipment has never been
demonstrated commercially or operated at the scale of this project, nor has the
equipment scope and specific features been studied, reviewed and approved by
the owner, there is a significant probability that the scope and cost of the
equipment supply will increase dramatically in the actual implementation of this
project.

Good engineering practice and accepted norms of the engineering industry,
when applied to a conceptual estimate of this type, require a project contingency
exceeding 20%. Contmgencies less than 10% are only achieved when
preliminary engineering has been completed (all major equipment fully specified
and firm quotations received with approved piping and instrumentation diagrams,
plot plans and equipment layouts) plus a preliminary design basis and/or
preliminary design sketches with material takeoff for all significant cost
components of the project. Contingencies less than 5% are only applicable to
projects for which all engineering is completed and approved for construction,

Consistent with the discussion above, the District has appropriately applied a
reasonable project contingency of 20% to the estimated capital investment for
this project.
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. District policy is to establish control costs based on all reasonable actual costs to
be incurred by the facility in implementation of the proposed controls. Electronic
instrumentation and digital control systems are the norm in many process plants
and such features would correctly be included in the BACT scope when they are
a part of the facility’s standard operating procedure. PLC control and monitoring
is consistent with this facility's operating philosophy and the Disfrict has
appropriately ificluded costs for these features.

. See Response to Comment #A.2.a.
See Response to Comment #A.4.d.

In the absence of other demonstrated high-value uses, the District has performed
the cost effectiveness analysis based on a valuation of the recovered ethanol as
brandy still input, using Gallo's internal valuation for such products. The
valuation was determined to be consistent with the valuation by another major
brandy producer in the San Joaquin Valley. No other developed market for the
material has been discovered by the District or disclosed by EcoPAS at this time
and therefore there is no basis for alternate values which might be used ina “
sensitivity analysis. Although EcoPAS has indicated a willingness to purchase
the material at a higher valuation, such a project-specific offer lacks sufficient
generallty for a BACT determination which would have the potential to set the bar
for emission control of all future wine fermentation projects in the San Joaquin
Valley. While the District concurs that setting a high valuation for the recovered
ethanol would result in a deterimination of cost effectiveness for condensation
technology, use of a higher valuation cannot be justified at this time without
identification and validation of a true existing market for the product. The District
has appropriately valued the recovered ethanol based on the only identified and
validated market (use as brandy still input).

. See Response to Comment #A.2.b.

The capital cost of the ECoPAS units were provided by the vendor which included
the sales tax value.

. Since essentially the formation of the San Joaquin Valley Air Pollution Control
District in the early 1990's, the District has consistently used a 10% discount rate
and a 10 year equipment Iffe in cost effectiveness calculations. These are the
standard default values listed in District Policy APR-1305 Although APR-1305
allows consideration of other values for these parameters, to the District's
knowledge, no other values have ever been used in any District analysis. A 10%
discount rate and a 10 year equipment life represent financially conservative
values consistent with the Distnct's conservative and cautionary approach when
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imposing new controls (with substantial technical and socio-economic unknowns)
on businesses in the San Joaquin Valley. Given the District's consistent history
of using only the conservative default values, the District would be irresponsible
to implement significantly different values for a specific project. White the values
may not reflect current economic conditions, the District would only implement
changes in the precedent-based use of APR-1305 after substantial study of the
socio-economic impact and public ifiput. The District has used the appropriate
discount rate and equipment life for this project based on established precedent
and a conservative approach with respect to imposing new technoiogy on
businesses in the San Joaquin Valley.

. The District utilized the installation costs provided by EcoPAS for their specific
condensation technology as a basis for the cost effectiveness analysis rather
than generic EPA installation factors. However, the District recognized that the
EcoPAS installation costs were strictly @ vendor's concept of instalied cost for
control equipment which has only been pilot tested and not yet installed for fulf
commercial operation and therefore significant uncertainty existed in the
estimated costs. Additionally, the District determined that some essential scope
elements were missing from the EcoPAS estimate or were not appropriate to a
vendor's turnkey estimate. Based on this the District incorporated the EcoPAS
installation cost estimate into the cost effectiveness analysis along with the
following modifications and additions:

o The District discarded EcoPAS's estimate of “administrative costs and
contingency" (representing a combined allowance for both owner's costs
and contingency) and replaced it with separate values of each item as
estimated by the District.

» Since owner's costs cannot be included in a vendor's turnkey quotation
(vendor has no control of these costs and no basis to estimate them for a
particular project or owner), the District included a cost of $100,000 in the
estimate based on District staff experience and good estimating practice.

« Given the significant uncertainty in the estimate and in consideration of the
conceptual nature of the estimate, the District set the appropriate
contingency at 20% of direct costs consistent with industry norms for
conceptual éstimating and with good engineering practice.

e The District added costs for source testing of the new control units since
these costs were not included in the EcoPAS estimate.

o The District added costs for electronic PLC-based control of the new
emissions control units since these were not included in the EcoPAS
estimate and based upon Gallo statements that such controls are
standard for the Livingston facility.
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The District maintains that an appropriate cost effectiveness analysis has been
performed for this project, consistent with all applicable rules, regulations and
District policies, and in accordance with good engineering practice and process
industry norms for preparing conceptual cost estimates.

0. The cost effectiveness of all technclogically feasible options were found to
exceed $17,500 per ton. The District's final cost analysis uses 4 control units in
the cost effectiveness determination. The Gallo cost analysis does not affect the
cost effectiveness determination presented in the District's final decision.

Comment #B.— Re-Analysis. of District Top:Down.BACT for Passive Alcohol System
with District Errors Removed '

In this section etrors identified in Section A above are corrected and the cost-
effectiveness of the EcoPAS VOC controls for Project Number N-1133639 is
recomputed for multiple realistic scenarios.

To make all runs comparable and transparent, we use the District's calculational
model. The veil of redaction is lifted 50 that estimates of cost-effectiveness are
revealed.

in order to show the range of cost-effectiveness values and the central tendency of
those values, the following table contains cost-effectiveness calculations (expressed
as dollars/ton of VOC removed) for multiple cases, including the initial and error-
filled case presented by the District.

Table B-1: Re-Analysis_of Passive Aicohol System (PAS)
Case ' Scenario Cost Effectiveness, $/ton VOC removed

# SIVUAPCD assumptions $17,599
with VOC recovery
credit of $3/gallon
EtOH

#2 As above with reduced  $13,709
tax rate to 3.3%,
uncategorized “owner
expense” removed and
extreme contingency
adjusted to EPA Control
Cost Manual calculation L o
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#3 As above with 15 year - 48,570
device life as
recommended for
“generic” refrigerated
condensing VOC control
with 3% discount rate

#4 As above with optional $7,417
PCL and emission-
testing expenses
removed, engineering
costs reduced to
EcoPAS estimate of
$24,635 based on
“turn-key” installation

# | As above with 20 year $5,713
useful life and 1%
CARB discount rate

#e As above increasing - — $0
value of recovered by- (at this afcohol value the control
product alcohol to device pays for itself)

$10.75/gallon (slightly
over $2/750ml bottle
for 80 proof spirit)

Response #B — Re-Analysis of District Top-Down BACT for Passive Alcohol System

with District Errors Removed

The re-analysis cost effectiveness values have been noted. The District maintains
that an appropriate cost effectiveness analysis has been performed for this project,
consistent with all applicable rules, regulations and District policies, and in
accordance with good engineering practice and process industry norms for
preparing conceptual cost estimates. No revisions have been made to the cost
effectiveness analysis for this project.

Comment #C — Capital Recovery Factor in District's BACT Policy Response

The following quote is from District document APR 1305, the SIVUAPCD Best
Available Control Technology (BACT) Policy, Section X.A.1 on Procedures for
Conducting Cost-Effectiveness Analysis of Technologically Feasible Alternatives.

"Calculate an equivalent annual cost from a capital cost using a capital recovery
factor as shown below: ;
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i(1+i)n
A =P -————— where;
(1+i)n =1

A = Equivalent Annual Control Equipment Capital Cost

P = Present value of the control equipment, including installation cost

i = interest rate (use 10%, or demonstrate why alternate is more
representative of the specific operation).

n = equipment life (assume 10 years or demonstrate why alternate is more
representative of the specific operation)” Emphasis added

The District's written policy recognizes the variable quality of the interest rate and
equipment life as inputs to the Capital Recovery Factor. Further, the District has had
ample demonstration for why better alternatives to the 10/10 default assumption are
more appropriate for this analysis.

1. Interest rate, i

We know of no other public agency currently using a value of 10% discount rate to
evaluate cost-effectiveness.

The value of 10% is outdated and is not reflective of either private or public money
costs. Per statute CARB updates the cost-effectiveness limit and capital recovery
factors (CRF) annually. For 2014 CARB continues to use a discount rate of 1% with
a revised cost-effectiveness limit of $17,720.

EPA uses the vajues reported by the Office of Management and Budget (OMB), the
federal agency that annually updates interest rates for use in project evaluation8.

OMB reparts both nominal and real discount rates for projects of different duration.
Normiinal rates are the same as market rates and typically used for lease-purchase
analysis. Real discount rates remove the inflation premium and are “often required in
cost-effectiveness analysis™. Below is a Table of Nominal and Real interest rates for
10 and 20 year projects.

Table C-1: Real and Nominal Discount Rates (%), 2014
(OMB Circular No. A-94)

10-Year Project 20-Year Project
~ Real Discount Rate 1.0% 1.6%
__Nominal Discount Rate 3.0% 3.6%




Clearly, the District's continued use of a 10% discount rate represents an extreme
outlier among public agencies. The 10% value does not represent current rates and
biases results, making cost-effective solutions appear to be cost-ineffective.

Most significantly, continued use by the District of an outdated 10% CRF serves to
discourage new and innovative poilution controls that will serve to assist in cleaning
up the serious and persistent air quality problems in the Central Valley.

2. Equipment Life, n

The District has also received ample evidence for why ten years is an incorrectly
short fife expectancy for PAS VOC controls. Use of a ten year life is also inconsistent
with the EPA Air Pollution Control Cost Manual. The EPA Manual gives default
equipment life for a generic condensing control system of 15 years.

Fifteen years is a minimum feasible life for the PAS system. There are no moving
parts (including motors, fans, or pumps) integral to the control unit. The body of the
unit is fabricated from food-grade stainless steel and while in-use, pressures and
temperatures within the system are moderate. Compared with other types of
pollution control equipment, which operate under more extreme conditions of
temperature and pressure, it is reasonable to assume a product life of at least 25
years for the PAS.

Response #C — Capital Recovery Factor in District's BACT Policy

As discussed in the response to Comment #A.4.m., the District has used the
appropriate discount rate and equipment life for this project based on established
precedent and a conservative approach with respect to imposing new technology on
businesses in the San Joaquin Valley. No revisions have been made to the interest
rate or equipment life.

Comment #D — Unreality of Applicant's Estirriate for Maximum CO, Production Rate

The applicant has produced a highly improbable maximum flow condition. We will
show in this section the unrealistic nature of this estimate. If it were only a mental
exercise in rare events (like computing the probability of the earth being hit by a
giant asteroid) it might be an amusing calculation. '

The problem is that the applicant has used an unrealistic calculation of maximum
fermentation activity (and therefore CO2 flows) as the design basis for an oversized
manifold and theoretical control system. By unreasenably sizing the system, the
applicant has guaranteed that their estimate of cost-effectiveness would lead to a
conclusion that controls are not cost-effective.
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Indeed, that is the result developed by applicant in Attachment C of the District
BACT analysis. In that section Gallo greatly oversizes the control system and arrives
at an incorrect cost-effectiveness calculation of $113,643/ton VOC,

So let's explore what would be required to achieve the maximum combined vapor
flow of 6,926 scfm as calculated by the applicant.

We must start with 24 empty fermentation tanks.

To achieve the theoretical flow calculated by the applicant, each of the twenty four
(24) 56,000 galion tanks would need to be filled to capacity (stated as 80%
maximum fill).

For calculation we will assume:

1. 24.5 tons/truckload of grapes
2. 205 gallons must (grape juice)/ton of grapes

Therefore,

24 tanks x 56,000gal/tank x 80%fill = 1,075,200 gallons must
1,075,200 gatlons/(205galton) = 5,245 tons of grapes
5,245 tons/(24.5 tonsfruckioad) = 214 truckloads of grapes

Gallo states that certain conditions might require simultaneous and rapid (46 hour)
fermentation in all 24 tanks. While multiple tanks will be fermenting at various times
during the crush season, it.is improbable that they are all peaking at the same time.

For that scenario to happen, all 24 tanks would need to start empty — something
likely only at the start of the season. Then 5,245 tons of grapes would need to be
picked by the harvest crew, loaded into 214 double-bed trucks, travel in caravan to
the Livingston winery and line up at the crusher/destemmer.

To complete the Gallo scenario, the 214 truckloads would need to be instantly
processed and all 24 tanks filled at one time (in spite of the capacity of the
Livingston facility, this would be quite a magic trick).

Nutrients and yeast would be added simultaneously to the 24 tanks which would
need to be at the same starting temperature to peak at the same time. Normal
biological variation would need to be minimal for all fermentations to peak at the
same time. '
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Not only is this scenaric physically improbable, but it violates the intended use of
these tanks to produce premium wine fermented over 5:8 days. Furthermore, this
scenario would cause multiple tanks in this group to violate the District's proposed
daily emission condition #7, that each tank “shall not exceed 3.46 [b per 1000
gallons of tank capacity.”

As previously mentioned, even if the applicant were to cause this unlikely chain of
events to occur, it would not damage the PAS system or cause reconsideration of
the proposed sizing.

licant's Estimate for Maximum CO, Production Rate

The District's final decision has incorporated EcoPAS's assertion in this regard by
basing the analysis on EcoPAS's estimated requirement for the number of PAS units
required for control of emissions from the 24 tanks in this project. Revisions to the
maximum CO; production rate is not required.

Comment #E - District's Current BACT for Wine Fermentation

The District's BACT for wine.fermentation is to require average fermentation
temperatures be maintained below 95 degrees F. This is in recognition that
temperature IS the most significant variable affecting the atmospheric release of
ethanol vapors for most commercial wine fermentation. In fact, this relationship is
quite nonlinear. ,

While BACT is reported to be “the most stringent control technique for the emissions
unit and class of source”, it must be recognized that this BACT policy represents no
control at all; for good winemaking practice calls for temperatures of both red and
white wines be maintained below this temperature.

We have asked the District for written protocols on how temperatures are recorded
and reported to the District, and none have been produced to date10. The definition
of maximum average temperature, as used in the BACT analysis, is not
mathematically defined. Starting times for temperature recording are also not
specified (e.g., following tank-fill with must, or following yeast inoculation, or once
sugar consumption is first detected).

There are multiple options for placement of thermal wells and for the timing and
frequency of temperature recording which all affect the calculation of average
fermentation temperature.

The District uses separate emission factors for red and white wine under the
assumption that white wines are typically fermented at lower temperatures.
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However, the District has not set a separate and lower temperature for fermentation
of white wines in spite of the fact that the District must assume lower fermentation
temperatures to rely on the lower 2.5 |bs/1,000 gallon emission factor used for
emission models.

We have asked the District multiple times whether temperatures are reviewed by the
District for white wine fermentations and have. not received a direct answer. If white
wines are not destined for the premium consumer markets it is quite possible that
they are fermented at higher temperature in order to shorten time in the fermentation
tanks. In that case, emission rates might begin to approximate those for normal red
wine fermentations.

Response #E — District's Current BACT for Wine Fermentation

A red wine fermenter typically operates at a much higher throughput and produces
significant more emissions (i.e, higher emissicn factor) relative to a white wine
fermenter of the same size. Therefore, the cost effectiveness determination for red
wine is much more favorable in terms of cost effectiveness for a control device than
white wine so the BACT determination, at the moment, focuses only on red wine
fermentation. If a control technology is determined to be cost effective for red wine,
then the control technology will also be analyzed for white wine.

Comment #F — The Problem with Certified Emission Reduction (CER} Credits

The first 35% of offset credits for the proposed facility are derived from Certified
Emission Reduction (CER) credits as described in Rule 4694. Unlike Emission
Reduction Credits (ERCs), Certified Emission Reductions are treated as semi-
secretive transactions not included in the public ERC record.

We have asked for any written District documentation, rules or policies that guide
this class of emissicn reduction; and we have been met with fack of knowledge or
silence. We understand that one senior member of the engineering/permit staff, who
has since retired, was the sole District repository of, and accountant for, the CERs
program. Current status and responsibility for the program are presently unclear.

The CERs used in the present Gallo application are derived from emission
reductions on brandy-aging facilities owned and operated by the winery. It is unclear
to us why this source of VOC emission was not identified by the District as an
independent source of VOC emissions that should have had its own rule,

Nonetheless, we understand that thermal oxidizers were installed on the brandy-
aging buildings and that annual CER credits were derived. The emissions from
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brandy-aging are continuous; unlike wine fermentation which is a définite seasonal
source.

It is an error for the District to allow a hon-seasonal, annualized source of emission
credits to be used to offset a clearly seasonal fermentation emission source, one for
which over 75% of all emissions occur within the two month ozone season of
September and October.

Further, by allowing thermal oxidizer controls to offset winery fermentation VOC
emissions, the District has elected to trade off NOx emissions from the oxidizers for
control of the VOC fermentation emissions.

In contrast, the PAS control option directly captures fermentation VOC emissions
without generating unnecessary NOx emissions.

Response #F — The Problem with Certified Emission Reduction (CER) Credits

The status and responsibility of the CER program remains under the management
and direction of the Permit Service Department in the Central Region in Fresno. All
submitted information under this program is available in the Fresno office.

District Rule 4695 has adopted a dedicated rule to Brandy Aging and Wine Aging
Operations.

District Rule 2201 Section 4.13.8 states Actual Emission Reductions for NOx and
VOC that occurred from April through November may be used to offset increases in
NOx and VOC during any period of the year. Therefore, credits for ozone
precursors are allowed to be used as offsets for any period of the year.

However, the District agrees that wine fermentation operations are seasonal. For
Stationary Sources with quarterly Potential to Emit that is not constant throughout
the year and for Seasonal Sources the amount shall be calculated in pounds per
quarter. Fermentation operations occur during the ¢rush season between August
and November in the third and fourth quarter of each calendar year. Therefore,
emission offset requirements for the fermentation operation were equally distributed
and assessed in the third and fourth quarter.

As discussed in the staff report of Rule 4694, to provide time for industry and the
District to better understand the uncertainty associated with technical feasibility and
cost effectiveness of controlling wine fermenters, staff proposed a market-based
approach for Rule 4694. Operators would be required to achieve a 35% reduction in
their total fermentation emissions. This level of emissions reduction is consistent
with the District’s attainment plans for the source category and is reascnable given
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the cost of control estimates and degree of uncertainty about potential impact on
product quality.

Structuring Rule 4694 consistent with 2 market-based approach wouild achieve
emission reductions in excess of the required 35% reduction in baseline emissions.
Emission reductions occurring offsite require an offset ratio of 1.2 tons. This is a
20% premium for operators employing this provision. The uncertainty of the grape
harvest is expected to result in emission reductions exceeding the 35% reduction
requirement. The volume of wine fermentation that occurs within a given yearis
intrinsically linked to the grape harvest. Operators cannot accurately predict their
actual emissions. To guard against potential determination of violation of the rule,
and to simply the process of demonstrating compliance, with the 35% VOC emission
reduction requirement, operators are expected to obtain emission reductions in
excess to the rule requirements. The three-year compliance plan provision and
annual compliance demonstration will enable the District to quantify these additional
reductions.

Based on the development of Rule 4694 and the intended reductions to be obtained
by the rule, the District analyzed if controls on brandy-aging buildings utilizing a
thermal oxidizer was approvable. An ambient air quality analysis was performed in
the approval determination and the result was the project would not violate an
ambient air quality standard, met ali rules and reguiations, and therefore was
approvable. The Rule 4694 staff report also identified condensation, refrigeration,
and cryogenic systems as possible control options and were considered viable
control options for wine fermentation operations.
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Attachment 2

District’s Analysis of Achieved in Practice for Wine
Fermentation BACT



SAN JOAQUIN VALLEY UNIFIED AIR POLLUTION
CONTROL DISTRICT MEMO

DATE: February 9, 2015 (Revised March 11, 2015)

TO:  Dave Warner, Deputy APCO

FROM: Nick Peirce, Permit Services Manager
James Harader, Senior Air Quality Engineer
Jag Kahlon, Air Quality Engineer

SUBJECT: Achieved in Practice Analysis for Emission Control Technologies
Used to Control VOC Emissions from Wine Fermentation Tanks

Introduction

The purpese of this analysis is to determine whether there is any control
technologies that can be considered to be Achieved in Practice BACT for
controlling fermentation VOC emissions from wine fermentation tanks. If
determined to be achieved in practice, the San Joaquin Valley Air Pollution
Control District (District) would require the use of such technolégy for wine
fermentation tanks when BACT is triggered, without any consideration of the cost
effectiveness of the control technology. The District's achieved in practice BACT
is functionally equivalent to Federal EPA's Lowest Achievable Emission Rate
requirements outlined in Federal Non-Attainment NSR documents.

LAER

The emission control requirement for new Major Sources and Federal Major
Modifications in non-attainment areas is that the emission units meet the lowest
achievable emission rate (LAER). LAER is the most stringent emission limitation
from either of the following:

1. The most stringent emission limitation contained in the implementation
plan of any State for such class and category of source; or

2. The most stringent emission limitation achieved in practice by such class
or category of source.

In no event can the LAER requirement be less stringent than Federal New
Source Performance Standards (NSPS), if there is an NSPS applicable to the
type of source being evaluated.

In the case of wine fermentation tanks, the District did not identify any SIP that
would require the use of add-on control systems. Therefore, add-on control



systems can only be required as LAER for wine fermentation if th‘ey are
determined to be achieved in practice for the source category.

Achieved in Practice Criteria

The term “achieved in practice” appears to be subject to interpretation since it is
not defined in the federal statutes or regulations. As a result, there are few
objective regulatory criteria to constrain the form of an achieved in practice
determination. The following discussion outlines the achieved in practice criteria
that is used by the District for deterivinirg LAER.

In a February 28, 1989 memorandum titled “Guidance on Determining Lowest
Achievable Emission Rate (LAER), EPA provided the following guidance
concerning the economic feasibility of LAER:

Traditionally, little weight has been given to economics in LAER
determinations, and this continues fo be the case. The extract in your
memorandum from the record of the House and Senate discussion of the
Clean Air Act (Act) contains the sentence:

"If the cost of a given control strategy is so great that a new major
source could not be built or operated, then such a control would
not be achievable and could not be required by the
Administrator.”

We interpiet this statement in the record to be used in a generic sense.
That is, that no new plants could be built in that industry if emission limits
were based on levels achievable only with the subject control technology.
However, if some other plant in the same (or comparable) industry uses
that control technology, then such use constitutes dé facto evidence that
the economic cost to the industry of that technology control is not
prohibitive. Thus, for a new source in that same industry, LAER costs
should be considered only to the degree that they reflect unusual
circumstances which, in some manner, differentiate the cost of coritrof for
that source from the costs of control for the rest of that industry. These
unusual circumstances should be thoroughly analyzed to ensure that they
really do represent compellfing reasons for not requiring a level of control
that similar sources aré using. Therefore, when discussing cosls,
applicants should compare the cost of control for the proposed source to
the costs for source(s) already using that level of control.

The statement “If some other plant in the same (of comparable) industry uses
that control technology, then such use cohstitutes de facto_ evidence that the
ecohomic cost to the industry of that technology control is not prohibitive” is only



true if the plant using that control technology purchased or leased that control
technology. Scenarios where the purchase/lease of the control technology was
subsidized W|th grant money or where the plant aIIowed the control vendor to
control téchriology do not constltute ewdence that the economlc cost to the
industry due to use of that technology control is. not prohibitive. Therefore, the
District's historical position is that a control technology must have been
purchased or leased by the plant in order for that installation of the control
technology to be considered as achieved in practice.

EPA Region IX has previously stated that the successful operation of a new
control technology for six months constitutes achieved in practice. This position
was established in an August 25, 1997 letter from David Howekamp of US EPA
Region IX to Moshen Nazemi of South Coast Air Quality Management District.
This guidance is reflected in the South Coast Air Quality Management District's
BACT Policy, which includes the following criteria for determining whether a
control technology is achieved in practice:

Reliability: All control technologies must have been installed and operated
reliably for at least six months. If the operator did not require the basic
equipment to operate daily, then the equipment must have at least 1 83
cufnulative days of operation. Dunng this period, the basic equrpment
must have operated: 1) at a minimum of 50% design capacity; or 2) in a
manner that is typical of the equipment in order fo provide an expectation
of continued reliability of the control technology.

For wine fermentation tanks, the District has taken the position that succeéssful
aperation of a control device for one full fermehtation season is satisfactory for
qualifying a control as achieved in practice. The requirement of one full
fermentation season is considerably more conservative than the 6-month
requirement, since the fermentation season typically lasts only two to three
months.



The term “successful operation” is not tightly defined. The District considers the
following when determining whether a control technology has been successfully
operated for achieved in practice BACT determinations:

1. Was the control technology operated in the same manner that would be
required by the. District if the. control technology was required for BACT?

2. How reliable has the control technology been over the life of its use?

3. Has the control technology been verified to perform effectively over the
range of operation expected for that type of equipment? Was the -
effectiveness verified by pérformance test(s), when possible, ar using
other performance data?

Other typical consi'deratidns that the District considers when making an achieved
in practice BACT determination include:

1. Is the control technology commercially available from at least one vendor?
2. Onwhat class and category of source has the control technology been
demonstrated?

In summary, the following criteria are used for determining whether a control
technology is achieved in practice for wine fermentation:

1. Did the plant using the control technology purchase/lease the
equipment? Was that purchase/lease subsidized?

2. Was the control technology operated for at least one fermentation
season?

3. Was the control technolegy operated in the same manner that would
be required by the District for BACT purposes?

4. How reliable has the control technology been during its use at the
plant?

5. Has the control technology been verified to perform effectively over the |
range of operation expected for that type of equipment? Was the
effectiveness verified by performance test(s), when possible, or other
performance data?

6. Is the control technology commercially available from at least one
vendor?

7. On what class and category of source has the control technology been
demonstrated?



Achieved in Practice Analysis for Known Installations of Wine
Fermentation Control Technologies

The following is an analysis of each known installation of an emission control
technology to control VOC emissions from wine fermentation tanks and whether
that installation can be considered achieved in practice.

Terravant Wine Company (2008 — Current)

Terravant Wine Company submitted an Authority to Construct application
for a wine processing facility to the Santa Barbara County Air Pollution
Control District (SBCAPCD) on September 20, 2007. The application was
deemed complete on October 19, 2007. The fermentation tanks triggered
BACT: however, the SBCAPCD evaluation determined BACT to be
infeasible. However, this project also triggered offsets and Terravant
Wine Company electively proposed to install a packed bed water scrubber
with UV/hydrogen peroxide controls to control VOC emissions from the
wine fermentation tanks. Proposing the control would reduce VOC
emissions to a level below the SBCAPCD offset threshold. The control
technology is only required to run sufficiently to reduce emissions to stay
below the offset threshold — it is not required to be operated all of the time,
as is BACT-required equipment.

The packed bed water scrubber was installed in 2008 and began
operation in 2008, with a 95% control efficiency requirement on the
Authority to Construct permit. However, in 2008, the unit failed to meet
the 95% control efficiency requirement.  Prior to the 2009 season,
Terravant Wine Company was issued a revised Authority to Construct
permit that reduced the control efficiency requirement to 75%. However,
the unit has not been able to consistently demonstrate compliance with
the 75% control efficiency requirement. The effectiveness of the packed
bed scrubber has varied considerably over its life, and has been
measured to be as low as 49% control efficiency. During discussions,
SBCAPCD staff indicated that this facility has been issued a Notice of
Violation for non-compliance with their permitted emission limits and they
would not recommend that any wineries use this control technology for the
control of fermentation tank emissions, &s it has proven to be unreliable.
Finally, the control technology used by Terravant Winery is custom
designed, and is not a commercially available off-the-shelf type of unit.

The packed bed scrubber technology does not meet the achieved in
practice criteria since this control technology has not been operating in
compliance with its permit requirements, its effectiveness is highly
variable, and the control technology is not commercially available.



EcoPAS, LLC (2009)

EcoPAS conducted testing of their passive alcohol systemn, which is
consendation-based emission control system, at a winery located within
the San Luis Obispo County Air Pollution Control District. The purpose of
this installation was to conduct full-scale testing of the passive alcohol
system on red wine fefmentation tanks. The District was unable to verify
whether the winery purchased the system.

Since the District could not verify that the winery purchased the contral
system, this installation doesn't meet the first criteria listed to be
considered as achieved in practice. Furthermore, the unit was operated
for experimental tésting of the control device. In the District's experience,
during experimental testing/trial runs, a control technology does not
typically operate in the same manner as would be required by BACT, so
the District has not historically considered experimental test/trial
instaltations to constitute achieved in practice BACT.

Central Coast Wine Services (2009

In 2009, Santa Barbara County Air Pollution Control District (SBCAPCD)
determined that Central Coast Wine Services (CCWS) was operating
without a permit. They required CCWS to submit an application for an
Authority to Construét such that the wifiery would bé in compliance with
SBCAPCD Rules and Regulations. Based on the emission estimates for
the facility, the facility was triggering Best Available Control Technology
Requirements and Offsets. At that time, the SBCAPCD determined that
BACT, while technologically feasible, was not cost effective. SBCAPCD
issued an Authority to Construct/Permit to Operate on June 5, 2009 for the
winery. :

CCWS was allowed to exceed the offset thresholds during the fall 2009
harvest season in order to test potential control technologies. Three
companies were invited to participate in testing of prototype emission
control equipment, but only NohBell Corporation elected to install and test
fugitive ethanol control equipment.

NohBell Corporation enginéered arid tested a full scale NoMoVo 1.0
system on a 50 ton tank at the CCWS plant. NoMoVe documents
describe the equipment as successful, with full scale trials proceeding.
After the 2009 season, NoMoVo documents indicate that CCWS decided
to move the plant and equipment.



This installation does not meet the requirements to be considered
achieved in practice. First, the facility does not appear to have
purchased/leased the control system, nor did they intend to continue
operating the system. This is evident by their decision to discontinue use
of the system in the following year. Second, no data has been submitted
to the District to demonstrate that the unit was continuously operated in
the same manner that the District would require the system to operate if it
were considered achieved in practice BACT. The purpose of this
installation was to perform initial testing and trial runs of the control
technology. In the District's experience; during experimental testing/rial
runs, a control technology does hot typically operate in the same manner
as would be required by BACT, so the District has not historically
considered experimental test/trial installations to constitute -achieved in
practice BACT. Furthermore, the type of records necessary to
demonstrate continuous operation of the system was not required by the
SBCAPCD permit. Finally, the SBCAPCD permit did not include testing
requirements to sufficiently demonstrate the effectiveness of the system.

Kendall Jackson Oakville (2010)

Kendall Jackson Winery belongs to Jackson Family Wines Inc (JFW), and
is located in Oakville, California. This winery is in Bay Area Air Quality
Management District (BAAQMD). BAAQMD does not require permits for
wine fermentation or storage operations. Their Regulation 2, Rule 1, 117.9
and 117.10 has exemptions for wine storage and fermentation operations.

In 2010, NohBell installed a NoMoVo 2.0 system at the Kendall Jackson
Winery. The system was connected to-a 10,000 gallon fermentation tank
and operated on a trial basis during the 2010 crush season. Pursuant to
Brian Kosi, Winemaker at Kedall-Jackson Oakville, JFW never purchased
the NoMoVo technology. The NoMoVo slurry was treated by the facilities
on:site wastewater treatment system.

This installation does not meet the requirements of achieved in practice
BACT. First, the system was never owned/leased by the winery.
Secondly, the unit was operated for the purposes of testing/trial runs to
evaluate the control technology. In the District's experience, during
experimental testing/trial runs, a control technology does not typically
operate in the same manner as would be required by BACT, so the District
has not historically considered experimental test/trial installations to
constitute achieved in practice BACT. - Furthermore, BAAQMD does not
have any record of source tests occurring during the 2010 crush season;
therefore, the effectiveness for this installation was not established.



Kendall Jackson Oakville (2011-2013)

In its 2010 clean air plan, the BAAQMD included a further study measure
(FSM 14 - Winery Fermentation) to examine whether ethanol emissions
from Bay Area wine production could be cost-effectively reduced. On
9/26/11, the BAAQMD signed a Research Sponsorship Agreement
(Contract No. 2011-126) with NohBell to help develop its technology to
capture volatile organic compounds emitted by wine fermentation tanks at
Kendall Jackson Oakville. The contract states that “District (BAAQMD)
wishes to support NohBell's effort to demonstrate the technology at JFW
winery and wishes to verify the function and cost-effectiveness of the
technology and acquire data to help DISTRICT (BAAQMD) determine
whether the equipment could be cost effectively employed more widely in
the wine industry”. NoMoVo submitted a project budget estimate of
$118,750 for its NoMoVo 2.0 upgrades, pump upgrades, and related work
at the plant. The BAAQMD contract promised $50,000 towards this effort,
to be paid in installments directly to NohBell Corporation. Furthermore,
Brian Kosi of Kendall-Jackson Qakville confirmed that the facility never
purchased the NoMoVo system from NohBell and confirmed that the
system has been removed from the site by NohBell.

For 2011, NohBell Corporation planned to conduct trials of the upgraded
NoMoVo 2.0 system on 10 fermentation tanks. Six to eight trials were
anticipated, operating on 4-6 day cycles. The trial runs were scheduled to
be primarily conducted while fermenting red wines. The District was
unable to obtain operational data for the 2012 and 2013 fermentation
seasons for this equipment.“ Following the 2013 crush season, the
equipment was removed and transferred to Constellation Wines in
Monterey, CA.

This installation does not pass the first criteria of LAER, since the facility
never owned the system and since the installation and operation of the
control technology by NohBell was subsidized by a Research Sponsorship
Agreement with BAAQMD. Furthermore, operation of the control
technology at this facility was for trials/testing of the effectiveness of the
control technology. In the District's experience, during experimental
testingftrial runs, a control technology does not typically operate in the
same manner as would be required by BACT, so the District has not
historically considered experimental testfrial installations to constitute
achieved in practice BACT. Finally, the unit was removed, which indicates
that this wasn’t intended as a permanent installation. For these reasons,
the District does not consider this installation to be achieved in practice.



J. Lohr Vineyard and Winery (2013

NohBell Corporation has indicated that they operated a NoMoéVo system
at J. Lohr Winery in Paso Robles during 2013 crush season. The District
contacted J. Lohr Winery to obtain more information regarding this
installation. J. Lohr Winery personnel stated that they considered this to
be a pilot type testing operation. J. Lohr Winery did not purchase or lease
the system. The unit operated during the 2013 crush season on
fermentation tanks that were processing red wine. After the 2013 crush
season, the system was removed and no longer operates at this site. San
Luis Obispo Air Pollution Control District (SLOAPCD) had no knowledge
that this unit was installed at this winery and no Authority to Construct or
permit exemption was issued for this equipment.

This installation does not pass the first criteria of LAER, since the facility
never purchased/leased the equipment. Furthermore, operation of the
control technology at this facility was for trials/testing of the effectiveness
of the cantrol technaology at this facility. In the District's experience, during
experimental testing/trial runs, a control technology does not typically
operate in the same manner as would be required by BACT, so the District
has not historically considered experimental test/trial installations to
constitute achieved in practice BACT. Finally, the unit was removed,
which indicates that this wasn't intended as a permanent installation. For
these reasons, the District does not consider this installation to be
achieved in practice.

Constellation Winery dba Gonzales Winery (2013

During the 2013 crush season, a NoMaVo unit was installed on a 39,000
gallon fermentation tank at Constellation Brands U.S. Operations, Inc. dba
Ganzales Winery in Monterey, CA. The canitral technology was installed
and operated as a “pilot operation”. Monterey Bay Unified Air Pollution
Cantrol District (MBUAPCD) compliance staff noticed the NoMoVo unit
operating on-site without authorization from MBUAPCD and issued a
natice of vialation. Gonzales Winery subritted ar Authority to Canstruct
application; however, prior to processing that application, the facility
notified MBUAPCD that the equipment had been removed from the site.
The equipment aperated at the site for a partial season for pilot testing
purposes. MBUAPCD could not verify whether Gonzales Winery
purchased or leased the equipment.



The District was unable to verify whether Gonzales Winery purchased or
leased the NoMoVo unit. Furthermore, operation of the control technology
at this facility was for trials/testing of the effectiveness of the control
technology at this facility. In the District's experience, during experimental
testing/trial runs, a control technology does not typically operate in the
same manner as would be required by BACT, so the District has not
historically considered experimental testftrial installations to constitute
that this wasn't intended as a permanent installation. For these reasons,
the District does not consider this installation to be achieved in practice.

Vinwood Cellars Kenwood (2013)

The District has found documents indicating that a NoMoVo system was
installed on four 15,000 gallon fermentation tanks at Vinwood Cellars
Kenwood in Sonoma county, and the system was operated during the
2013 season. District staff attempted to coritact Vinwood Cellars;
however, the staff at Vinwood Cellars was unable to verify information for
this installation. BAAQMD had no knowledge of this installation, as they
do not require permits for wine tanks, so they were unable to verify this
installation. Furthermore, since this installation was not subject to permit
requirements, BAAQMD has no operational history or test data for this
site. While BAAQMD administered source tests at Kendall Jackson
Oakville winery, they have no records of any source testing of the
NoMoVo system at Vinwood Cellars Kenwood.

This installation has not met the requirements of achieved in practice.
First, it has yet to be confirmed that the winery actually purchased the
NoMoVo system. Second, BAAQMD has no test records to verify the
effectiveness of the NoMoVo system at this site. Finally, the operational
history of the unit at this site is not available to determine whether it was
operated in the same manner as a unit would be if it were installed as
BACT.

Central Coast Wine Services (2013)

On August 5, 2013, CCWS electively applied to install a NoMoVo wine
emission capture and control system to control ethanol emissions from
fermentation activities at their wine center. The existing fermentation
tanks at the facility ranged in capacity from 350 gallons to 20,887 gallons.
On September 23, 2013, a final ATC (ATC 14257) was issued for the
installation of the NoMoVo system, and the unit began operation in
September 27, 2013. The installation of this unit allowed CCWS to
increase daily wine fermentation while remaining under their existing daily
and annual facility-wide VOC emission limits. A Permit to Operate (PTO
14257) was issued on December 13, 2013. "

PTO 14257 states: “The NoMoVo system is optional and may be used at
CCWS’ discretion”. Thus, the pemmit does not require continucus



operation of the NoMoVo system. The NoMoVo system is portable. The
system can be attached to four or five fermentation tanks at a time via
flexible hoses. The facility is allowed t® move the NoMoVo system
around, as desired, to capture emissions from the tanks where
fermentation is taking place. However, there is no requirement to keep
the NoMoVo system attached to a tank and operate it for the full
fermentation cycle of that tank. Thus, the Distriét was unable to confirm
that the unit was operated in the continuous manner that would be
required if the District considered NoMoVo to be achieved in practice
BACT.

SBCAPCD PTO 14257 does not include a control efficiency requirement,
does not include any source testing requirements to verify the control
effectiveness of the control system. The effectiveness of the control has
only been estimated using the density change of the NoMoVo slurry to
estimate the quantity of ethanol capture, and using a theoretical
calculation of the quantity of ethanol that would be emitted if the tanks
were uncontrolled. Inlet and outlet air quality testing has not been

Finally, the disposal of the NoMoVo slurry is an important consideration
when determining the effectiveness of the control system. If the slurry is
disposed of in a manner that re-emits the ethanol into the atmosphere,
CCWS facility disposed of the NoMoVo slurry in their on-site wastewater
treatment facility. On August 21, 2014, SBCAPCD sent a letter to CCWS
informing them that they have concems over the treatment of the NoMoVo
slurry. Specifically, SBAPCD was concerned about the potential for
stripping of ethanol to the atmosphere during the on-site waste water
treatment process. The SBCAPCD letter states “/In conclusion, after
August 29, 2014, the District will not recognize emission reductions
claimed based on the use of any of your NoMoVo systems (existing or
new) at the facility untii CCWS has a District-approved on-site or off-site
ethanol disposal method in place’. On August 27", 2014, SBCAPCD
approved the disposal of the NoMoVo slurfy at Sotithern California Waste
Water, an off-site facility in Santa Paula, California. In November, 2014, a
vacuum truck carrying toxic chemicals from an unrelated facility exploded
spreading about 1200 gallons of chémical waste including sulfuric acid
and highly combustible organic peroxide. Since that incident, Southern
California Waste Water has discontinued the acceptance of waste from all
of their clients, so this disposal option is no longer available for the waste
generated by CCWS.



The waste is now shipped to a distillery, which distills the ethanol and
converts it into vehicle fuel. SBCAPCD has yet to approve the disposal of
the NoMoVo slurry to the on-site wastewater facility. Conseduently, the
overall effectiveness of the system, including any ethanol re-emitted into
the atmosphere during disposal, has yet to be sufficiently determined.

Since the control technology has not been demonstrated to operate in a
manner that would be required by BACT and the overall effectiveness of
the control technology has yet to be sufficiently determined, the District
does not consider this installation to be achieved in practice.

Central Coast Wine Services (2014)

‘In 2014, CCWS submitted an Authority to Construct application for the
installation of 40 new tanks, ranging in capacity from 7,407 gallons to
20,628 gallons. The proposal triggered BACT. CCWS decided to forego
the normal BACT Analysis, and electively proposed to install six NoMoVo
systems to control VOC emissions from the tanks, when the tanks were
fermenting wine. A final ATC, (ATC 14350) was issued on July 28, 2014

and the tanks were installed for the 2014 season.

Unlike the previous installations of NoMoVo at this facility, the ATC
requires use of the NoMoVo system on these tanks while fermentation is
taking place, the permit requires a minimum capture and control efficiency,
and the permit requires source testing to verify the effectiveness of the
NoMoVo system. However, these tanks have yet to be used for
fermentation and the effectiveness has yet to be determined for this
installation of the NoMoVo system. An email from Richard Mather of
CCWS to David Harris of SBCAPCD, dated September 16, 2014, states:

We won't be using the new tanks for fermentation this year, but
since our ATC permit only gives us until August 1, 2015 to fulfill the
source test plan, we will need to conduct the test this fall before our
last fermentation. It would be highly unlikely that we would be
conducting fermentation next year before August 1. Since harvest
is progressing rapidly, we probably only have several weeks of
fermentation left this year.

Since these tanks have yet to be operated for fermenting wine and the
effectiveness of the NoMoVo system has yet to be verified for this
installation, the District does not consider this installation of the NoMoVo
system to be achieved in practice.

Conclusion

None of the installations have met all of the criteria necessary for the control
technology to be considered as achieved in practice BACT orfederal LAER.



