
San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-182-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

P O BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 518 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD

SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Constructserves as a written certificate ofconformity with the procedural requirements of40
CFR 70.7 and70.8 andwith the compliancerequirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permitwith an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No aircontaminant shallbe released into the atmosphere which causesa public nuisance. [District Rule 4102]

4. The dailyVOC emissions rate for fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature ofeachbatch ofmust fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the averageofall temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% ofthe maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E PCO

DAVID WARNERrDirector of Permit Services
N-2321-182-2: Nov 14 2008 9:17AM-AIYABBJ : JointIntpoctlonNOTRoquttod

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



Conditions for N-2321-182-2 (continued) Page 2 of 2

7. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storagetemperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. Foreach batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallonsof must fermented, the average fermentation temperatureand uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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 ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annual VOC emissions from wine fermentation operationsshall be determined by the following formula: Total
annualVOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

16. Total annualVOC emissions from wine storageoperationsmay be determined using the total annual wine throughput
and a single storageemissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batchesof wine and batch-specific storage emissions factors basedon the ethanol content of
each batch. [District Rule 2201]

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

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

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

N-2321-162-2: Nov 14 2009 9:17AM - AIYABEIJ



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-183-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 519 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authority to Construct serves asa written certificate ofconformity with the procedural requirements of 40

CFR 70.7 and70.8 andwith the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by thisAuthority to Construct, the facility shall submitan
application to modifythe TitleV permit with an administrative amendment in accordance with District Rule2520
Section5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule4102]

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

5. The average fermentation temperature ofeach 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 leastevery 12hoursover
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% ofthe maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E PCO

DAVID WARNERrDirector of Permit Services
N-2321-183-2: Nov 14 2009 0:18AM-AIYABEIJ : JoM Intpaction NOT Requited

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



Conditions for N-2321-183-2 (continued) Page 2 of 2

7. Whenthis tank is used for wine storage, the pressure-vacuum reliefvalve and storage tank shall remain in a gas-tight
condition, except when theoperating pressure of thetank exceeds thevalve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance withthe procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall bemaintained atorbelow 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or lesswithin60 days aftercompleting fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For eachbatchofmust 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
shallbe recorded by the tank Permit to Operatenumber and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used for wine storage, daily throughput records, including recordsof filling and emptying operations,
the dates of such operations, a unique identifier foreach batch, the volume percentethanol in the batch, and the
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annual VOC emissions from wine fermentation operationsshall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

N-2321-183-2: NOT 14 2009 918AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-184-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 520 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves as a written certificateof conformity with the procedural requirements of40
CFR 70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permitwith an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No aircontaminantshall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperature of each batch ofmust fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculatedas the averageof all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operatedwith a pressure-vacuum relief valve, which
shall operate within 10%ofthe maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeledwith the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E

DAVID WARNERrOirector of Permit Services
N-2321-1B4-2: Nov 14 2009 9:18AM-A1YABEU : Join! Inspection NOT Requited

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



Conditions for N-2321-184-2 (continued) Page 2 of 2

7. 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 pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall 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 ofwine, the operatorshall
achieve the storage temperature of75 degrees Fahrenheit or lesswithin 60 days after completing fermentation, and
shallmaintainrecords to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For each batchof 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 numberand by wine type, statedas either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operatorshall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used for wine storage, daily throughput records, includingrecords of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percentethanol in the batch, and the
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annual VOC emissions from wine fermentation operationsshall be determined by the following formula: Total
annualVOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

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

18. Separate annual records oftotal red wine andtotal white wine produced by fermentation at this facility, basedon
valuesreported to the Alcohol andTobacco Tax and Trade Bureau (TTB), U.S. Department ofthe Treasury, shallbe
maintained. [District Rules 1070 and 2201]

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

N-232MB4-2: Nov 14 2009 &1BAM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-185-2

LEGAL OWNER OR OPERATOR:
MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 521 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authority to Construct serves asawritten certificate of conformity with the procedural requirements of 40

CFR70.7and70.8 and with the compliance requirements of40 CFR70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by thisAuthority to Construct, the facility shall submitan
application to modify theTitleV permit with an administrative amendment in accordance with District Rule2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule4102]

4. The daily VOC emissions rate for fermentation shall notexceed 3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature of each batch of must fermented inthis tankshall not exceed 95 degrees
Fahrenheit, calculated as the average ofall temperature measurements forthe batch taken at leastevery 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum reliefvalve,which
shall operate within 10% of the maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E: PCO

DAVID WARNERrOirector of Permit Services
N-2321-185-2: Nov 14 2000 0:1BAM-AIYABEU : Joint Impaction NOT Raquvod

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



Conditions for N-2321-185-2 (continued) Page 2 of 2

7. When this tank is used for wine storage, the pressure-vacuum relief valve and storagetank shall remain in a gas-tight
condition, except when the operating pressure ofthe tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

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

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

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

11. For each batch ofmust fermented in this tank, the operator shall recordthe 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 numberand by wine type, stated as either redwine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used forwine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used for wine storage, daily throughput records, includingrecords of filling and emptying operations,
the dates of such operations, a unique identifier foreach batch, the volume percentethanol in the batch, andthe
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

17. Records oftotal annual fermentation andtotal annual storage emissions, includingcalculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

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

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

N-2321-18S-2:N«1«200S 9 18AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-186-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED ANDWHITE WINE FERMENTATION
AND WINE STORAGE TANK 522 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authority to Construct serves asa written certificate ofconformity with the procedural requirements of 40

CFR70.7 and 70.8 and with the compliance requirements of 40 CFR70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modifytheTitleV permit with an administrative amendment in accordance with District Rule2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule4102]

4. The daily VOC emissions rate for fermentation shall notexceed 3.46 lb/1000 gallons. [District Rule2201]

5. The average fermentation temperature ofeach batch ofmust fermented in this tank shall not exceed95 degrees
Fahrenheit, calculated asthe average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum reliefvalve, which
shall operate within 10% of the maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denialof a PERMIT TO OPERATE will be made after an inspection to verifythat 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 shallexpire and application shallbe cancelledtwo years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all-ether governmental agencies which may pertain to the above equipment.

Seyed Sadredin, E: PCO

DAVID WARNERrOirector of Permit Services
N-2J21-168-2: Nov 14 3009 9 18AM - AIYABEU : Joint Impaction NOT Raquirod

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



Conditions for N-2321-186-2 (continued) Page 2 of 2

7. 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 pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperatureof the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. Foreach batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallonsofmust fermented, the average fermentation temperatureand 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 Operatenumber and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used for wine storage, daily throughput records, including recordsof filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percentethanol in the batch, andthe
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

17. Records oftotal annual fermentation andtotal annual storage emissions, includingcalculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

18. Separate annual records oftotal red wine and total whitewine produced by fermentation at this facility, based on
valuesreported to the Alcohol andTobaccoTax andTrade Bureau (TTB), U.S. Department ofthe Treasury, shall be
maintained. [District Rules 1070 and 2201]

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

N-2321-186-2: Nov 14 2009 ft 18AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-187-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260
WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 523 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves asa written certificate ofconformity with the procedural requirements of 40
CFR 70.7 and 70.8 andwith the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authorityto Construct, the facility shall submitan
application to modifythe TitleV permit with an administrative amendment in accordance with District Rule2520
Section5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable ThroughTitle V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule4102]

4. The daily VOC emissions rate for fermentation shall not exceed3.46 lb/1000 gallons. [District Rule 2201]

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

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum reliefvalve,which
shall operate within 10% ofthe maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval ordenial of a PERMIT TO OPERATEwill be made after an inspection to verifythat the equipment has been constructed in accordancewiththe
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 pursuantto Rule 2050, this
Authority to Construct shallexpireand application shall be cancelledtwo years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of aU-other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, E PCO

DAVID WARNERrDirector of Permit Services
N-2321-187-2: Nov 14 2009 9:18AM -AIYABEU : Joint Inspection NOT Required

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



Conditions for N-2321-187-2 (continued) Page 2 of 2

7. 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 pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the storedwine shall be determined and recordedat least once per week. For each batch of wine, the operatorshall
achievethe storage temperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For eachbatch 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 numberand by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperatureof the storedwine. [District Rule 4694, 6.4.2]

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

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

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

16. Total annual VOC emissions from wine storage operations maybe determined using the total annual wine throughput
and asingle storage emissions factor based ontheaverage ethanol content of theannual wine throughput; orusing the
throughputs for different batches of wine and batch-specific storage emissions factors based ontheethanol content of
each batch. [District Rule 2201]

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

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

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

N-2321-187-2: Nov 14 2009 9:18AM-AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-188-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 524 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves asa written certificate ofconformity with the procedural requirements of 40
CFR70.7 and70.8 andwith the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modifytheTitleV permit withan administrative amendment in accordance with District Rule2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable ThroughTitle V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

4. The daily VOC emissions rate for fermentation shall notexceed 3.46 lb/1000 gallons. [District Rule2201 ]

5. The average fermentation temperature ofeach batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated asthe average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for winestorage, thistank shall beequipped withand operated with a pressure-vacuum reliefvalve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E PCO

DAVID WARNERrDirector of Permit Services
N-2321-18M: Nov 14 2009 ».1BAM-AIYABEU : Joi« tntpection NOT Required

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



Conditions for N-2321 -188-2 (continued) Page 2 of 2

7. 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 pressureofthe tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achievethe storage temperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintainrecords to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[DistrictRules 2201 and 4694, 5.2.2]

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

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

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 number and by winetype, stated aseitherred wine or whitewine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank andthe maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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

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

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

16. Total annual VOC emissions from wine storage operations may be determined usingthe total annual wine throughput
and asingle storage emissions factor based ontheaverage ethanol content of theannual wine throughput; orusing the
throughputs for different batches of wine and batch-specific storage emissions factors based ontheethanol content of
each batch. [District Rule 2201]

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

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

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

N-2321-1SB-2 : Nov 14 2009 9:1 BAM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-189-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 525 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authorityto Construct serves as a written certificate ofconformitywith the procedural requirements of40
CFR 70.7 and 70.8 and with the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permitwith an administrative amendment in accordance with DistrictRule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally EnforceableThrough Title V Permit

3. {98} No aircontaminant shallbe released into the atmosphere which causes a public nuisance. [District Rule 4102]

4. The dailyVOC emissionsrate for fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature ofeach batchof must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batchtaken at least every 12hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with andoperated with a pressure-vacuum relief valve, which
shall operate within 10%of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E PCO

DAVID WARNERrOirector of Permit Services
N-2321-1S9-2: Nov 14 2009 918AM - AIYABEU : Joint Impaction NOT Roqutat

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



Conditions for N-2321-189-2 (continued) Page 2 of 2

7. 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-tightcondition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
ofthe stored wine shall be determined and recordedat least once per week. For each batch of wine, the operatorshall
achieve the storage temperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

10. When this tank is used forwine storage, the daily tank throughput, in gallons, shall not exceed fourtimes the
maximum nominal tank capacity stated in the equipmentdescription. [District Rule 2201]

11. For each batch ofmust 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 tankPermit to Operate number and by winetype, stated aseither red wine orwhitewine.
[District Rule 4694, 6.4.1]

12. Whenthis tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank andthe maximumtemperature ofthe stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used for wine storage, dailythroughput records, including records of filling andemptying operations,
thedates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions =(Total Annual RedWine Production - gallons) x (6.2 lb-VOC/1000 gallons) +(Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

17. Records oftotal annual fermentation andtotal annual storage emissions, includingcalculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

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

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

N.2321-169-2 : Nov 14 2009 0:18AM -AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-190-2

LEGAL OWNER OR OPERATOR:
MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260
WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 526 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authority to Construct serves asa written certificate of conformity with the procedural requirements of 40

CFR70.7 and70.8 andwith the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify theTitleV permit with an administrative amendment in accordance with District Rule2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

4. The dailyVOC emissions rate for fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature ofeach batch of must fermented in this tankshall not exceed 95 degrees
Fahrenheit, calculated asthe average ofall temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum reliefvalve,which
shall operate within 10% ofthe maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E: PCO

DAVID WARNERrDirector of Permit Services
N-232M90-2: Nov 142009 »18AM-AIYABEU : Jointln«p«ctionNOTRaqulrad

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



Conditions for N-2321-190-2 (continued) Page 2 of 2

7. 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 pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch ofwine, the operator shall
achieve the storagetemperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

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 number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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 foreach batch, the volume percentethanol in the batch,and the
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

14. Total annualVOC emissions from all wine fermentation and wine storageoperations at this facility shall not exceed
1,167,178 lb. [District Rule 2201]

15. Total annual VOC emissions from wine fermentation operationsshall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

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

18. Separate annual records oftotal redwine andtotal white wine produced by fermentation at this facility, based on
valuesreported to the Alcohol andTobaccoTax andTrade Bureau (TTB), U.S. Department ofthe Treasury, shall be
maintained. [District Rules 1070 and 2201]

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

N-232V100-2: Nov 14 2009 ft 16AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-191-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD
ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 527 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authority to Construct serves asawritten certificate ofconformity with the procedural requirements of40

CFR70.7 and70.8 andwith the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authorityto Construct, the facility shall submitan
application to modify the Title V permit with anadministrative amendment in accordance with District Rule 2520
Section5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable ThroughTitle V Permit

3. {98} No air contaminant shall be released into the atmosphere whichcauses a public nuisance. [District Rule 4102]

4. The daily VOC emissions rate for fermentation shall not exceed3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at leastevery 12 hoursover
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E: PCO

DAVID WARNERrDirector of Permit Services
N-2321.191-2: Nov 14 2009 8:18AM-AIYABEU : Joint Inspection NOT Roquired

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



Conditions for N-2321-191-2 (continued) Page2 of 2

7. Whenthis tankis used for wine storage, the pressure-vacuum reliefvalveand storage tank shall remain in a gas-tight
condition, except when the operating pressure ofthe tank exceeds the valve set pressure. A gas-tightcondition shall be
determined by measuringthe gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperatureofthe wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operatorshall
achieve the storage temperature of75 degrees Fahrenheitor less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. Foreach 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 numberand by wine type, stated as eitherred wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperatureof the stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used forwine 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 ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions =(Total Annual RedWine Production - gallons) x (6.2 lb-VOC/1000 gallons) +(Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

N-2321-191-2: Nov 14 2009 9 ISAM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-192-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 528 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD

SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct servesas a written certificate ofconformity with the procedural requirements of40
CFR 70.7 and 70.8 andwith the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permitwith an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally EnforceableThrough Title V Permit

3. {98} No aircontaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

4. The dailyVOC emissions rate for fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature ofeach batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average ofall temperature measurements for the batchtaken at leastevery 12 hoursover
the course of the fermentation. [District Rule 2201]

6. When used forwine storage, this tank shallbe equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10%ofthe maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E: PCO

DAVID WARNERfDirector of Permit Services
N-2321-192-2: Nov 14 2009 8 18AM - AIYABEU : Joint Impaction NOT Raquind

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



Conditions for N-2321-192-2 (continued) Page 2 of 2

7. 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 pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch ofwine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. Foreach batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallonsof must fermented, the average fermentation temperatureand uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operatorshall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [DistrictRule 4694, 6.4.2]

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 foreach batch, the volume percentethanol in the batch, andthe
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annualVOC emissions from wine fermentation operationsshall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

N-2321-192-2: Nov 14 2009 9 18AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-193-2

LEQAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260
WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 529 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authority to Construct servesas a written certificate ofconformity with the procedural requirements of40

CFR 70.7 and70.8 andwith the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the TitleV permit with anadministrative amendment in accordance with District Rule2520
Section5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released intothe atmosphere which causes a public nuisance. [District Rule 4102]

4. The daily VOC emissions rate for fermentation shall notexceed3.46 lb/1000 gallons. [District Rule 2201 ]

5. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average ofall temperature measurements for the batch taken at leastevery 12hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum reliefvalve,which
shall operate within 10% ofthe maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E PCO

DAVID WARNERrDirector of Permit Services
N-2321-193-2: Nw 14 2009 9:19AM-AIYABEU : Joint Inspection NOT Roquirod

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



Conditions for N-2321-193-2 (continued) Page 2 of 2

7. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

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

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

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

11. For each batch ofmust fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust 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 aseitherred wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used forwine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank andthe maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

13. When thistank 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, thevolume percent ethanol inthebatch, and the
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

16. Total annual VOC emissions from wine storage operations may be determined usingthe total annual wine throughput
and a single storage emissions factor based ontheaverage ethanol content of the annual winethroughput; orusing the

" throughputs for different batches of wine and batch-specific storage emissions factors based ontheethanol content of
each batch. [District Rule 2201]

17. Records oftotal annual fermentation and total annual storage emissions, includingcalculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

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

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

N-2321-193-2: Nov 14 2009 9:19AM-AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-194-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED ANDWHITE WINE FERMENTATION
AND WINE STORAGE TANK 530 WITH PRESSUREA/ACUUM VALVEAND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authority to Construct serves asa written certificate ofconformity with the procedural requirements of 40

CFR 70.7 and 70.8 andwith the compliancerequirements of 40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modifytheTitleV permit with an administrative amendment in accordance with District Rule2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released intothe atmosphere which causes a publicnuisance. [District Rule 4102]

4. The daily VOC emissions rate for fermentation shall not exceed3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature ofeachbatch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the averageofall temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used forwine storage, this tank shall be equipped with andoperated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, PCO

DAVID WARNERrDirector of Permit Services
N-2321-194-2: Nov 14 2009 ».1SAM-AIYABEU : Joint Inipection NOT Roquirod

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



Conditions for N-2321 -194-2 (continued) Page 2 of 2

7. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shallremain in a gas-tight
condition, exceptwhen the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the storedwine shall be determined and recorded at least once perweek. Foreach batch ofwine, the operatorshall
achieve the storage temperature of75 degrees Fahrenheit or lesswithin 60 days aftercompleting fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

9. The ethanolcontent ofwine stored in this tank shall not exceed 20 percentby volume. [District Rule 2201]

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

11. For each batchof 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 Permitto Operate numberand by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used forwine storage, the operator shall record, on a weekly basis, the total gallonsofwine
contained in the tank and the maximum temperature ofthe stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used for wine storage, daily throughput records, including recordsof filling and emptying operations,
the datesof such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

17. Records oftotal annual fermentation and total annual storage emissions, includingcalculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

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

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

N-2321-194-2: Nov 142008 918AM -AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-195-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260
WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 531 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authority to Construct serves asawritten certificate of conformity with the procedural requirements of 40

CFR70.7 and 70.8 andwith the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submitan
application to modify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released intothe atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperature ofeach batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average ofall temperature measurements for the batchtaken at leastevery 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10%ofthe maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance withthe
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 complyingwith
all laws, ordinances and regulations ofall^ether governmental agencies which may pertain totheabove equipment.

Seyed Sadredin, E PCO

DAVID WARNERrOirector of Permit Services
N-2321-195-2: Nov K200S 9 19AM-AIYABEU : Joint Impoction NOT Roqulrod

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



Conditions for N-2321 -195-2 (continued) Page 2 of 2

7. 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 pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperatureof the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
ofthe stored wine shall be determined and recorded at least once per week. For each batch of wine, the operatorshall
achieve the storage temperature of75 degrees Fahrenheitor less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For each batch ofmust fermented in this tank, the operator shall record the fermentation completion date, the total
gallonsofmust fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used forwine storage, the operator shall record, on a weekly basis, the total gallonsofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used forwine storage, daily throughput records, including records of filling and emptying operations,
the dates of suchoperations, a unique identifier foreach batch, the volume percentethanol in the batch, andthe
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

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

18. Separate annual records oftotal red wine andtotal whitewine produced by fermentation at this facility, based on
values reported to the Alcohol andTobaccoTax and Trade Bureau (TTB), U.S. Department ofthe Treasury, shall be
maintained. [District Rules 1070 and 2201]

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

N-2321-1BS-2: Nov 14 2009 8:10AM -AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-196-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 532 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD

SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves as a written certificate ofconformity with the procedural requirements of40
CFR 70.7 and 70.8 and with the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Priorto operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No aircontaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperature of each batch ofmust fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculatedas the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operatewithin 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E PCO

DAVID WARNERrDirector of Permit Services
N-232MS6-2: Nov 14 2009 9 19AM-A1YABEU : Joint Impaction NOT Required

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



Conditions for N-2321 -196-2 (continued) Page 2 of 2

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

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch ofwine, the operator shall
achievethe storage temperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For eachbatchof 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 aseither red wine orwhite wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank andthe maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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

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

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

16. Total annual VOC emissions from wine storage operations maybe determined using the total annual winethroughput
and asingle storage emissions factor based ontheaverage ethanol content of theannual wine throughput; orusing the
throughputs for different batches of wine and batch-specific storage emissions factors based onthe ethanol content of
each batch. [District Rule 2201]

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

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

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

N-2321-198-2: Nov 14 2009 9:19AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-197-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

P 0 BOX 1260
WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD
ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 549 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authority to Construct serves as a written certificate ofconformity with the procedural requirements of40

CFR 70.7 and70.8 andwith the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperature ofeach batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% ofthe maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.

Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of alL-ethergovernmental agencies which may pertain to the above equipment.

Seyed Sadredin, E PCO

DAVID WARNERrDirector of Permit Services
N-2321-187-2:Nw 14 2009 9:18AM- AIYABEU : Joint Intpcction NOT Roquirod

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



Conditions for N-2321-197-2 (continued) Page 2 of 2

7. When this tank is used forwine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, exceptwhenthe operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature ofthe wine stored in this tankshall bemaintained atorbelow75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at leastonce perweek. Foreach batch of wine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or less within 60 days aftercompleting fermentation, and
shall maintainrecords to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For each batchof 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 Permitto Operate numberand by wine type, statedas either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used forwine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature ofthe stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used for wine storage, daily throughput records, includingrecords of filling and emptying operations,
the dates of such operations, a unique identifier foreach batch, the volume percentethanol in the batch,and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

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

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

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

N-2321-187-2: Nov 14 2009 9 18AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-198-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 550 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD

SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Constructserves as a written certificate ofconformity with the procedural requirements of40
CFR 70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [DistrictNSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable ThroughTitle V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

4. The daily VOC emissions rate for fermentation shall notexceed 3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature ofeach batch ofmust fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batchtaken at leastevery 12hours over
the course of the fermentation. [District Rule 2201]

6. When used for winestorage, this tankshall be equipped with and operated with a pressure-vacuum reliefvalve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval ordenial of a PERMIT TO OPERATE will be made afteran inspection to verify that the equipment has been constructedin 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 pursuantto 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 ofall^ether governmental agencies which may pertain totheabove equipment.

Seyed Sadredin, E: PCO

DAVIDWARNERrOirector of Permit Services
N-2321-198-2: Nov 14 2009 9:19AM -AIYABEU : Join! Inspection NOT Required

Northern Regional Office • 4800 EnterpriseWay • Modesto, CA 95356-8718 • (209)557-6400 • Fax (209) 557-6475



Conditions for N-2321-198-2 (continued) Page 2 of2

7. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain ina gas-tight
condition, except when theoperating pressure of the tank exceeds the valve setpressure. A gas-tight condition shall be
determined by measuring the gas leak inaccordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored inthis tank shall be maintained atorbelow 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined andrecorded at least once per week. For eachbatchofwine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show whenthe required storage temperature of 75 degrees Fahrenheit or less wasachieved.
[District Rules 2201 and 4694, 5.2.2]

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

10. When this tank is used forwine storage, the daily tank throughput, in gallons, shallnot exceed four times the
maximum nominal tank capacity stated in the equipment description. [District Rule 2201]

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 numberand by wine type, stated as either redwine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallonsofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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, andthe
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

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

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

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

N-2321-198-2: Nov 14 2009 9.19AM-AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-199-2

LEGAL OWNER OR OPERATOR:
MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260
WOODBRIDGE, CA 95258

5950 E WOODBRIDGE RQAD
ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 551 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves as a written certificate of conformity with the procedural requirements of40
CFR 70.7 and 70.8 and with the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operatingwith modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally EnforceableThrough Title V Permit

3. {98} No aircontaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperatureofeach batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the averageofall temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operatewithin 10% of the maximum allowable working pressureof the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin PCO

DAVID WARNERrDirector of Permit Services
N-2321-199-2: Nov 14 2009 9:1DAM- AIYABEU : Joint Impaction NOT Required

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



Conditions for N-2321-199-2 (continued) Page 2 of 2

7. When this tank is used forwine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operatorshall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shallmaintainrecords to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

9. The ethanolcontent ofwine stored in this tank shall not exceed 20 percentby volume. [District Rule 2201]

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

11. For each batchof must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated perthe emission factors given in DistrictRule 4694). The information
shall be recorded by the tank Permit to Operate numberand by wine type, stated as either redwine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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 ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

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

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

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

N-2321-199-2: Nov 14 2009 9:19AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-200-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED ANDWHITE WINE FERMENTATION
AND WINE STORAGE TANK 552 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority toConstruct serves as awritten certificate of conformity with the procedural requirements of 40
CFR 70.7 and 70.8 and withthe compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized bythis Authority to Construct, the facility shall submit an
application tomodify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall bereleased into the atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperature of each batch of must fermented inthis tank shall not exceed 95 degrees
Fahrenheit, calculated as theaverage of all temperature measurements for thebatch taken at least every 12 hours over
the course ofthe fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% ofthe maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with theoperating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval ordenial ofa PERMIT TO OPERATE will be made after an inspection to verify thatthe equipment has beenconstructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine ifthe equipment can be operated in compliance with all
Rules and Regulations ofthe San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority toConstruct shall expire and application shall becancelled two years from the date ofissuance. The applicant is responsible for complying with
aillaws, ordinancesand regulations ofall-ethergovernmentalagencies which may pertainto the above equipment.

Seyed Sadredin, E PCO

DAVID WARNEfcrDirector of Permit Services
N-2321-200-2:Nov14 2009 9:19AM-AIYABEU : Joint Iropadicn NOT Roquiced

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



Conditions for N-2321 -200-2 (continued) Page 2 of2

7. When this tank is used for winestorage, the pressure-vacuum reliefvalve and storage tankshall remain ina gas-tight
condition, exceptwhenthe operating pressure ofthe tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once perweek. For each batchofwine, the operator shall
achieve the storagetemperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shallmaintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For each batchof 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
shallbe recorded by the tank Permit to Operatenumber and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used forwine storage, the operator shall record, on a weekly basis,the total gallons ofwine
contained in the tank and the maximum temperature ofthe stored wine. [District Rule 4694, 6.4.2]

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

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

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

16. Total annual VOC emissions from winestorage operations may bedetermined using the total annual winethroughput
and asingle storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches ofwine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

17. Records oftotal annual fermentation and total annual storage emissions, including calculation methodsand parameters
used, shallbe maintained. [District Rule 1070and 2201]

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

19. All records shall beretained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and4694]

N-2321-HKW: Nov 14 2009 9:19AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-201-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 553 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves as a written certificate of conformity with the procedural requirements of 40
CFR70.7 and 70.8andwith the compliance requirements of40 CFR70;6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating withmodifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permit with an administrative amendment inaccordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

4. The daily VOCemissions rate for fermentation shall notexceed 3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated asthe average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall beequipped with and operated witha pressure-vacuum reliefvalve, which
shall operate within 10% of themaximum allowable working pressure of thetank, operate inaccordance with the
manufacturer's instructions, and be permanently labeled withthe operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BYTHIS AUTHORITY TO CONSTRUCT. This is NOTa PERMITTO OPERATE.
Approval ordenial ofa PERMIT TO OPERATE will be made after an inspection to verify thatthe equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine ifthe equipment can be operated in compliance with all
Rules and Regulations oftheSanJoaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority toConstruct shall expire and application shall becancelled two years from the dateofissuance. The applicant is responsible for complying with
alllaws, ordinancesand regulations of all-ether governmentalagencies which may pertainto the above equipment.

Seyed Sadredin, E PCO

DAVID WARNERrOirector of Permit Services
N-2321-201-2: Nov 14 2009 9:18AM-AIYABEU : Joint Impaction NOT Raquitod

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



Conditions for N-2321-201-2 (continued) Page.2 of2

7. When this tank is used forwine storage, the pressure-vacuum reliefvalve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tightcondition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batchofwine, the operator shall
achieve the storage temperatureof75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain recordsto show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

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
shallbe recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperatureof the storedwine. [District Rule 4694, 6.4.2]

13. When thistank is used for wine storage, daily throughput records, including records of filling and emptying operations,
thedates of such operations, a unique identifier for each batch, thevolume percent ethanol inthe batch, and the
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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 lb-VOC/1000 gallons) +(Total Annual
WhiteWine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

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

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

19. 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 and4694]

N-2321-201-2: Nov 142009 9:19AM -AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-202-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260
WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 554 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authorityto Construct serves as a written certificate of conformitywith the procedural requirements of40
CFR 70.7 and70.8 andwith the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modifytheTitleV permit with an administrative amendment in accordance with District Rule2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule4102]

4. The daily VOC emissions rate for fermentation shall not exceed3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature ofeach batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated asthe average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for winestorage, this tank shall be equipped with and operated with a pressure-vacuum reliefvalve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, andbe permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval ordenial of a PERMIT TO OPERATE will be made afteran 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 AirPollution 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 regulationsof all-ethergovernmental agencies which may pertain to the above equipment.

Seyed Sadredin, E PCO

DAVIDWARNEBrOirector of Permit Services
N-2321-202-2: Nov 14 2009 9:ISAM -AIYABEU : Joint Inspection NOT Roqund

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



Conditions for N-2321-202-2 (continued) Page 2 of 2

7. When this tank is used forwine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storagetemperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For each batchof 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 Permitto Operate numberand by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

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, 6.4.2]

13. When this tank is used for wine storage, daily throughput records, includingrecords of filling and emptying operations,
the dates of suchoperations, a unique identifier foreach batch, the volume percent ethanol in the batch, andthe
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

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

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

19. 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]

N-2321-202-2: Nov 14 2009 919AM-AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-203-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC -WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 555 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority toConstruct serves as awritten certificate of conformity with the procedural requirements of 40
CFR 70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application tomodify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into theatmosphere which causes a public nuisance. [District Rule 4102]

4. The daily VOC emissions rate for fermentation shall notexceed 3.46 lb/1000 gallons. [District Rule2201]

5. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated asthe average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall beequipped with and operated witha pressure-vacuum reliefvalve, which
shall operate within 10% of themaximum allowable working pressure of thetank, operate inaccordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E PCO

DAVIDWARNERrOirector of Permit Services
N-2321-203-2: Nov 14 2000 0:19AM -AIYABEU : Joint Impaction NOT Required

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



Conditions for N-2321-203-2 (continued) Page2 of 2

7. When this tank is used for wine storage, the pressure-vacuum reliefvalveand storage tank shall remain in a gas-tight
condition, except when the operating pressure ofthe tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature ofthe wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at leastonce perweek. Foreach batch of wine, the operator shall
achieve the storage temperature of75 degrees Fahrenheitor less within 60 days after completing fermentation, and
shall maintain records to show when the required storagetemperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For each batch ofmust fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust 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
shallbe recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used forwine storage, daily throughput records, includingrecords of filling and emptying operations,
the dates of such operations, a uniqueidentifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

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

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

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

N-2321-203-2: Nov 14 2009 t. 19AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-204-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 556 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct servesas a written certificate of conformity with the procedural requirements of40
CFR 70.7 and70.8 andwith the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permitwith an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released intothe atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperature ofeach batchof must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average ofall temperature measurements for the batchtaken at leastevery 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum reliefvalve, which
shall operate within 10% ofthe maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulationsof 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 ofail-ether governmental agencies which may pertain tothe above equipment.

Seyed Sadredin, PCO

DAVIDWARNERrOirector of Permit Services
N-2321-204-2: Nov 14 2009 9:20AM - AIYABEU : Joint Impaction NOT Raquitod

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



Conditions for N-2321 -204-2 (continued) Page 2 of 2

7. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of75 degrees Fahrenheitor less within 60 days after completing fermentation, and
shall maintain recordsto show when the required storage temperatureof75 degrees Fahrenheitor less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust 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 Permitto Operate numberand by wine type, statedas either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the storedwine. [District Rule 4694, 6.4.2]

13. When this tank is used for wine storage, daily throughput records, includingrecords of filling and emptying operations,
the dates of such operations, a unique identifier foreach batch, the volume percentethanol in the batch, andthe
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

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

18. Separate annual records of total red wine andtotal 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 ofthe Treasury, shall be
maintained. [District Rules 1070 and 2201]

19. All records shall be retained on-site for a period ofat least five yearsand made available for District inspectionupon
request. [District Rules 1070, 2201 and 4694]

N-2321-204-2: Nov 14 2009 9.20AM -AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-205-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 557 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authorityto Construct serves as a written certificate of conformitywith the procedural requirements of 40

CFR 70.7 and70.8 andwith the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authorityto Construct, the facility shall submitan
application to modify the Title V permit with an administrative amendment in accordance with District Rule2520
Section5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable ThroughTitle V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule4102]

4. The daily VOC emissions rate for fermentation shall notexceed 3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature ofeach batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batchtaken at least every 12hoursover
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tankshall be equipped withand operated with a pressure-vacuum reliefvalve, which
shall operate within 10% of the maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval ordenial of a PERMIT TO OPERATE will be made after an inspection to verify thatthe 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 AirPollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all-etjier governmental agencies whichmay pertain to the above equipment.

Seyed Sadredin, E: PCO

DAVID WARNERrDirector of Permit Services
N-2321-20M: Nov 142009 9:20AM-AIYABEU : Joint Inipection NOT Requited

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



Conditions for N-2321-205-2 (continued) Page 2 of 2

7. When this tank is used forwine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of75 degrees Fahrenheitor less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

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 perthe emission factors given in District Rule 4694). The information
shallbe recorded by the tank Permit to Operatenumber and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operatorshall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used forwine storage, daily throughput records, includingrecords 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 ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annual VOC emissions from wine fermentation operationsshall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

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

18. Separate annual records oftotal red wine andtotal white wine produced by fermentation at this facility, basedon
valuesreported to the Alcohol andTobacco Tax andTrade Bureau (TTB), U.S. Department of the Treasury, shallbe
maintained. [District Rules 1070 and 2201]

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

N-2321-20S-2: Nov 14 2009 920AM -AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-206-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

P O BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 558 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves as a written certificate ofconformity with the procedural requirements of40
CFR 70.7 and70.8 andwith the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permit with anadministrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally EnforceableThrough Title V Permit

3. {98} No aircontaminant shall be released into the atmosphere which causes a publicnuisance. [District Rule 4102]

4. The daily VOC emissions rate for fermentation shall not exceed3.46 lb/1000 gallons. [District Rule 2201 ]

5. The average fermentation temperature of each batch ofmust fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated asthe average ofall temperature measurements for the batch taken at least every 12hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum reliefvalve, which
shall operate within 10% ofthe maximumallowable working pressure ofthe tank,operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMITTO OPERATE will be made after an inspection to verifythat 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 ail
Rules and Regulationsof the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Constructshall expireand application shall be cancelled twoyears from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all-ether governmental agencies which may pertain to the above equipment.

Seyed Sadredin, E; PCO

DAVID WARNERrOirector of Permit Services
N.2321-20S4: Now14 200S 920AM - AIYABEU : Joint Inspection NOT Requited

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



Conditions for N-2321-206-2 (continued) Page 2 of 2

7. When this tank is used for wine storage, the pressure-vacuum relief valve and storagetank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch ofwine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storagetemperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. Foreach batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust 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 Operatenumber and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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 percentethanol in the batch,and the
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annual VOC emissions from wine fermentation operationsshall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

17. Records oftotal annual fermentation and total annual storage emissions, includingcalculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

18. Separate annual records of total redwine andtotal white wine produced by fermentation at this facility, based on
valuesreported to the Alcohol andTobacco Tax andTrade Bureau (TTB), U.S. Department ofthe Treasury, shall be
maintained. [District Rules 1070 and 2201]

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

N-2321-206-2: Nov 14 2009 9 20AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-207-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 559 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD

SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves as a written certificate ofconformity with the procedural requirements of 40
CFR 70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operatingwith modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No aircontaminantshall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

4. The dailyVOC emissions rate for fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature ofeach batchofmust fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the averageofall temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used forwine 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 labeledwith the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E: PCO

DAVIDWARNERrOirector of Permit Services
N-2321-207-2: No* 14 2000 8:20AM- AIYABEU : Joint Impaction NOT Required

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



Conditions for N-2321 -207-2 (continued) Page2 of 2

7. When this tankis used for wine storage, the pressure-vacuum reliefvalve and storage tank shall remain in a gas-tight
condition, except when the operating pressure ofthe tank exceeds the valve set pressure. A gas-tightcondition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For eachbatch of wine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[DistrictRules 2201 and 4694, 5.2.2]

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

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

11. Foreach batch of must fermented in this tank, the operatorshall record the fermentation completion date, the total
gallonsof must fermented, the average fermentation temperatureand uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

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, 6.4.2]

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. [District Rules 1070 and 2201]

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

15. Total annualVOC emissions from wine fermentation operations shall be determined by the following formula: Total
annualVOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

N-2321-207-2: Ncv 14 2009 9:20AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-208-2 ISSU

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 560 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves as a written certificateofconformity with the procedural requirementsof40
CFR 70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [DistrictNSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operatingwith modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No aircontaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperature ofeach 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 every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shalloperatewithin 10% ofthe maximum allowable working pressureof the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeledwith the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E: PCO

DAVID WARNERrOirector of Permit Services
N-2321-20S-2: Nov 14 2009 9 20AM - AIYABEU : Joint Inspection NOT Required

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



Conditions for N-2321-208-2 (continued) Page 2 of 2

7. When this tank is used for wine storage, the pressure-vacuum reliefvalve and storage tank shall remain in a gas-tight
condition, except when the operating pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

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

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

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

11. Foreach batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust fermented, the average fermentation temperatureand uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operatorshall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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 ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annual VOC emissions from wine fermentation operationsshall be determined by the following formula: Total
annualVOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

16. Total annual VOC emissions from wine storageoperationsmay be determined using the total annual wine throughput
anda single storage emissions factor basedon the average ethanol contentof the annual wine throughput; or using the
throughputs fordifferent batches ofwine and batch-specific storage emissions factors basedon the ethanol contentof
each batch. [District Rule 2201]

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

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

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

N-2321-203-2: Nov 14 2009 9:20AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-209-2

LEGAL OWNER OR OPERATOR:
MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260
WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD
ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 561 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves as a written certificate ofconformity with the procedural requirements of 40
CFR 70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Priorto operating with modifications authorized by this Authority to Construct, the facility shall submit an
applicationto modify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperature of each batch ofmust fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculatedas the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% ofthe maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin

DAVID WARNERrOirector of Permit Services
N-2321-20B-2: Now142009 ft20AM-AIYABEU : Joint Inspection NOT Requttod

PCO

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



Conditions for N-2321-209-2 (continued) Page 2 of 2

7. 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 pressureofthe tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

8. The temperatureof the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operatorshall
achieve the storage temperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintainrecords to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For each batchof 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 DistrictRule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as eitherred wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used forwine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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

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

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

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

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

18. Separate annual records oftotal red wine andtotal 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 ofthe Treasury, shall be
maintained. [District Rules 1070 and 2201]

19. 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]

N-2321-209-2: Nov 14 2009 9:20AM -AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-210-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

P O BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 562 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct servesas a written certificate ofconformity with the procedural requirements of40
CFR 70.7 and70.8 andwith the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permit with anadministrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released intothe atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average ofall temperature measurements for the batch taken at leastevery 12 hoursover
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% ofthe maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATEwill be made afteran inspection to verifythat the equipment has been constructed in accordancewiththe
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 shallbe cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all-ether governmental agencies which may pertainto the above equipment.

Seyed Sadredin, E: PCO

DAVID WARNEBrOirector of Permit Services
N-2321-210-2: Nov 14 2009 9:20AM- AIYABEU : Joint ImpeeSon NOT Requ»«d

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



Conditions for N-2321-210-2 (continued) Page 2 of 2

7. When this tank is used for wine storage, the pressure-vacuum reliefvalve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tightcondition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature ofthe wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operatorshall
achieve the storage temperatureof75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shallmaintainrecordsto show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. Foreach batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

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, 6.4.2]

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 ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annualVOC emissions from wine fermentation operations shall be determined by the following formula: Total
annualVOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

16. Total annual VOC emissions from wine storageoperationsmay be determined using the total annual wine throughput
anda singlestorage emissions factor basedon the average ethanol content of the annual wine throughput; or using the
throughputs for different batches ofwine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

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

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

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

N-2321-210-2: Nov 14 2009 9.20AM- AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-211-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 563 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD

SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves as a written certificate ofconformity with the procedural requirements of40
CFR 70.7 and 70.8 and with the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperature ofeach batch ofmust fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average ofall temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% ofthe maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions,and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.

Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
alllaws, ordinancesand regulationscrfalJ-etfier governmental agencies which may pertainto the above equipment.

Seyed Sadredin, E: PCO

DAVID WARNERrDirector of Permit Services
N-2321-211-2: Nov 14 2009 9:20AM- AIYABEU : Joint Impaction NOT Required

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



Conditions for N-2321-211-2 (continued) Page 2 of 2

7. 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 ofthe tank exceeds the valve set pressure. A gas-tightcondition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperatureof the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operatorshall
achieve the storage temperature of75 degrees Fahrenheitor less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

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 number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage,the operatorshall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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 ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annualVOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

N-2321-211-2: Nov 14 2009 920AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-212-2 ISSU

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260
WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

EQUIPMENT DESCRIPTION:
MODIFICATION OF 16,118 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 564 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authority to Construct serves as a written certificate of conformity with the procedural requirements of40

CFR 70.7 and 70.8 and with the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Priorto operating with modifications authorized by this Authority to Construct, the facility shall submit an
applicationto modify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

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

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

3.

4.

5. The average fermentation temperature ofeach batch ofmust fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculatedas the average ofall temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shalloperatewithin 10% ofthe maximum allowable working pressure of the tank, operate in accordancewith the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E: PCO

DAVID WARNERrDirector of Permit Services
N-2321-212-2: Nov U 2009 9 2CAM-AIYABEU : Joint Impaction NOT Required

Northern Regional Office • 4800 EnterpriseWay • Modesto, CA 95356-8718 • (209)557-6400 • Fax (209) 557-6475



Conditions for N-2321-212-2 (continued) Page 2 of 2

7. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

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

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

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

11. For each batch of must fermented in this tank, the operator shall recordthe 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 Permitto Operate numberand by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operatorshall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperatureof the stored wine. [District Rule 4694, 6.4.2]

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 foreach batch, the volume percent ethanol in the batch, andthe
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

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

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

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

N-2321-212-2 :Nw 14 20M 9 20AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-213-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 565 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authority to Construct serves asa written certificate ofconformity with the procedural requirements of 40

CFR70.7 and 70.8 and with the compliance requirements of 40 CFR70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by thisAuthority to Construct, the facility shall submit an
application to modify the Title V permit with an administrative amendment in accordance with District Rule2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule4102]

4. The daily VOC emissions rate for fermentation shall notexceed 3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature of each batch of must fermented inthis tank shall notexceed 95 degrees
Fahrenheit, calculated asthe average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, andbe permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATEwill be made afteran inspection to verifythat the equipment has been constructed in accordancewith 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 pursuantto Rule 2050, this
Authority to Construct shallexpireand application shallbe cancelledtwo years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations ofall^ether governmental agencies which may pertain tothe above equipment.

Seyed Sadredin, E PCO

DAVID WARNEfcrOirector of Permit Services
N-2321-213-2: Nov 14 2009 &20AM-AIYABEU : Joint Impaction NOT Required

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



Conditions for N-2321-213-2 (continued) Page 2 of 2

7.- When this tank is used for wine storage, the pressure-vacuum relief valve and storagetank shall remain in a gas-tight
condition, except when the operating pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

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

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

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

11. For eachbatchofmust fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust 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 numberand by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature ofthe stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used forwine 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, andthe
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

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

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

19. All records shall be retained on-site for a period ofat least five years and madeavailable for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-2321-213-2: Nov 14 2009 920AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-214-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260
WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 39,798 GALLON STAINLESS STEEL ENCLOSEDTOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 566 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authority to Construct serves asa written certificate of conformity with the procedural requirements of 40

CFR70.7 and 70.8 and with the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
EnforceableThrough Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authorityto Construct, the facility shall submitan
application to modifytheTitleV permit with an administrative amendment in accordance with District Rule2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule4102]

4. The daily VOC emissions rate for fermentation shall notexceed 3.46 lb/1000 gallons. [District Rule2201]

5. The average fermentation temperature ofeach batch of must fermented in this tankshall not exceed 95 degrees
Fahrenheit, calculated asthe average of all temperature measurements for the batch taken at least every 12hours over
the course of the fermentation. [District Rule 2201]

6. When used for winestorage, thistank shall be equipped withand operated with a pressure-vacuum reliefvalve, which
shall operate within 10% ofthe maximum allowable working pressure of the tank,operate in accordance with the
manufacturer's instructions, andbe permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspectionto verifythat 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
Rulesand Regulations of the San Joaquin Valley Unified AirPollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expireand application shallbe cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all-ether governmental agencies which may pertain to the above equipment.

Seyed Sadredin, E: PCO

DAVID WARNERrOirector of Permit Services
N-2321-214-2: Nov 14 2009 9:21AM - AIYABEU : Joint Inipcction NOT Required

Northern Regional Office • 4800 EnterpriseWay • Modesto, CA 95356-8718 • (209)557-6400 • Fax (209) 557-6475



Conditions for N-2321-214-2 (continued) Page 2 of 2

7. When this tank is used forwine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wihe shall be determined and recorded at least once per week. For each batch of wine, the operatorshall
achieve the storage temperature of75 degrees Fahrenheitor less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For each batchofmust fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust fermented, the average fermentation temperature and uncontrolled fermentation emissionsand
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 aseitherred wine orwhite wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used for wine storage, daily throughput records, including records of filling andemptying operations,
the dates of suchoperations, a uniqueidentifier for each batch, the volume percent ethanol in the batch, andthe
volume of wine transferred, shall be maintained. [District Rules 1070 arid 2201]

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

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

16. Total annual VOC emissions from wine storage operations maybe determined using the total annual winethroughput
and asingle storage emissions factor based onthe average ethanol content of the annual wine throughput; orusing the
throughputs for different batches of wine and batch-specific storage emissions factors based ontheethanol content of
each batch. [District Rule 2201]

17. Records oftotalannual fermentation andtotalannual storage emissions, includingcalculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

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

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

N-2321-214-2: Nov 14 2009 9 21AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-215-2

LEGAL OWNER OR OPERATOR:
MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY
PO BOX 1260
WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD
ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 567 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves as awritten certificate of conformity withthe procedural requirements of 40
CFR 70.7 and 70.8 and with the compliance requirements of 40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application tomodify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall bereleased into the atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperature of each batch of must fermented in this tank shall notexceed 95 degrees
Fahrenheit, calculated as the average ofall temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall beequipped with and operated witha pressure-vacuum reliefvalve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate inaccordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E PCO

DAVID WARNEfcrDirector of Permit Services
N-2321-215-2. Nov 14 2009 »21AM - AIYABEU : Joint Impaction NOT Required

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



Conditions for N-2321-215-2 (continued) Page 2 of 2

7. When this tank is used for wine storage, the pressure-vacuum reliefvalve and storage tank shall remain in a gas-tight
condition, except when the operating pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

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

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

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

11. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust fermented, the average fermentation temperature and uncontrolled fermentation emissionsand
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 aseither red wine or whitewine.
[District Rule 4694, 6.4.1]

12. When this tank is used forwine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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

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

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

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

17. Records oftotal annual fermentation andtotal annual storage emissions, includingcalculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

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

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

N-2321-21S-2: Nov H 2009 » 21 AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-216-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC -WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 568 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authority to Construct serves asawritten certificate of conformity with the procedural requirements of 40

CFR 70.7 and70.8 and with the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modifytheTitleV permit with an administrative amendment in accordance with District Rule2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule4102]

4. The daily VOC emissions rate for fermentation shall notexceed 3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature ofeach batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated asthe average ofall temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum reliefvalve, which
shall operate within 10% of the maximum allowable working pressure ofthe tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E PCO

DAVID WARNERrDirector of Permit Services
N-2321-216-2: Nov 14 2008 9:21AM-AIYABEU : Joint Inspection NOT Roquuod

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



Conditions for N-2321-216-2 (continued) Page2 of 2

7. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

8. The temperatureof the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch ofwine, the operatorshall
achieve the storage temperature of75 degrees Fahrenheitor less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For eachbatchofmust 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 numberandby wine type, stated as either redwine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperatureofthe stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used for wine storage, daily throughput records, including records of filling andemptying operations,
thedates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions =(Total Annual RedWine Production - gallons) x (6.2 lb-VOC/1000 gallons) +(Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

16. Total annual VOC emissions from wine storage operations maybe determined usingthe total annual wine throughput
and asingle storage emissions factor based ontheaverage ethanol content of theannual winethroughput; orusing the
throughputs for different batches of wine and batch-specific storage emissions factors based on theethanol content of
each batch. [District Rule 2201]

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

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

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

N-2321-210-2: Nov 14 2009 9 21 AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-217-2

LEGAL OWNER OR OPERATOR:
MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 569 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves as a written certificate ofconformity with the procedural requirements of40
CFR 70.7 and 70.8 and with the compliance requirements of40 CFR 70.6(c). [DistrictNSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permitwith an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally EnforceableThrough Title V Permit

3. {98} No aircontaminant shallbe released into the atmosphere which causesa public nuisance. [District Rule 4102]

4. The dailyVOC emissions rate for fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperatureof each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batchtaken at leastevery 12 hoursover
the course of the fermentation. [District Rule 2201]

6. When used forwine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E: PCO

DAVIDWARNERrDirector of Permit Services
N-2321-217-2: Nov 14 2009 9:21AM - AIVABEU : Joint InipcetKW NOT Roquirod

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



Conditions for N-2321-217-2 (continued) Page 2 of 2

7. When this tank is used forwine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the storedwine shall be determined and recorded at least once per week. For each batch ofwine, the operatorshall
achieve the storage temperature of75 degrees Fahrenheitor less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperatureof75 degrees Fahrenheitor less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. Foreach batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust 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 Permitto Operate numberand by wine type, statedas either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank andthe maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used forwine storage, daily throughput records, including records of filling and emptying operations,
the dates of suchoperations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

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

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

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

N-2321-217-2: Nw 14 2009 921AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-218-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 570 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS
1. {1830} This Authorityto Construct serves as a written certificate ofconformitywith the procedural requirements of40

CFR 70.7 and70.8 andwith the compliancerequirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operating with modifications authorized by this Authorityto Construct, the facility shall submitan
application to modify the Title V permit with anadministrative amendment in accordance with District Rule 2520
Section5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable ThroughTitle V Permit

3. {98} No aircontaminant shall be released intothe atmosphere which causes a public nuisance. [District Rule 4102]

4. The daily VOC emissions rate for fermentation shall not exceed3.46 lb/1000 gallons. [District Rule 2201]

5. The average fermentation temperature of each batch ofmust fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated asthe average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMITTO 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 Regulationsof the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shallexpireand application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
alllaws, ordinances and regulations of all-other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, E: PCO

DAVID WARNERrDirector of Permit Services
N-2321-218-2 Nov 1*2009 9:21AM-AIYABEU : Joint Impaction NOT Requiiad

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



Conditions for N-2321-218-2 (continued) Page 2 of 2

7. When this tank is used forwine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained ator below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once perweek. For each batch ofwine, the operatorshall
achieve the storage temperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shallmaintain recordsto show when the required storage temperatureof 75 degrees Fahrenheitor less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust 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 red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used for wine storage, daily throughput records, includingrecords 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 ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annualVOC emissions from wine fermentation operations shall be determined by the following formula: Total
annualVOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

N-2321-218-2: Nov 14 2009 9:21AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-219-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
ANDWINE STORAGE TANK 571 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority toConstruct serves as awritten certificate of conformity with the procedural requirements of40
CFR 70.7 and 70.8 and with the compliance requirements of 40 CFR70.6(c). [District NSR Rule] Federally
EnforceableThrough Title V Permit

2. {1831} Prior to operating with modifications authorized bythis Authority to Construct, the facility shall submit an
application to modify theTitle V permit withan administrative amendment in accordance withDistrict Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

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

5. Theaverage fermentation temperature of each batch of must fermented inthis tank shall notexceed 95 degrees
Fahrenheit, calculated asthe average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall beequipped with and operated with a pressure-vacuum reliefvalve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate inaccordance with the
manufacturer's instructions, and be permanently labeled withthe operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, PCO

DAVID WARNE&rOirector of Permit Services
N-2321-219-2: Nov 14 3009 9.21AM - AIYABEU : Joint Impaction NOT Roquxod

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



Conditions for N-2321-219-2 (continued) Page 2 of 2

7. When this tank is used for wine storage, the pressure-vacuum reliefvalve and storage tank shall remain in a gas-tight
condition, exceptwhen the operating pressure of the tankexceedsthe valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall 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 operatorshall
achieve the storage temperatureof 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shallmaintainrecordsto show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For each batch of must fermented in this tank, the operator shall recordthe 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 Permitto Operate numberandby wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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 ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annualVOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

N-2121-219-2: Nov 14 2009 9:21AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-220-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 572 WITH PRESSUREA/ACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves as a written certificate ofconformity with the procedural requirements of40
CFR 70.7 and 70.8 and with the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operatingwith modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permit with an administrative amendment in accordancewith District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperature ofeach batch ofmust fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculatedas the average ofall temperaturemeasurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% ofthe maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

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

Seyed Sadredin, E:

DAVID WARNERrOirector of Permit Services
N-2321-220-2: Nov 14 2009 8:21AM - AIYABEU : JoiM Inspection NOT Roquirod

PCO

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



Conditions for N-2321-220-2 (continued) Page 2 of 2

7. When this tank is used forwine storage, the pressure-vacuum reliefvalve and storage tank shall remain in a gas-tight
condition, exceptwhenthe operating pressure of the tankexceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. Thetemperature of thewinestored inthistank shall bemaintained atorbelow 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at leastonce perweek. Foreach batch of wine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or lesswithin 60 days aftercompleting fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

10. Whenthis tank is used for wine storage, the dailytankthroughput, in gallons, shall not exceed four times the
maximum nominal tank capacitystated in the equipment description. [District Rule 2201]

11. For eachbatch 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 DistrictRule 4694). The information
shall be recorded by the tank Permit to Operate numberand by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1 ]

12. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

13. When this tank is used forwine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percentethanol in the batch, andthe
volume ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

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

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

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

18. Separate annual records oftotal red wine andtotal white wine produced by fermentation at this facility, basedon
values reported to the Alcohol andTobacco Tax andTrade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

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

N-2321-220-2: Nov 14 2009 9 21AM - AIYABEU



San Joaquin Valley
Air Pollution Control District

AUTHORITY TO CONSTRUCT

PERMIT NO: N-2321-221-2

LEGAL OWNER OR OPERATOR:

MAILING ADDRESS:

LOCATION:

RME INC - WOODBRIDGE WINERY

PO BOX 1260

WOODBRIDGE, CA 95258

5950 E WOODBRIDGE ROAD

ACAMPO, CA 95220

ISSU

EQUIPMENT DESCRIPTION:
MODIFICATION OF 39,798 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION
AND WINE STORAGE TANK 573 WITH PRESSURE/VACUUM VALVE AND INSULATION OR EQUIVALENT: ADD
SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

CONDITIONS

1. {1830} This Authority to Construct serves as a written certificate of conformity with the procedural requirements of40
CFR 70.7 and 70.8 and with the compliance requirements of40 CFR 70.6(c). [District NSR Rule] Federally
Enforceable Through Title V Permit

2. {1831} Prior to operatingwith modifications authorized by this Authority to Construct, the facility shall submit an
application to modify the Title V permit with an administrative amendment in accordance with District Rule 2520
Section 5.3.4. [District Rule 2520, 5.3.4] Federally Enforceable Through Title V Permit

3. {98} No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

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

5. The average fermentation temperature ofeach 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 every 12 hours over
the course of the fermentation. [District Rule 2201]

6. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operatewithin 10% of the maximum allowable working pressureof the tank, operate in accordancewith the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.

Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of^ether governmental agencies which may pertain to the above equipment.

Seyed Sadredin, E: PCO

DAVID WARNERrOirector of Permit Services
N-2321-221-2: Nov 14 2009 »21 AM-AIYABEU : Joint Inijwcflon NOT Required

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



Conditions for N-2321-221-2 (continued) Page 2 of 2

7. When this tank is used forwine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure ofthe tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

8. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shallmaintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

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

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

11. For each batch of must fermented in this tank, the operator shall recordthe fermentation completion date, the total
gallons ofmust 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 numberand by wine type, statedas either red wine or white wine.
[District Rule 4694, 6.4.1]

12. When this tank is used for wine storage, the operatorshall record, on a weekly basis, the total gallons ofwine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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 ofwine transferred, shall be maintained. [District Rules 1070 and 2201]

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

15. Total annual VOC emissions from wine fermentation operationsshall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 lb-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

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

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

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

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

N-2321-221-2: Nov 14 2009 9:21AM - AIYABEU


