
Conditions for N-956-121-2 (continued) Page 2 of 2 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 220 1 ] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmr. l  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-122-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AITN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3008 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS COlVTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director / APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Plmlld On C E C Y L I C ~  PWe1. 0 



Conditions for N-956-122-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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. I] 

11. 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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) +(.Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 220 I] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 



San Joaquin Valley d AIR POLLUTION CONTROL OlSTRlCT 

%lm!!T 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-123-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN:  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3009 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 . No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 1 ] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director / APCO 

Northern Regional Ofice 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
~rlntod m rcryrlad paper. 0 



Conditions for N-956-123-2 (continued) Page 2 of 2 

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

shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. ' !  

[District Rules 2201 and 4694, 5.2.21 . . 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total -: 

annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total ~ n n u a l ' ;  
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 220 11 

18. 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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q B w  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-124-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 3010 WITH PRESSURENACUUM VALVE. 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. 'The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/l000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINLIE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

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

Pnnled on rocychd dpaper. 0 



Conditions for N-956-124-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

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 22011 

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 46941 



San Joaquin Valley. 
d AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-125-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 323,000 GALLON GLASS LINED WlNE STORAGE TANK 301 1 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WINE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 2201 ] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

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

4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

~ V I D  $RNER. Director of Permit Services 
- 25-2 Aug 10 0 55AM - SIONGCOJ Joint Inspsctlon NOT Rsqulrsd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
printEd on mryclod papal. 6 



Conditions for N-956-125-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information ,. 

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

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

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 220 I] 

Total annual VOC emissions from all wine fermentation and wine.storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/l 000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San loaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m v  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-126-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 324,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3012 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Ru!es 2201 and 
4694, 5.2.11 

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 pursuar?! to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

ER, Director of Permit Services 
55N.4 - SIONGCOJ : Joint Inspanion NOT Rsqulrad 

w Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prmlod m rlrydsd paper. 6 



Conditions for N-956-126-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the'operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-127-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3013 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

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

the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director 1 APCO 

/'> 
RNER, Director of ~ M ~ e r v i c e s  
010 8 55AM - SIONGCCU Joml lnrpsnoon NOT Roqurod 
1 

~%hern Regional Oftice 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prmled ont~yclad POPI, 0 



Conditions for N-956-127-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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 i,nformation 
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, 6.4.11 

1 1. 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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 220 I] 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 

N-QMI27-2.  Aug 2 2010 8:55AM - SIONGCOJ 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-128-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3014 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

COlVDlTlONS 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 !o Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

/ 

ER, Director of Permit Services 
5% - SIONGCOJ Jan1 lnrpecllon NOT Requorad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pnnlsd on recycled paw!. 0 



Conditions for N-956-128-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 220 1.1 
All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-129-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3015 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

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

, . 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

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 lo Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible !or complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

( &D ~ARNE/R,  Director of b e g i t  services 
6.1282 A 2 2010 8 55AM - SlONGCOJ Joml lnspen8on NOT Requ~red 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pnntcd on rmycled paper a 



Conditions for N-956-129-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermenfation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220 I] 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal ., 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

11. 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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-130-2 ISSUANCE DATE: 0810212010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3016 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmowhere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 IbIl000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director 1 APCO 

AVID W~RNER.  Director of E r n i t  Services 
&~'JW~M Aup b 0 1 0  8 5 5 M 1  SIONGCQ) Jolnl Inspeclmn NOT Regutre3 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pmtd on mydd popa. 0 



Conditions for N-956-130-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

1 1 .  Whenthis tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contairied in the tank and the maximum temperature ofthe stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such'operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCt1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCt1000 gallons). [District Rule 22011 .. . 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qBv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-131-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION : 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3017 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director 1 APCO 

( - 3  
ER, Director of Permit Services 
' 5 W  - SIONGCW . Jomt lnrpmlon NOT Rsqu#red 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
P##ntsd on raryclad paper. 0 



Conditions for N-956-131-2 (continued) Page 2 of 2 

'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 . ', . . 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 ) 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N.QY)-131.2: Aug2 2010 8:55AU - SIONGCW 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qBv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-132-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3018 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

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

4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 220 1 and 
4694, 5.2. I] 

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 csmpliance 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 f ~ r  complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

/ > 
RNER, Director of F m i t  Services 
010 8'55AM - SIONGCQI ~ o l n t  lnspectlon NOT Requmred 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
PhtLdon rmyrY pap-. 0 



iditions for N-956-132-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22.011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCII 000 gallons). [District Rule 22011 

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 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 220 11 
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 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m f v  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-133-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A'TTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3019 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  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 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of  the maximum allowable working pressure o f  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. I ]  

6. When this tank i s  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, 5.2.11 

CONDITIONS CONTKNUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO . 

(  ID ~ R N E R .  Director of Permit Services 
N-9 -133-2 Aug 2 2010 0 S A M  - SIONGCCJ Jotnl lnr~anlon NOT Requared 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 Rlnlod on rctlrlrd paw 0 



Conditions for N-956-133-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal ; 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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. I] 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

' ' 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 I] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 220 I] 

15. 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 220 I ]  

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 

N-058-133-2 : Aug 2 2010 8 YlW - SlOffiCQl 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-134-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A T N :  A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3020 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

ER, Director of Permit Services 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
PIYIIL~ on m y b d  o a w .  0 



iditions for N-956-134-2 (continued) Page 2 of 2 Cor 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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 in'formation 
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. I] 

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, 6.4.21 . : 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 ,gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 220 11 
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 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of'at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-135-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3021 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight corldition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Plmled on recydd papm C) 



Conditions for N-956-135-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-056-1362 : Aug 2 2010 8 . W  - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-136-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3022 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in  this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure ofthe tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

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 acsordance 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 lo Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office a 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pnnlod on reyd~d plpm 0 



Conditions for N-956-136-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

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 46941 

N-956-1382: Aup 2 2010 8:50AM - SIONGCOJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVINGw 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-137-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 . 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3023 WITH PRESSURWACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pnnled m rcryrlod ~ q c l .  6 



Conditions for N-956-137-2 (continued) : Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit.  he temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. J ]  

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, 6.4.21 

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 220 11 
Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

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 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 220 11 
All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m v  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-138-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATN:  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3024 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/l000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. 'The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% 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. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 220 1 and 
4694, 5.2.11 

CONDlTIONS CONTlNUE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PR!OR 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 sompliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant io Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

FR, Director of Permit Services 
S A M  - SIONGCQI ' Jomt lnrpaO8on NQT Roqulrod 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-138-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201.1 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed .. 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions From wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 2201 and 46941 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT 

%lnF 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-139-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3025 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3.  The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight ' 

condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director / APCO 

- 
RNER, Director of  Permit Setvices 
010 B'YIAM - SIONGCCU ' Jolnl lnlpsnlon NOT Rsqulrod 

Northern Regional Office 4800 Enterprise Way o Modesto, CA 95356-8718 (209) 557-6400 o Fax (209) 557-6475 
Prlnid on rcryrlrd paver. 0 



Conditions for N-956-139-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

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

Separate annual records of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 220 1) 

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-858-13k2. Aup 2 2010 8 . W M  - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-140-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3026 WITH PRESSLIRENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMlSSlONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2.. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 , 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITlONS CONTINLIE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-871 8 (209) 557-6400 Fax (209) 557-6475 
Pnnlsd on r r y r l e d  vqrr .  6 



Conditions for N-956-140-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each'batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 . . 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 I] 

10. 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. I] 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 220 I] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters. 
used, shall be maintained. [District Rule 1070 and 22011 

17. '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 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qnrc 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-141-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3027 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 a Fax (209) 557-6475 
Prinlsd on rarrrlad laper. 0 



ditions for N-956-141-2 (continued) Page 2 of 2 Con 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. . 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 .: 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual, 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 220 11 
All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 



San loaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

%lnT 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-142-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3028 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 220 1 and 
4694, 5.2.11 

CONDlTlONS 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 ts Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled hvo years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office a 4800 Enterprise Way a Modesto, CA 95356-8718 a (209) 557-6400 a Fax (209) 557-6475 
Prlnlcd on reryclod paper. 6 



Conditions for N-956-142-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. Tbe temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the.operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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. I] 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent'ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 220 11 

18. 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 46941 

i. 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-143-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: A T N :  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3029 WITH PRESSURWACUUM 
VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director / APCO 

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

Pnntod on rccvcled paper 0 



Conditions for N-956-143-2 (continued) : Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI 1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

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 220 1.1 

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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DlSTRlCT 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-144-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3030 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS REC AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. 'The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

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 afler 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.deterrnine 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 !or complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
P r ~ n l e d  on recycled 0up.r. 0 



Conditions for N-956-144-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 - -  

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

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 46941 

N-958-144-2: Aug 2 2010 8.57AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-145-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3031 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director / APCO 

d 
VID WARNER. Director of Permit Services 

& S @ p 2  Aug 2 2 5 0  8 5 7 ~ -  SIONGCCU Jell lnrpacllon NOT Raqulred 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prnnmd on recycled pspcr. 6 



Conditions for N-956-145-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, theoperator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations,a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, sha1.l be maintained. [District Rules 1070 and 22011 I 

L.. 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
' 

58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 2201.1 

18. 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 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-146-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3032 WITH PRESSLlR WACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in'accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTPJUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director 1 APCO 

~bf fhern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
P~mlod on recycled papn. 0 



Conditions for N-956-146-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. l ]  

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 220 1 ] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 1 070 and 220 1 ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-147-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350;000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3033 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. 'The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. 'The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

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

the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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 campliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuan: 13 Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

(  ID W ~ N E R .  Director of Permit Services 
- 147-2' Aug 2 10 B57AM - SIONGCQI : J O I I  Ihped ion NOT Requ##ed 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pmrd on nryded paw. a 



Conditions for N-956-147-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 . . .  

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 220 I] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-056-ir7-2: Aup 2 2010 8:57AJ.4 - SIONGCW 



San loaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-148-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3034 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTlNUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

/&ID &NER. Director of Permit Services 
6148-2 Aug 2 2010 B 57AM - SIONGCOJ Joml lnrpsctlon NOT Rqulrod 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prinlod on r ~ ~ y r l o d  papor. 6 



Conditions for N-956-148-2 (continued) Page 2 of 2 

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

[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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 wGte wine. 
[District Rule 4694, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual,: 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 2201.1 

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 46941 

N-BSBl48-2: Aug 2 2010 8.57AM - SIONGCCU 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-149-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3035 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum 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, 5.2.11 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I ]  

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

- 
ER, Director of Permit Services 
S T A H  - SIONGCOJ . Joml lnrpmion NOT R q u i r d  

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-871 8 (209) 557-6400 Fax (209) 557-6475 
Prinlod on rocyrladppor. 0 



Cor iditions for N-956-149-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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). ~he'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, 6.4.11 

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, 6.4.21 

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 22011 

.& 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 2201.1 

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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-150-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3036 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be. 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Office 0 4800 Enterprise Way 0 Modesto, CA 95356-8718 0 (209) 557-6400 0 Fax (209) 557-6475 
Prsnlod on rocydod pap,. 6 



Conditions for N-956-150-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 I] 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

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-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

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 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1'070 and 22011 

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 220 11 

18. 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 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-151-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3037 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. 'The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. 'The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

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 :o Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

(&D@A~NER, Director of Permit Services 
- 1-2, vg 2 2010 8'57AM - S I O m C W  . Jmnl Impatton NOT Roguwea 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-151-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the.operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 

When this tank is used for wine storage, daily throughput records, including records of fi I ling 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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-956-151.2 Aug 2 2010 8 ' 57W - SIONGCW 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

%lnv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-152-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 3038 WITH PRESSLIRENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes.a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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 aczordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

DAVID ARNER Director of Permit Services ' L . 1 5 2 - 2  &2oqO 8 5 7 m L  S ~ N G C ~  Jo~nt ~nspemoon m7 Requtred 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-152-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. !; 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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. I] 

11. 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, 6.4.21 . . 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 I] 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual:, 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

15. 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 220 1 ] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley. 
AIR POLLUTION CONTROL DISTRICT 

qnw 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-153-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3039 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3.  The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  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. I ]  

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINLIE 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 atter an inspection to verfy that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

/ 

(3 
DAVID ~ A R N E R .  Director of Permit Services 
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Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-153-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less w,& achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule. 22011 

10. 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 tnformation 
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, 6.4.11 

11. 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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 7 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

1 7. 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 22011 

18. 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 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIV ING 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-154-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTA'I-ION AND WlNE 
STORAGE TANK 3040 WITH PRESSLIR WACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/I 000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 ; 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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 aninspection 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 zompliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant 13 Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

RNER. Director of Permit Services 
- 
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Conditions for N-956-154-2 (continued) Page 2 of 2 

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

. . 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank th'roughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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. I] I 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-7552 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3041 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. 'The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director / APCO 

RNER, Director of Permit Services 
ctlon NOT Rsgurad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Plinlod onreryc~od pawl. 0 
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7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 

,' 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 11 
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 22011 

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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-156-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3042 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prinsd on rsryrlad nupr.  6 



Conditions for N-956-156-2 (continued) Page 2 of 2 

'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall ;L: 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 I] 

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. I] 

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-157-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3043 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight co~dition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director I APCO 

' ~ V I D  W ~ E R .  Director of ~ k z e w i c e s  
-0 157.2. Aup 2 2 8 53AM - SIONGCCU Joml Inlpeclnon NOT Rwulrcd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 0 Fax (209) 557-6475 
Prmnled on raiydod papa!. 0 



iditions for N-956-157-2 (continued) Page 2 of 2 Cor 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shallnot exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 220 11 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 220 I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 

N-958-157-2 : Aug 2 2010 8:58AU - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-158-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3044 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 220 I ]  

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be.equipped with and operated with a pressure-vacuum re1 ief valve, which 
shall operate within 10% of the maximum 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. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I] 

CONDlTlONS CONTINLIE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director 1 APCO 

/ -3 
NER, Director of l%rr6~ervices 

8 YLALl - SIONGCOJ Jan! Inspan~on NOT Requtled 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pnmcd on r c q & d  papar 0 



Conditions for N-956-158-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

' '  

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

KBSB-1552: Avp 2 2010 8'58AM - SIONGCW 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-159-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3045 WITH PRESSURWACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum re1 ief valve, which 
shall operate within 10% of the maximum 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. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director I APCO 

'&ID W ~ N ~ R .  Director of ~ e r r n k e & e s  
5 15g2 : Aug 2 0 8 %AM - SlONGCW : Joon Inrponton NOT Rsqulrd  

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 Printad an nc.lr~rd papa, 6 



Conditions for N-956-159-2 (continued) , ,  Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit.   he temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the dperator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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. I] 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 220 1 ] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-160-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WINE' 
STORAGE TANK 3046 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director 1 APCO 

~ U R N E R ,  Director of Permit Services 
A u ~  2 2010 8 %AM - SIONGCW ' Jotnt Inspsc(lon NOT Regulrsd 

Northern Regional Office w 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prmnlsd on rcrydod PIPPI. 0 



Conditions for N-956-160-2 (continued) Page 2 of 2 

'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, theoperator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gal Ions) x (2.5 Ib-VOC11000 gallons). [District Rule 220 11 
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 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-05618&2- Avg 2 2010 8:58AM - SIONGCW 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVINGw 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-161-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTA'I-ION AND WlNE 
STORAGE TANK 3047 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum re1 ief valve, which 
shall operate within 10% of  the maximum allowable working pressure o f  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. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2. I] 

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

Seyed Sadredin, Executive Director / APCO 

/ > 
RNER, Director of b 6 t  Services 
010 8 5BAM - SlONGCW Janl lnspmton NOT Rqulrsd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prtnlcd on rcryrlod paper 6 



Conditions for N-956-161-2 (continued) Page 2 of 2 

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

. 3 . .  [District Rules 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220 I] 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/l 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL OlSTRlCT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-162-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: A'TTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3048 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. 'The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDlTlOlVS CONTINUE 0 1 V  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 aczordance 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 lo Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

- 
rector of Permit Services 
NGCW ' Jan! lnrpos(lm NOT Roqulrod 

Northern Regional Office a 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Printed on rocydod PIPBI. 0 



Conditions for N-956-162-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 , 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCII 000 gallons). [District Rule 22011 

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 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 220 I] 

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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-163-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3049 WITH PRESSURWACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 IbIl000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

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

Seyed Sadredin, Executive Director 1 APCO 

( / 
AVID '&&R~ER. Director f i r m i t  Services 

Northern Regional Office 4800 Enterprise Way  Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pr~nlsd on roqtlad paplr. 6 



Conditions for N-956-163-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 '2 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

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 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 (TrB), U.S. Department of the Treasury,. shall be 
maintained. [District Rules 1070 and 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 

N-055-103-2 : Aug 2 2010 8 50.m - SIONGCOJ 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-164-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3050 WITH PRESSURENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every ': 2 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I] 

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

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way a Modesto, CA 95356-8718 a (209) 557-6400 Fax (209) 557-6475 
Pnnlod on raryded paper. 6 



Conditions for N-956-164-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

11. 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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI1000 gallons); [District Rule 22011 

15. 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 batcti-specific storage emissions factors based on the ethanol content of 
each batch. [District Rule 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. Separate annual records of total red wine and total white wine produced by fermentation at this. facility, based on I 

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 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-165-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3051 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
- - - 

1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 IbIl000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

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

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pinled ~n rwdd p a p .  6 



Conditions for N-956-165-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine . . 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-166-2 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

ISSUANCE DATE: 08/02/2010 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3052 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTMUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director / APCO 

/ / ' I  
 AVID WARNER. Director of E m i t  Services 
-66-2. e l 0  8 59AM - SIONGCCU . Jotnt 1nspont.n NOT Rsqulred 

Northern Regional Office 4800 Enterprise Way Modesto, CA  95356-8718 (209) 557-6400 Fax (209) 557-6475 Prlnlsd on l ~ l ~ d  P ~ D O ~  Q 



Conditions for N-956-166-2 (continued) Page 2 of 2 

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

shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine , 

contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total '1: 

annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 220 11 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-167-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WINE. 
STORAGE TANK 3053 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/l000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course of  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINLIE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

, 
ARNER, Director of -services 

2010 8.59AM - SIONGCCN Joint Inspestton NOT Rqu8rod 

k t h e r n  Regional Office 4800 Enterprise Way Modesto. CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-167-2 (continued) -... Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the.operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220 11 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

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 220 1] 

Total annual VOC emissions from all wine fermentation and ,wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 220 11 
All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-168-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3054 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course of  the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of  the maximum allowable working pressure of  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director / APCO 

Y Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pnned on rocyclsd ~ s p s r  (S 



Conditions for N-956-168-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11' 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 . .  

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 220 11 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 220 I] 

18. 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 46941 

N.056-188-2 : Aup 2 2010 8 : 5 W  - SIONGCOI 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-169-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3055 WITH PRESSURWACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK . 

CONDITIONS 
I .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rules 2201 and 
4694, 5.2. I] 

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 ?o Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

ER, Director of Permit Services 
59AM - SIONGCOJ Jotnt Inspoct80n NOT Rsqulrod 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Printed on recycled paper. 0 



Conditions for N-956-169-2 (continued) . .. :. Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperatur: 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed '..' 

581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 2201.1 

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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-170-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3056 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3 .  The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% 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, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight i 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

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

Seyed Sadredin, Executive Director 1 APCO 

ER, Director of Permit Services 
59AM - SIONGCOJ : Joint lnrpaCt#on NOT Raqulrod 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
P,in!sd,on ncvclad rarr. 0 



Conditions for N-956-170-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gal Ions, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

11. 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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions fiom all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions fiom wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions fiom 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 220 11 

18. 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 46941 



San Joaquin Valley W AIR PoLLuTloN CONTROL DISTRICT. HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-171-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3057 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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 ior complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

ID W ~ E R ,  Director of ~erm?fServices 
N-958-171-2: Aug 2 2010 8 59PM - SlONGCOJ Jmnt lnlpatlon NOT Rsgunrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-871 8 (209) 557-6400 Fax (209) 557-6475 
Puntodon r~clrtsd papor. 0 



Conditions for N-956-171-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and. 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal ,, 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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 ] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 ] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 

N.DY)-171.2 Augll010 0 SDAU - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

gmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-172-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3058 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTMUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director 1 APCO 

NER, Director of Permit Services 
N-9M172-2 Aug 2 2010 0 58AM - SlONGCGl Jolnt lnrpscllon NOT Ragvzmd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pnnlld onrrtydrd papn. C) 



Conditions for N-956-172-2 (continued) Page 2 of 2 

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

[District Rules 220 1 and 4694, 5.2.21 
. s 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

11. 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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total ' 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCII 000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 220 11 

18. 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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-173-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE.. 
STORAGE TANK 3059 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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 eccordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

RNER, Director owerrnit Services 
10 B OOAM - SIONGCOJ . J O ~ I  I ~ S P ~ O I O ~  NOT usqutrea 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209)557-6475 
Prinlsd m rotyclod papal. 0 



Conditions for N-956-173-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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. I ]  

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations; 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

15. 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 220 I ]  

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 -, . 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AI R~LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-174-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: A n N :  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3060 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which, 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

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 !or complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

r of Permit Services 
Jolnl lorpod~on NOT Requtred 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-174-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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 ihformation 
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, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 : 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58l',2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

1 7. 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 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 

N.BSC-114-2 ' Aug 2 2010 B'MAM - SIONGCW 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qav 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-175-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3061 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

AVID W A ~ ~ E R .  Director of Permit Services 
h 7 5 - 2  Aug 2 2 0 1 0 y ~ A M ' -  SIONGCQI Jolnl lnspmson NOT Raqurd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pcmlad an recycled papel 6 



ditions for N-956-175-2 (continued) Page 2 of 2 Con 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

I ' 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-85B175-2 Au0 2 2010 8 00AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-176-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3062 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbIl000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in  accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINLIE 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 pursuan: to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

E??, Director of Permit Services 
WAM - SIONCCQI : J ~ m l  Inrpocfnon NOT Rsqulrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prlnlsd on reryrled papc!. 6 



Conditions for N-956-176-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit.   he temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing feimecibtion, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 I] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOCl1000 gallons). [District Rule 22011 

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 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
W AIR POLLUTION CONTROL DISTRICT. 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-177-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3063 WITH PRESSURWACULIM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
- 

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITlONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

AVID WA NER Director of ~ e r r n i i x e ~ i c e s  ( B . 7 7 7 . 2  A U ~  2 zk coAM'- s ~ o N ~ c a  J O ~ ~ I  I~SWCVO" NOT ,ulre~ 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prlnled onr~cvrkd PIPE#. 6 



Conditions for N-956-177-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 . . 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [~is t r ic t  Rule 1070 and 220 11 

17. 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 220 I] 

18. 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 46941 

N-858-177-2 ' Aup 2 2010 8 00AM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

%lnv 
HEALTHY AIR LIVINGw 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-178-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3064 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

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

i .  

the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTMUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director 1 APCO 

irector of ~errnit%dces 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-178-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

I !  

10. 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 ] 

11. 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] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 I] 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 220 11 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 220 11 

18. 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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-179-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTA'I-ION AND WlNE 
STORAGE TANK 3065 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3.  The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director I APCO 

/ I ,' 
BAVID WAR~LE-R. Director of ~ermmerv ices 

Aug 2 2010 0 MALI: SIONGCW Jolnt lnrpmlon NOT Rsqulrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pr8nIod on locyrbd papa! 0 



Conditions for N-956-179-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall :i 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in  the equipment description. [District Rule 22011 

10. 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. I] 

11. 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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 11 

13. Total annual VOC emissions From all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 2201.1 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 

N-0SB170.2: Aup 2 2010 9 00AM - SIONGCOJ 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVINGw 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-180-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAII-ING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3066 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
- - 

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIOlVS COlVTINUE 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 AUTHORllY TO CONSTRUCT. This is NOT a PERFAIT 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 !or complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

of Permit Services 
lo8nt Inspedmon NOT Requ~iod 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pfmlad an r ~ r y r l ~ d  papr.  0 



Conditions for N-956-180-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the &erator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCI 1000 gallons). [District Rule 220 I] 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-181-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3067 WITH PRESSLIRENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
- 

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 220 I ]  

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rcles 2201 and 
4694, 5.2.11 

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 PERhllT 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 arzordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

NER, Director of Permit Services 
-181-2. Aup 2 2010 8 WAM - SIONGCOJ : Joint lnrponion NOT RsguVed 

Northern Regional Office w 4800 Enterprise Way w Modesto, CA 95356-871 8 w (209) 557-6400 w Fax (209) 557-6475 
Prinld on rncyrlnd paper. C) 



Conditions for N-956-181-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or be'low 75 degrees Fahrenheit.   he temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the'operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in  the equipment description. [District Rule 22011 

10. 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. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 220 1 ] 

18. 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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-182-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3068 WITH PRESSURENACULIM VALVE: ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rilles 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director / APCO 

Northern Regional Office a 4800 Enterprise Way a Modesto, CA 95356-8718 a (209) 557-6400 a Fax (209) 257-6475 
Prmled on rcyclcd paper. 0 



Conditions for N-956-182-2 (continued) . - .  Page2of2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine'shall be determined and recorded at least once per week. For each batch of wine, the bperator shall ,, 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 I] 

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, 6.4.11 

. . 
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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

. . 
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-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-183-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3070 WITH PRESSLIRWACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 IbIl000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Ruies 220 1 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 Prinlrd on rcvrlod paper 0 



Conditions for N-956-183-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 

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 220 I] 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q B w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-184-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATIGN AND WlNE 
STORAGE TANK 3072 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 220'11 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 220 1 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director 1 APCO 

hvlD'wE~or -056.184-2 Aup 10 e OIAM - SIONGCOJ Jolnl of Inspanton P e r m ~ e w i c e s  NOT Raqu~rad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prlntrd an recycled paper. 6 



Conditions for N-956-184-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall aii 

achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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

. . 
When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature ofthe stored wine. [District Rule 4694, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] . . i 
Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

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 22011 

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 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-185-2 ISSUANCE DATE: 0810212010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3074 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 220 1 and 
4694, 5.2. I] 

CONDITIONS CONTINLIE ON NEXT PAGE 

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 552-6400 WHEN CONSTRUCTION IS COMPLETED 4ND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERhllT TO OPERATE. 
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the 
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

ER, Director of Permit Services 
01AM - SIONGCOJ Jomnt lnrpmlon NOT Rsqulrea 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-185-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. I ] 

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, 6.4.21 

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 220 I] 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-186-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3076 WITH PRESSURENACULIM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 IbIl000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I] 

CONDlTlONS CONTlNUE 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 !or complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

ER, Director of Permit Services 
O l A U  - SIONGCW Join! Inspanon NOT Rmu8roE 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-186-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 I] 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

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 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-187-2 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE 
STORAGE TANK 3077 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINLTE 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 afler 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 pursuan,! to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

/ > 
  AVID W A ~ N E ~ .  Director of  Permit S ~ S  
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Northern Regional Oftice 4800 Enterprise Way Modesto, CA  95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-187-2 (continued) Page 2 of 2 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 11 

achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 220 1 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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. I] 

1 1. 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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed , 

58 1,2 12 Ib. [District Rule 220 I] 

14. Total annual VOC emissions fiom wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions fiom 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

17. 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 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q B w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-188-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCKTION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3078 WITH PRESSLIRENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be, 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINLIE 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 pursuan! to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

/2 
WA'BWER. Director of Permit Services 

N - 9 G - 2  Aug 2 2010 8 OlAJA - SIONGCW Janl Impscf~on NOT Required 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prlnl~d on recydcd paper. 0 



Conditions for N-956-188-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 . ,  

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 lb. [District Rule 220 I] 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m I c  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-189-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A n N :  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 3079 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No  air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. 'The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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 pursuact to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

ER, Director of ~e%t Services 
O l A M  - SIONGCOJ Jofnl lmprn8on NOT R o g u r d  

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Ptlnled on ~rryrlcd DJP~ 0 



Conditions for N-956-189-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation andwine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCl1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 220 I] 

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 46941 

N-BS189-2  : Aug 22010 9 OlAM - SIONGCW 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-190-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED WlNE STORAGE TANK 6013 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. 'The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

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

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 220 1 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director I APCO 

ID W ~ E R ,  Director of permit Services 
N-058-1802 Aug 2 2010 9 OlAM - SIONGCOI Jolnt lnspm~on NOT Rsqutroa 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 ~mled on r e c ~ ~  paver. 0 



Conditions for N-956-190-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall .! 

achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 220 I] 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

1!. 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 220 I] 

18. 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 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-191-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED WlNE STORAGE TANK 6014 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC I-IMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDlTlONS 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 t:, Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

'&ID W ~ E R .  Director of perma Services 
N- 1 2 Aup 2 2010 9 01AM - SIONGCOJ Jmnt lnspatnon NOT Roqulred 

Northern Regional Office a 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
~ i n t e d  on myc~d papen. 0 



nditions for N-956-191-2 (continued) , Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit.   he temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 I] 

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, 6.4.11 

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, 6.4.21 

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 220 I] 

Total annual VOC emissions From all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 e&ssions factors based on the ethanol content of 
each batch. [District Rule 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

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 220 11 

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 46941 

N-956191-1 Aup 1 1030 9.01AJ.4 - SlONGCOJ 



San loaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-192-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED WlNE STORAGE TANK 6015 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/l000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure 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. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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 afler 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 i ~ r  complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

r of Permit Services 
Joml lnspmnon NOT Repuved 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prmed on recvtkd CPII Q 



Conditions for N-956-192-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total ~ n n u a l  
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 220 1 ] 

18. 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 46941 

N-956-192-2: Aug 2 2010 B OlAM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-193-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED WlNE STORAGE TANK 6019 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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 ts Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

( ~ ~ A V I D  W ~ E R .  Director of ~ e r k k & i c e s  
N.856183-3 Aug 2 8 O1AM - SIONGCQI Jolnl lnspectlon NOT Requtred 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pnted  on rcrplcd pap% 0 



Conditions for N-956-193-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, theoperator shall I:- 

achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220'11 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-194-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED WlNE STORAGE TANK 6020 WITH PRESSURENACUUM VALVE: 
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE 
FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDII'IONS CONTWUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director 1 APCO 

/ 

NER, Director of ~ e j m i t  Services 
N-856184-2: Aug 2 2010 Q 02AM - SIONGCQI : Jolnl Inrpss(lon NOT Rsqutrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 Plinlod on ,myclod papol. Q 



Conditions for N-956-194-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 . . 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/ 1000 gallons). [District Rule 220 11 
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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 220 11 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-858.194-2: Aup 2 2010 D M  - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-195-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 6021 WITH PRESSURWACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbl1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director I APCO 

RNER, Director o fK rm i t  Services 
010 0.02AM - SIONGCW ' Jomt lnrpDstlon NOT Regutrod 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
P m o d  ~n r ~ y c l d  pap,. Q 



Conditions for N-956-195-2 (continued) , Page2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

1 1 .  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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 220 I] 

18. 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 46941 

N-8561862 ' Aug 2 2010 8 02AM - SIONGCW 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-196-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 6022 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1.  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDlTlONS 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 wiih 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 ior complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

~ E R ,  Director of Permit Services 

Northern Regional Offtce 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pnncod on locyclsd paper 0 



Conditions for N-956-196-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees ~ahrenheit or less within 60 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, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 220 I] 

10. 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, 6.4.11 

11. 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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

15. 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 220 11 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-197-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 6023 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. N o  air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch o f  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course o f  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure o f  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. I ]  

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve 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, 5.2.11 

CONDII'IONS CONTINLIE 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 axordance 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 !or complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

$ $ ~ w / $ N E R .  Director of Permxervices 
5197-2: Aug 2 9 02AM - SIONGCQI : Jan1 Inrpcdlon NOT Rsqumrcd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-871 8 (209) 557-6400 Fax (209) 557-6475 
Pntnledon rer~rlcd paper. 0 



Conditions for N-956-197-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at 1east.once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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 0perate.number and by wine type, stated as either red wine or wh-ite wine. 
[District Rule 4694, 6.4.11 

11. 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, 6.4.21 . 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 ' 

15. Total annual VOC emissions fromwine 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

17. 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 22011 

18. 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 46941 

N-958-101-2 Aup 2 2010 9 02AM - SIONGCCU 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q D 7  
HEALTHY AIR LIVINGw 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-198-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A'TTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
STORAGE TANK 6024 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC 
EMISSIONS AND DESIGNATE AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 220 I ]  

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature o f  each batch of  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every i 2 hours over 
the course of  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of  the maximum allowable working pressure of  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank i s  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 220 1 and 
4694, 5.2. I ]  

CONDITIONS CONTINUE ON NEXT PAGE 

YOU NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO 
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORIN 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 ccmpliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant. to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Oftice a 4800 Enterprise Way a Modesto, CA 95356-8718 a (209) 557-6400 Fax (209) 557-6475 
P~imed on rocyrlod papsr. 0 



Conditions for N-956-198-2 (continued) . . :  Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 22011 ' 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N-958-198-2: Aug 2 2010 B OZAM - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qnv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-199-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378~0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 705,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 7001 WITH PRESSLIRENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Ru!es 2201 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Printed on rrryclad papn. 0 



Conditions for N-956-199-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below'75 degrees Fahrenheit.   he temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, theoperator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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 emissiciris 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, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total ' 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC11000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-200-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 705,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 7002 WITH PRESSURENACUUM , 

VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I ]  

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 :o Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

RNER, Director &rmit Services 
010 D 0% - SIONGCQI Jolnl Inspealon NOT Requored 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Rntrd onrtryclcd papel  0 



Conditions for N-956-200-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees ~ahrenheit: The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the.operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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. I] 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 lb. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total.Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 22011 

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

1 7. 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 (ITB), U.S. Department of the Treasury, shall be 
maintained. [District Rules 1070 and 22011 

18. 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 46941 

N-056-200-2 Aug 2 2010 0 . W  - SlOffiC0.J 



San Joaquin Valley' 
AIR POLLUTION CONTROL DISTRICT 

q n w  
HEALTHY AI RLIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-201-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 705,000 GALLON STAINLESS STEEL WlNE STORAGE TANK 7003 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4.  The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220'11 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I ]  

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 PERMlT 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 !or complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

RNER, Director of Permit Services 
010 9 02AM - SIONGCQI Jornl Inspecl80n NOT Rmu8rod 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Plinld on ~OTIEY paw#. 0 



Conditions for N-956-201-2 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less W s  achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 220 11 

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

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 22011 

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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-202-2 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7004 WITH PRESSURENACUUM 
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE 
WINE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum re1 ief valve, which 
shall operate within 10% of the maximum 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, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director I APCO 

1 2  
RNER, Director o f K m i t  Services 
010 8 G7AM - SIONGCW : Jan! Inlpsctmn NOT Rsqulrsa 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Rimed on rmyclcd pap,. 6 



Conditions for N-956-202-2 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. .! 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220 I] 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal 
tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

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

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 2201 ] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual! 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 220 11 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 ] 

18. 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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-203-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: A T N :  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 205) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.11 

CONDITlONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

Director of permit Services 
SIONGCOJ Joint lnspoctlon NOT Roqured 

Y 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pmled mrclydcd POPI. 6 



Conditions for N-956-203-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermen.tation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less wgs achieved. 
[District Rules 2201 and 4694, 5.2.21 

'The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 

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 22011 '? 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

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 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-204-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 206) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 2201 and 
4694, 5.2. I] 

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 pursuar~t to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

/&ID Director of 6nnl&rvices 
-204-1 A g 2 2010 9 03AM - SIONGCOJ Jofnt lnrpsnoon NOT Rsgutrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pnnld 0" ~CTICW paw 0 



Conditions for N-956-204-1 (continued) . Page2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit.  he temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 220 1 ] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 

N-858-204-1 . Aup 2 2010 8 03PJA - SIONGCOJ 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

%lnT 
HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-205-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 207) WITH 
PRESSLIRENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

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

Seyed Sadredin, Executive Director 1 APCO 

/ ,  / / 3 
AYlD ~VARNER. Director o f k r t 6 t  Services 

Northern Regional Oftice o 4800 Enterprise Way 0 Modesto, CA 95356-871 8 0 (209) 557-6400 0 Fax (209) 557-6475 
Pr~ntsd on racyrlad papar. 0 



Conditions for N-956-205-1 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. 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 ] 

11. 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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 220 11 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 220 11 

18. 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 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-206-1 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAII-ING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 208) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

($.&ID~ARNE6irector  -858-208.1 u 2010 0 OJAU - SIONGCCU JOI~ I  of lnspsnton ~ & ~ e w i c e s  NOT Rmuorod 

Northern Regional Ofice 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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iditions for N-956-206-1 (continued) Page 2 of 2 Cor 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperatur-2 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 . .  

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 13 

58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

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 46941 
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San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT HEALTHY A I  R LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-207-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 209) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prlnlod M r q d d  QIQO!. 6 



Conditions for N-956-207-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermen.tation,and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in  the equipment description. [District Rule 22011 

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

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

.All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

qnfv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-208-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 210) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

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

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prmltd on rmvlEd paper 0 



Conditions for N-956-208-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 11 
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 22011 

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 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m f v  
HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-209-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 211) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. 'The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3 .  The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbl1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINLIE 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 AUTHORIM 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 !o Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Printed.~ r~pled PIPOI. 6 



Conditions for N-956-209-1 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 . 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following foimula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual. 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

%lnT 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-210-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 212) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

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 detenine if the equipment can be operated in compliance with all 
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

- 
/ h D  W ~ N E R .  Director of Permi;~rvi&s 
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Northern Regional Oftice 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-210-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 . . 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 220 11 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 

N-9%-21&1 ' Aup 22010 9 O W  - SlONGC@J 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMI'T NO: N-956-211-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 213) WITH 
PRESSLIRENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rules 220 1 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director / APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-211-1 (continued) . Page 2 of 2 

7. 'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the bperator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

. .. 
1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 

contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201 1. 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 220 I] 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 



San Joaquin Valley d AIR POLLUTION CONTROL D I S T R I C T .  HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-2 12-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 214) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

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 ior complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Ptintod on recycled pspsr. 6 



Conditions for N-956-212-1 (continued) , Page2  of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions fiom all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. 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 220 I] 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-213-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 215) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of  each batch of  must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average o f  all temperature measurements for the batch taken at least every 12 hours over 
the course of  the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% o f  the maximum allowable working pressure of  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank i s  used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight coridition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 220 1 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director / APCO 

[> 
ARNER, Director of Permit Services 
2 2010 0 03AM - SIONGCOJ Joan1 lnrpodlon NOT R~qulrod 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
PlmIod on r e c ~ l l d  pawl 0 



Conditions for N-956-213-1 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

11. 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] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201.1 :' 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,212 Ib. [District Rule 220 I] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [DistrictRule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 

N-9562151 Avp 2 2010 9 O3AM - SIONGCW 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m q  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-214-1 ISSUANCE DATE: 081021201 0 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: A T N :  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 216) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

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

Seyed Sadredin, Executive Director I APCO 

AVID NER, Director of Permit Services 
: A!$80 Q C4AM - SIONGC0.J , Joint Impedton NOT Rmulrd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Printad on mydad p o p .  0 



Conditions for N-956-214-1 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. 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. I] 

1 1.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of 'wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCII 000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

17. 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 22011 

18. 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 46941 

N-956-214-1 . Aup 2 2010 9 MAM - SIONGCOJ 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT 

q m y  
HEALTHY A I  R LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-215-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 217) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 220 I] 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I ]  

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director 1 APCO 

F~NER, Director of Permit Services 
010 o WAM - SIONGCW J.,~I I ~ S P ~ ~ I O ~  NOT Roqu8rod 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prtnlcd on ~eryclcd paw. 6 



Conditions for N-956-2157 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fetmented, 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. I] 

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, 6.4.21 . 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 220 I] 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N45B-715-1 Aup 11010 BWAM - SIONGCQI 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-216-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 218) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS C O N T N J E  ON NEXT PAGE 

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

Seyed Sadredin, Executive Director / APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prinlod on rcydsd prpr. 6 



Conditions for N-956-216-1 (continued) . . Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

I I .  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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 



San Joaquin Valley 
d AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-217-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 219) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 220 I] 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

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 ts Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pnnltd on rocyrhd papet. 6 



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

'The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. Ttie temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCI1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 2201.1 

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 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-218-1 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 220) WITH 
PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE 
AS RED AND WHITE WlNE FERMENTATION AND STORAGE TANK 

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight cocdition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

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 PERUIT 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 ior complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

RNER, Director of Permit Services 
2 2010 8 MAM - SIONGCOI Joint Inspecllon NOT Requzled 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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nditions for N-956-218-1 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 220 I] 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 11 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 220 I] 

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 220 I] 

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 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-236-0 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

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

CONDITIONS 
I .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

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 pursuani to Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

ER, Director of Permit Services 
DIM - SIONGCOJ . Jmnl ln rpsn~on NOT RsqullW 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-236-0 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall ,- 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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 iiiformation 
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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 I b-VOC/1000 gal Ions). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

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 46941 

N - 0 5 8 2 3 0  Aug 22010 0 MAM - SIONGCQI 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-237-0 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

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

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 22 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director / APCO 

/ 
/ 7 

~ E R ,  Director - d e r v i c e s  
010 0 04AM - SIONGCW Jan1 Inspailon NOT Raqunrd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 e Fax (209) 557-6475 
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Conditions for N-956-237-0 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermeritation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 220 1 ] 

10. 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, 6.4.11 

11. 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, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 220 I] 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m f v  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-238-0 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: ATTN: NP  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

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

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTlNUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director 1 APCO 

or of Permit Services 
(-38-0 A x 2  2010 9 0 4 ~ ~ ' -  SIONGCOJ Jolnl Inspealon NOT Repuma - 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
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Conditions for N-956-238-0 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

. . 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
58 1,2 12 Ib. [District Rule 22011 

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 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 2201.1 

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 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-239-0 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN:  AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

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

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lbI1000 gallons. [District Rule 22011 

4. 'The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

' I , ( >  
AVID W ~ R ~ & R .  Director of permit Services 

e . 0  Aup %lo 9 0 5 ~ ~ 1  SIONGCOJ Jan1 Inrpestnon NOT Requlrod 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Printed on ~cqdad papr 6 



Conditions for N-956-239-0 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 

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 22011 - 
Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCt1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCt1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m v  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-240-0 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. 
MAILING ADDRESS: AlTN: N P  2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

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

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course,of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 1 

condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

( AVID WNER, Director of Permit Services 
2 2010 Q *Ah4 - S(0NGCOJ Joan1 lnspm~on NOT Requ~red 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pltntsd on rlrlrled papcr. 6 



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

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 , 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. 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).  hei 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, 6.4.11 

1 1. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 

N.958-24M - Aug 2 2010 9 05AM - SIONGCW 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY A I  R LIVING" 

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

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: AlTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

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

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/l000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/l000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINLIE 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 13 Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

WRNER,  Director of Perm~t Services 
Aup 2 2010 0 OSAM - SIONGCOJ Joml InrpecUon NOT Raqulrcd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 Prmlsd on ror~rlsd POP,. a 



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

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

1 1. 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] 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOCII 000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 220 11 

18. 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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m f v  
HEALTHY AIR LIVINGm 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-242-0 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

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

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2. I] 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rules 220 1 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director / APCO 

! / 

ID V ~ R N E R ,  Director of Permit Services 
2-0: Aug 2 2010 9 O W  - SIONGCOJ Joint Impmion NOT Rsqutrsd 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prnnled anror~rled PIPPI. () 



Conditions for N-956-242-0 (continued) Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature, 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the.operator shall "' 

achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. 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, 6.4.11 

1 1 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed ;, 
I.; 

581,212 Ib. [District Rule 22011 . . 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule, 1070 and 22011 

17. 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 2201.1 

18. 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 46941 

N-B58-2424 : Aug 2 2010 9 : W M  - SIONGCW 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qnv  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-243-0 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

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

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and : 
4694, 5.2.11 

CONDITIONS CONTINLIE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director I APCO 

Director of Permit Services 
ug 2 2010 9 (KAY - SlONGCCU Jolnl Inspaamon NOT Required 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prtnted on mcrrled papa. 0 



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

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 ,.. 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOCl1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m y  
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-244-0 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

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

CONDITIONS 
1. 1Vo air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lbI1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 IbI1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 220 1 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2. I] 

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 PERM!T 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 assordance 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 responsiblo b r  complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

( 2  
RNER. Director of Permit Services 

h 6 . 0  hg 2  2010 0 MAJA - SIONGCW Jotnl Inrprnlon NOT Raqu~rsd 

Northern Regional Office 4800 Enterprise Way o Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pinled on rmyclcd pap. 0 



Conditions for N-956-244-0 (continued) .: Page 2 of 2 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 2201 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the.maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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. I] 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

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 46941 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

%In!? 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-245-0 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

17000 E HIGHWAY 120 
RIPON, CA 95366 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL RED AND WHI'TE WlNE FERMENTATION AND STORAGE TANK WITH 
PRESSURENACUUM VALVE 

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb11000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb11000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINUE ON NEXT PAGE 

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

Seyed Sadredin, Executive Director / APCO 

RNER, Director D e r m i t  Services 
010 0 0 5 M  - SIONGCW ' JIOI lnlponlon NOT Roqarw 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 o Fax (209) 557-6475 
Prinlod on rmyclad papal. 6 



Conditions for N-956-245-0 (continued) - Page 2 of _,:  2 
.., 

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rules 220 1 and 4694, 5.2.21 

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

10. 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. I] 

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

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 22011 

... 
13. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 

581,212 Ib. [District Rule 22011 

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 22011 

15. Total annual VOC emissions from wine storage operatibns 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 22011 

16. Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

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

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

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

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and 
4694, 5.2.11 

CONDITIONS CONTINLIE 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 !o Rule 2050, this 
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

Services 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prmtnd on r e c y d d  P~POI .  6 



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

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 220 11 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

17. 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 22011 

18. 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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qnrc 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-247-0 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

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

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. 'The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. 'The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure ofthe tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6 .  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 
4694, 5.2.11 

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 aczordance 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 f ~ r  complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director 1 APCO 

( W D  ~ R N E R .  Director of Permit Services 
N-858-247-0 A 2010 8 C6AM - SIONGCW Jolnl Inrpa(8on NOT Reqvlrad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Pfinlnd on !arrclsd ppor. 6 



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

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less whs achieved. 
[District Rules 2201 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 220 1 ] 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,212 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 220 I] 

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 46941 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m w  
HEALTHY A I  R LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-248-0 ISSUANCE DATE: 0810212010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: A/P 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

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

CONDITIONS 
1 .  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTINLIE 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 OPEMTE. 
Approval or denial of a PERMIT TO OPEMTE 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 !or complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director / APCO 

C> 
AVID~ARNER.  Director of Permit Services 

k 4 e - C  & 2 2010 0  AM- SIONGCOJ J01nl Inspanlon NOT Requalad 

Northern Regional Office 4800 Enterprise Way Modesto, CA 95356-8718 (209) 557-6400 Fax (209) 557-6475 
Prtnled on l ~ c y r l d  PIPDI. 0 



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

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the ;perator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rules 1070 and 220 I] 

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 
581,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 220 I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070,220 1 and 46941 
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San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

qmv 
HEALTHY AIR LIVING" 

AUTHORITY TO CONSTRUCT 
PERMIT NO: N-956-249-0 ISSUANCE DATE: 08/02/2010 

LEGAL OWNER OR OPERATOR: THE WlNE GROUP, INC. 
MAILING ADDRESS: ATTN: AIP 2827 

P 0 BOX 90 
TRACY, CA 95378-0090 

LOCATION: 17000 E HIGHWAY 120 
RIPON, CA 95366 

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

CONDITIONS 
1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 lb/1000 gallons. [District Rule 22011 

3. The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 lb/1000 gallons. [District Rule 22011 

4. The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees 
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over 
the course of the fermentation. [District Rule 22011 

5. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and " 
4694, 5.2.11 

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 2201 and 
4694, 5.2. I] 

CONDITIONS CONTWUE 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 tor complying with 
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. 

Seyed Sadredin, Executive Director I APCO 

r of Permit Services 
Jan! lnspecllon NOT Raqunrsd 
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Conditions for N-956-249-0 (continued) Page 2 of 2 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the'operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 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 220 1 and 4694, 5.2.21 

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22011 

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum 
nominal tank capacity stated in the equipment description. [District Rule 22011 

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, 6.4.11 

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, 6.4.21 

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 22011 

Total annual VOC emissions from all wine fermentation . and , wine storage operations at this facility shall not exceed . 
58 1,2 12 Ib. [District Rule 22011 

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total 
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC11000 gallons) + (Total Annual 
White Wine Production - gallons) x (2.5 Ib-VOC11000 gallons). [District Rule 22011 

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 22011 

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters 
used, shall be maintained. [District Rule 1070 and 22011 

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 22011 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 1070, 220 1 and 46941 


