San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-396-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

5.2.1]

2. When 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 Rule 4694,

5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-397-1 : EXPIRZ
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. 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 Rule 4694,
5.2.1]

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

4. 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 voluihe percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5.  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 maximufi temperature of the stored wine. [Distiict Rule 4694, 6.4.2]

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

7. All records shall be retained ori-site for a period of at least five years and made available for District inspection upon
request, [District Rule 4694, 6.4]
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-398-1 EXPIRZ
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,

5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-399-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
638,160 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 6042

WITH PRESSURE/NVACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

2.  When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-400-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
638,653 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 6043

WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5.  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]

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

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

PERMIT UNIT: N-1237-401-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-402-1 EXPIRR
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-403-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
638,912 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 6046

WITH PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-404-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
638,063 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 6047

WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1] -

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-405-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,

5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-406-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
639,860 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STOR TANK 6103

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-407-1 EXPIRA]
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

These terms and cond - D
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-408-1 EXPIRR
EQUIPMENT DESCRIPTION:

WITH PRESSUREVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5.  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]

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

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

& nglity-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-409-1 EXPIRA] /30/2005
EQUIPMENT DESCRIPTION:
639,058 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE SYTQ TANK 6106

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

Facility Name: E & J GALLO WINERY

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 Rule 4694,
5.2.1]

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 Rule 4694,
5.2.1]

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

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 Rule 4694, 6.4.2]

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]

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

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

& F;;—g\ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-410-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

& ngility-wide Permit to Operate.

These terms and cond g D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-410-1 : Nov 12 2010 8:42AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-411-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
638,003 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 6108

WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4, 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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-412-1 EXPIRA

EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

Facility Name: E & J GALLO WINERY

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 Rule 4694,
5.2.1]

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 Rule 4694,
5.2.1]

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

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 Rule 4694, 6.4.2]

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]

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

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

PERMIT UNIT: N-1237-413-1 EXPIRR
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-414-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2.  When 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 Rule 4694,

5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-415-1 EXPIRA

/30/2005
EQUIPMENT DESCRIPTION:
638,967 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 6112

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-416-1 EXPIRZ /30/2005
EQUIPMENT DESCRIPTION:
637,394 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 6113

WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-417-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
639,046 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STO TANK 6116

WITH PRESSURE/NACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F&ility—wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-418-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

5.2.1]

2. When 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 Rule 4694,

5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-419-1 EXPIRA]
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

& Fggility-wide Pemmit to Operate.

These terms and cond 3\are p
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-420-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

e Fadility-wide Permit to Operate.

These terms and cond g of:
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-421-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1] '

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

& Fggility-wide Permit to Operate.

These terms and cond g\are p
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-422-1 | EXPIRA
EQUIPM ENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When uscd for wine storage, thns tank shall be equnpped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operaté in accordance with thé
manufacturer's instructions, and be peiinanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

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 operatifig pressiire of the tank exceeds the valve set piessure. A gas:tight condition shall be
determined by measunng the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1] :

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

4. When 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
volumie of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

i~

5. 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 wirie. [District Rule 4694, 6.4.2]

6. For each batch of must fertented ini this tank; the operator shall record the fermentation completlon date, the total
gallons of must fermented, 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] -

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

These terms and cond ility-wide Permit to Operate.
Facility Name: E & J GALLO WINERY .
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-423-1 EXPIRA]
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

2.  When 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 Rule 4694,
5.2.1]

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

4, 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F;—gility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-424-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5.  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]

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

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

& F&ility—wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-425-1 EXPIRA

EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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 Rule 4694,
5.2.1]

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 Rule 4694,
5.2.1]

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

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 Rule 4694, 6.4.2]

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]

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

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

& ngility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-426-1 EXPIRA]
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& ngility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-427-1 EXPIRZA /30/2005
EQUIPMENT DESCRIPTION:
638,419 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 6126

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2.  When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F&ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-428-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& Fggility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-429-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

PERMIT UNIT: N-1237-430-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
638,144 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 6129

WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

e Fadility-wide Permit to Operate.

These terms and cond : ap of:
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-430-1: Nov 12 2010 :43AM —~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-431-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F@iiity—wide Permit to Operate.

These terms and cond g D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-431-1: Nov 12 2010 8.43AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-432-1 EXPIRR
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F&ility—wide Permit to Operate.

These terms and cond - D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-432-1 . Nov 12 2010 9:43AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-433-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

& ngility-wide Permit to Operate.

These terms and cond 3 D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-433-1: Nov 12 2010 9:43AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-434-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

e Faaility-wide Permit to Operate.

These terms and cond : ap D&
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-435-1 EXPIRA]
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& ngility-wide Permit to Operate.

These terms and cond - D
Facility Name: E & J GALLO WINERY .
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-435-1 : Nov 12 2010 ©:43AM — BROWND



EQUIPMENT DESCRIPTION:

San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-436-1 EXPIR} ‘ h 2005

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

Facility Name: E & J GALLO WINERY

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 Rule 4694,
5.2.1]

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 Rule 4694,
5.2.1] :

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

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 Rule 4694, 6.4.2]

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]

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

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

& Fgg\ility-wide Permit to Operate.

These terms and cond y\are p
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-437-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
639,437 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQRAGE TANK 6136

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2.  When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

& ngility-wide Permit to Operate.

These terms and cond 3 D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-437-1 : Nov 12 2010 8:43AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-438-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

# ngility-wide Permit to Operate.

These terms and cond - D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-439-1 EXPI /30/2005
EQUIPMENT DESCRIPTION:
638,434 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE SYTQ TANK 6138

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

Facility Name: E & J GALLO WINERY

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 Rule 4694,
5.2.1]

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 Rule 4694,

5.2.1]

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

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 Rule 4694, 6.4.2]

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]

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

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

& F;g\ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-440-1 , ‘EXPIRA
EQUIPMENT DESCRIPTION

WITH PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equ1pped w1th and operated with a pressure-vacuum rehef valve which
shall operate within. 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer’s instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

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 pressiire of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

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

4. 'When this tank is used for wine storage, daily throughput records, including records of ﬁllmg and emptying operations,

the dates of such operations, a unique identifier for each batch, the volumeé percent ethanol in the batch, and the
volume of wiiie transferred shall be maintained. [District Rule 4694, 6.4.2]

N

5. 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 terfiperature of the stored wine. [District Rule 4694, 6.4.2]

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

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

: ‘These terms and cond ility-wide Permit to Operate.
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON; CA 95334

N-1237-440-1 : Nov 122010 & 43AM BRQNND




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-441-1 ' EXPIR /30/2005
EQUIPMENT DESCRIPTION:
638,005 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STO TANK 6140

WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

2.  When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F;gility-wide Permit to Operate.

These terms and cond : D
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-442-1 EXPIRA]

EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

- PERMIT UNIT REQUIREMENTS

Facility Name: E & J GALLO WINERY

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 Rule 4694,
5.2.1] :

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 Rule 4694,

5.2.1]

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

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 Rule 4694, 6.4.2]

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]

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

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

& ngility-wide Permit to Operate.

These terms and cond - D
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-442.1 : Nov 12 2010 5:44AM — BROWND



~ San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-443-1 EXPIRR
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F&ility—wide Permit to Operate.

These terms and cond 3 D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-443-1: Nov 12 2010 9:44AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-444-1 EXPIRAT
EQUIPMENT DESCRIPTION:

Wl1:H PRESSURE/NACUUM VALVE

- PERMIT UNIT REQUIREMENTS

1. When used for wine storage thlS tank shall be equlpped with and operated with a pressure-vacuum relief valve, which |
shall operate within 10% of the maximum allowable working pressuie of the tank, operate in accordance with the.
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

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

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

4. When 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 Rule 4694, 6.4.2]

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

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and ricoritrolled 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. [Di'striCt Rule 4694, 6.4. 1]

request. [District Rule 4694, 6. 4]

These terms and cond

Facility Name: E & J GALLO WINERY

Location; 18000 W RIVER RD,LIVINGSTON; CA 95334
'N-1237-444-1 : Nov 12 2010 '9:44AM — BROWND

ility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-445-1 EXPIRZ
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1] '

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

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, 2 unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. When 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]

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

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

& F;g\ility-wide Permit to Operate.

These terms and cond s\afe p
Facility Name: E & J GALLO WINERY -
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334

N-1237-445-1: Nov 12 2010 9:44AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-446-1 EXPIRA] ‘ 2005
EQUIPMENT DESCRIPTION: ‘

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& ngility-wide Permit to Operate.

These terms and cond s\are p
Facility Name: E & J GALLOWINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-446-1 : Nov 12 2010 9:44AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-447-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
639,498 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 6146

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F;;iility-wide Permit to Operate.

These terms and cond - p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-447-1: Nov 12 2010 9:44AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-448-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5.  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]

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

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

& nglity-wide Permit to Operate.

These terms and cond - ape of
Facility Name: E & J GALLO WINERY ’
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-448-1 : Nov 12 2010 8:44AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-449-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F;iility-wide Permit to Operate.

These terms and cond $\are p
Facility Name: E & J GALLO WINERY :
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-448-1: Nov 12 2010 9:44AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-450-1 EXPIRA} /30/2005
EQUIPMENT DESCRIPTION:
639,970 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 6149

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

Facility Name: E & J GALLO WINERY

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 Rule 4694,
5.2.1]

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 Rule 4694,
5.2.1]

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

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 Rule 4694, 6.4.2]

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]

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

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

& F&ility—wide Permit to Operate.

These terms and cond g a?e D
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-450-9 : Nov 12 2010 9:44AM —~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-451-1 EXPIRA]
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& Fiﬁiﬁty—wide Permit to Operate.

These terms and cond : D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-451-1: Nov 12 2010 9:44AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-452-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237452-1 : Nov 122010 9:44AM - BROWND

These terms and cond - ape pars o liie ngility-wide Permit to Operate.
Facility Name: E & J GALLO WINERY ‘



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-453-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

These terms and cond 3\are pi
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& F&ility—wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-454-1 EXPIR}
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

& ngility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-455-1 EXPIRZ /30/2005
EQUIPMENT DESCRIPTION:
637,802 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STO TANK 6155

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F;§ility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-456-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F;iility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-457-1 - EXPIRR
E‘QUIPMENT DESCRIPTION: '

WITH PRESSLIRENACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

2. 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 Rule 4694,
5.2.1]

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

4. When 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented and un(':on'tr'olled fe'r‘me'ntation‘ e'r'nissions and ferrnentation emission reductions (calculated

number and by wine type, stated as either red wme or whlte wine. [Dlstnct Rule 4694, 6.4. 1]

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

These terms and cond
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-458-1 EXPIRR
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

2.  When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5.  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]

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

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

# F;iility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-459-1 EXPIR]
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& ngility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-460-1 EXPIRA} - 2005
EQUIPMENT DESCRIPTION: ‘

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& ngility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-461-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
638,051 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STO TANK 6161

WITH PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& nglity-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-462-1 EXPIRZ
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F;;iility-wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-463-1 EXPIRR
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1] ‘

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

These terms and cond 3 \are ps
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-464-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
635,855 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 6164

WITH PRESSURE/NVACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F&ility—wide Permit to Operate.
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-465-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
635,348 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQOR TANK 6165

WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1] :

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

& ngility-wide Permit to Operate.

These terms and cond g\afe b
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-465-1: Nov 12 2010 9:45AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-466-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

These terms and cond g of:
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-466-1 : Nov 12 2010 9:45AM — BROWND
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-467-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

2. When 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 measurmg the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F&ility—wide Permit to Operate.

These terms and cond
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-467-1 : Nov 12 2010 9:45AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-468-1 EXPIRA} /30/2005
EQUIPMENT DESCRIPTION:
636,691 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STQ TANK 6169

WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2.  When 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 Rule 4694,
5.2.1] '

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

e Fadility-wide Permit to Operate.

These terms and cond - ap of:
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-469-1 | EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

5.2.1]

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

e Fadility-wide Permit to Operate.
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Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-468-1 : Nov 12 2010 9:45AM — BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-470-1 EXPIRA
EQUIPMENT DESCRIPTION:

WI'I:H PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F;g\ility-wide Permit to Operate.

N-1237-470-1: Nov 12 2010 9:45AM ~ BROWND
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Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-471-1 EXPIRR
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5.  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]

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

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

& F;gility-wide Permit to Operate.

These terms and cond » D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-471-1: Nov 12 2010 9:45AM -- BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237472-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4.  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 Rule 4694, 6.4.2]

5. 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]

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

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

e Fagility-wide Permit to Operate.

These terms and cond 3 of:
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-473-1 EXPIRR
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

5.2.1]

2. When 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 Rule 4694,

5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& Fggility-wide Permit to Operate.

These terms and cond 3 .
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 :
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-474-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer’s instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
52.1]

2. 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& Fggility-wide Permit to Operate.

These terms and cond g .
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-475-1 EXPIRA /30/2005
EQUIPMENT DESCRIPTION:
638,410 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STO TANK 6176

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When 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 Rule 4694,
5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5. 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]

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

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

& F;{‘iility-wide Permit to Operate.

These terms and cond 3 D
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-476-1 EXPIRA
EQUIPMENT DESCRIPTION:

WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

5.2.1]

2.  When 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 Rule 4694,

5.2.1]

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

4. 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 Rule 4694, 6.4.2]

5.  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]

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

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

& F&ility-wide Permit to Operate.

These terms and cond $\are p
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-476-1 : Nov 12 2010 8:45AM — BROWND



San Joaquin Valley
~ Air Pollution Control District

PERMIT UNIT: N-1237-477-1 ' EXPIRA
EQUIPME‘NT DESCRIPTION:

WITH PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When uised 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 thie
manufacturer's instructions, and be permarieritly labeled with the operating pressure settings. [District Rule 4694,

5.2.1]

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tarik shall femain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by mieasuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,

5.2.1]

3. The temperature of the wine stored ifi this tarik shall be maintained at or below 75 degrees Fahrenheit. The.

temperature of the stored wine shal] be determined and recorded at least once per week. For each batch of wine, the
_operator shall achieve the storage temperature of 75 degrees Fahrenheit oF léss within 60 days after completing

fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4.  When this tank is used for wine storage, daily throughput records, including records of filling and emptying opérations,

' the dates of such operations, a unique identifier for each batch, the voluine percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.2]

5. Whien 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]

6. Foreach batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, and uncontrolled fermentation emissions and fefientation emission reductions (calculated
per the emission factors giveni in District Rule 4694). The information shall be recorded by the tank Permitto Operate
nuimber and by wine type, stated as either red wine or white wine. [Di'stri'ct Rule 4694, 6. '4”1]

request [District Rule 4694, 6.4]

These terms and cond ility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location:. 18000 W RIVER RD,LIVINGSTON, CA 85334
N-1237-477-1 : Nov 12 2010 9:45AM — BROWND



San Joaquin Valley
Avir» Pollution Control District

PERMIT UNIT: N-1237-478-1 EXPIRA]
EQUIPMENT DESCRIPTION:

635,912 GALLON STEEL WINE STORAGE TANK 6153 WITH PRESSURENACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

|

p—

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

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

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

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

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

e Fadility-wide Permit to Operate.

Facility Namé: E & J GALLO WINERY

Location: 18000 W RIVER RD.LNINGSTON. CA 95334
N-1237-478-1: Nov 12 2010 B:45AM — BROWND

These terms and cond tl‘@



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-479-1 EXPIRA

EQUIPMENT DESCRIPTION:
637,892 GALLON STEEL WINE STORAGE TANK 6166 WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

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

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

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

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

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

& Fggility-wide Permit to Operate.

These terms and cond 3 D
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-478-1 . Nov 12 2010 9:45AM - BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-480-2 EXPIRZ /30/2005
EQUIPMENT DESCRIPTION:
DIATOMACEOUS EARTH RECEIVING AND STORAGE OPERATION WITH A STORAGE SILO .10 FEET

DIAMETER, 36 FEET HEIGHT) SERVED BY A BIN VENT FILTER SYSTEM

PERMIT UNIT REQUIREMENTS

1. Visible emissions from the bin vent filter serving the storage silo shall not equal or exceed 5% opacity for a period or
periods aggregating more than three minutes in any one hour. [District Rule 2201] Federally Enforceable Through
Title V Permit

2. The bin vent filter system shall be equipped with a pressure differential gauge to indicate the pressure drop across the
filters. The gauge shall be maintained in good working condition at all times and shall be located in an easily
accessible location. [District Rule 2201] Federally Enforceable Through Title V Permit

3. The differential pressure gauge reading range (inches of water column gauge) shall be established per manufacturer's
recommendation at time of start-up inspection. The established gauge reading shall be listed on the Permit to Operate.
[District Rule 2201] Federally Enforceable Through Title V Permit

4. Replacement bags numbering at least 10% of the total number of bags shall be maintained on the premises. [District
Rule 2201] Federally Enforceable Through Title V Permit

5. Material removed from the bin vent filter system shall be disposed of in a manner preventing entrainment into the
atmosphere. [District Rule 2201] Federally Enforceable Through Title V Permit

6. Bin vent filter shall be thoroughly inspected annually for tears, scuffs, abrasions, holes, or any evidence of particulate
matter breakthrough and shall be replaced as needed. [District Rule 2520, 9.3.2] Federally Enforceable Through Title
V Permit

7. PMI10 emissions shall not exceed 0.00085 pounds per ton of diatomaceous earth loaded into the silo. [District Rule
2201] Federally Enforceable Through Title V Permit

8. The amount of diatomaceous earth loaded into the silo shall not exceed 20 tons in any one day. [District Rule 2201]
Federally Enforceable Through Title V Permit

9. The permittee shall keep records of date and quantity of diatomaceous earth loaded into the silo. [District Rule 2201]
Federally Enforceable Through Title V Permit

10. Differential operating pressure shall be monitored and recorded on each day that the bin vent filter system is in
operation. [District Rule 2201] Federally Enforceable Through Title V Permit

11. Records of all maintenance of the bin vent filter system, including all change outs of bags or filter media, shall be
maintained. These records shall include identification of the equipment, date of inspection, any corrective action taken,
and identification of the personnel performing the inspection. [District Rules 2201 and 2520, 9.4.2] Federally
Enforceable Through Title V Permit

12. Visible emissions shall be inspected annually during operation. If visible emissions are observed, corrective action
shall be taken to eliminate visible emissions. If visible emissions cannot be corrected within 24 hours, a visible
emissions test using EPA Method 9 shall be conducted. [DistrictRule 2520, 9.3.2] Federally Enforceable Through

Title V Permit

These terms and cond - har of\the F
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334

ility-wide Permit to Operate.

N-1237-480-2 : Nov 12 2010 9:45AM —~ BROWND
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u San Joaquin Valley

AIR POLLUTION CONTROL DISTRICT

- Permit to Operate

FACILITY: N-1237 - EXPIRATION DATE: 09/30/2005

LEGAL OWNER OR OPERATOR: E & J GALLO WINERY
MAILING ADDRESS: P O BOX 3044
MODESTO, CA 95353
FACILITY LOCATION: 18000 W RIVER RD
ILIVINGSTON, CA 95334
FACILITY DESCRIPTION: WINERY

The Facility's Permit to Operate may include Facility-wide Requiréments as well as requirements that
apply to specific permit units.

This Permit to Operate remains valid through the permit expiration date listed above, subject to
payment of annual permit fees and compliance with permit conditions and all applicable local, state,
and federal regulations. This permit is valid only at the location specified above, and becomes void
upon any transfer of ownership or location. Any modification of the equipment or operation, as defined
in District Rulé 2201, will require prior District approval. This permit shall be posted as prescribed in
District Rule 2010.

Seyed Sadredin David Warner

Executive Director / APCO Director of Permit Services

Aug 8 2007 1:41PM - SANDHUG

Northemn Regional Office » 4800 Enterprise Way ¢ Modesto, CA 95356-8718 e (209) 557-6400 o Fax (209) 557—64,1,‘,'?",W;cvc,s-dmma



San J oaqﬁih Valley
Air Pollution Control District

FACILITY: N-1237-0-1 EXPIRATION DATE: 09/30/2005

FACILITY-WIDE REQUIREMENTS

1.

~J!

The owner or operator shall notify the District of any breakdown condition as soon as reasonably possible, but no later
than one hour after its detection, unless the owner or operator demonstrates to the District's satisfaction that the longer
reporting period was necessary. [Distict Rule 1100, 6.1; County Rules 110 (Fresno, Stanislaus, San Joaquin); 109
(Merced); 113 (Madera); and 111 (Kern, Tulare, Kings)] Federally Enforceable Through Title V Permit

The District shall be notified in writing within ten days following the correction of any breakdown condition. The
breakdown notification shall include a description of the equipment malfunction ot failure, the date and cause of the
initial failiire, the estimated emissions in excess of those allowed, and the methods utilized to restore normal
operations. [District Rule 1100, 7.0; County Rules 110 (Fresno, Stanislaus, San Joaquin); 109 (Merced); 113 (Madera)
and 111 (Kern, Tulare, Kings)] Federally Enforceable Through Title V Permit

The owner of operator of any stationary source operation that emits more than 25 tons per year of nitrogen oxides or-
reactive organic compounds, shall provide the District annually with a written statement in such form and at such time
as the District prescribes, showing actual efissiofis of nitfogen oxides and reactive organic compounds from that
source. [District Rule 1160, 5.0] Federally Enforceable Through Title V Permit

Any person building, altering or replacing any operation, article, machine, equipment, or other contrivance, the use of
which may cause the issuaricé of aif contaminants or the use of which may eliminate, reduce, or control the issuance of
air contaminants, shall first obtain an Authority to Construct (ATC) from the District unless exempted by District Rule
2020 (7/21/94). [District Rule 2010 3.0 and 4.0; 2020; and County Rule 201 (in all eight counties in the San Joaquin

The permittee must comply with all conditions of the permit including pemnt revisions originated by the District. All
terms and conditions of a permit that are required pursuant to the Clean Air Act (CAA), including provisions to limit
potential to emit, are enforceable by the EPA and Citizens under the CAA. Any permit noncompliance constitutes a

violation of the CAA and the District Rules and Regulations, and is grounds for enforcement action, for permit

termination, revocation, reopening and reissuance, or modification; or for denial of a permit renewal application.
[District Rules 2070, 7.0; 2080; and 2520, 9.9.1 and 9.13.1] Federally Enforceable Through Title V Permit |

A Permit to Operate or an Authority to Construct shall not be transferred unless a new application is filed with and
approved by the District. [District Rule 203 1] Federally Enforceable Through Title V Permit

Every application for a permit required under Rule 2010 (12/17/92) (Permits Required) shall be filed in a manner and
form prescribed by the District. [District Rule 2040] Federally Enforceable Through Title V Permit

The operator shall maintain records of required monitoring that include: 1) the date, place, and time of sampling or
measurement; 2) the date(s) analyses were performed; 3) the company or entity that performed the analysis; 4) the
analytical techniques or methods used; 5) the results of such analysis; and 6) the operating conditiofis at the time of
sampling or measurement. [District Rule 2520, 9.5.1] Federally Enforceable Through Title V Permit .

The operator shall retain fecords of all required monitoring data and support information for a period of at least 5
years from the date of the monitoring sample, measurement, or report. Support information includes copies of all
reports required by the permit and, for continuous monitoring ifistrurentation, all calibration and maintenance records
and all original strip-chart recordings. [District Rule 2520, 9.5.2] Federally Enforceable Through Title V Permit

FACILITY-WIDE REQUIREMENTS CONTINUE ON NEXT PAGE

These terms and condltlons are part of the Facility-wide Pemmit to Operate. Any amendments to these Fagility-wide Requireménts that afféct specific
Permit Units may constitute modification of those Permit Units.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 85334
N-1237-0-1 1 Apr 22 2010 11:38AM ~ BROWND



Facility-wide Requirements for N-1237-0-1 (continued) Page 2 of 4

10.

11.

12,

13.

14,

15.

16.

17.

18.

19.

20.

21.

22.

Facility Name; E & J GALLO WINERY

The operator shall submit repoits of any required monitoring at least every six months unless a different frequency is
requnred by an applicable requirement. All instances of deviations from permit requirements must be clearly identified
in such reports. [District Rule 2520, 9.6.1] Federally Enforceable Through Title V Permit

Deviations from permit conditions must be promptly reported, mcludmg deviations attributable to upset conditions, as
defined in the permit. For the purpose of this condition, promptly means as soon as reasonably possible, but no later
than 10 days after detection. The report shall include the probable cause of such deviations, and any corrective actions

- Or preventive measures taken. All required reports must be certified by a responsible official consistent with section

10.0 of District Rule 2520(6/15/95) [District Rules 2520, 9.6.2 and 1100, 7.0] Federally Enforceable Through Title V
Permit

If for any reason a permit requirement or condition is being challenged for its conStitutiOnalify or validity by a court of
competent jurisdiction, the outcome of such challenge shall not affect or invalidate the remainder of the conditions or
requirements in that permit . [District Rule 2520, 9.8] Federally Enforceable Through Title V Permit

It shall not be a defense for a permittee in an enforcement action that it would have been necessary to halt or reduce the
permitted activity in order to maintain compliance with the conditions of the permit. [District Rule 2520,9.9.2]
Federally Enforceable Through Title V Permit

The permit may be modified, revoked, reopened and reissued, or terminated for cause. Thé filing of a request by the
permittee for a permit modification, revocation and reissuance, or termination, or a notification of planned changes or
anticipated noncompliance does not stay any permit condition. [District Rule 2520, 9.9.3] Federally Enforceable
Through Title V Permit ’

The permit does not convey any property rights of any sort, or any exclusive privilege. [Dlstrlct Rule 2520, 9.9.4]
Federally Enforcéable Through Title V Permit

The Permittee shall furnish to the District, within a reasonable time, any information that the District may request in
writing to determine whether cause exists for modifying, revoking and reissuing, or terminating the permit or to
determine compliance with the pefmit. Upon request, the permittee shall also furnish to the District copies of records -
required to be kept by the permit or, for information claimed to be confidential, the permittee fhay furnish such records
directly to EPA along with a claim of conﬁdentlallty [District Rule 2520, 9.9.5] Federally Enforceable Through Title
V Permit

The permittee shall pay annual permit fees and other applicable fees as prescribed in Regulation III of the District
Rules and Regulations. [District Rule 2520, 9.10] Federally Enforceable Through Title V Permit

Upon presentatlon of approprlate credentials; a penmttee shall allow an authorized representatlve of the District to
enter the permitteé's premises where a permitted source is located or emissions related activity is conducted, or where
fecords must be kept under condition of the perrmt [District Rule 2520, 9.14.2.1] Federally Enforceable Through Title
V Permit.

Upon presentation of appropriate credentials, a permittee shall allow an authorized representative of the District to »
have access to and copy, at reasonable times, any records that must be kept under the conditions of the permit. [District
Rule 2520, 9.14.2.2] Federally Enforceable Through Title V Permit

Upon presentation of appropriate credentials, a permittée shall allow an authorized representative of the District to
inspect at reasonable times any facilities, equipment, practices, or operations regulated or required under the permit.
[District Rule 2520, 9.14.2. 3] Federally Enforceable ThroUgh Title V Periiit

sample or monitor, at reasonable times, substances or parameters for the purpose of assuring compliance with the
permit of applicable requirements. [District Rule 2520, 9.14.2.4] Federally Enforceable Through Title V Permit

No air contaminants shall be discharged into the atmosphere for a period or periods aggregating more than 3 minutes
in any one hour which is as dark or darker than Ringelmann #1 or equivalent to 20% opacity and greater, unless
specifically exempted by District Rule 4101 (12/17/92), by using EPA method 9. If the equipment or operation i
subject to a more stringent visible emission standard as prescribed in a perinit condition; the more stringent visible
emission limit shall supersede this condition. [District Rule 4101, and County Rules 401 (in all eight counties in the

San Joaquin Valley)] Federally Enforceable Through Title V Permit
FACILITY-WIDE REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of thé Facility-wide Permit to Operate.

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-0-1 : Apr 22 2010 11:39AM ~ BROWND



Facility-wide Requirements for N-1237-0-1 (continued) : Page3of4a

23.

24.

25.

26.

27.

28.

29.

31.

32.

33.

34.

35.

No person shall supply, sell, solicit or apply any architectural coating, except specialty coatings, that contains more
than 250 grams of VOC per hter of coatmg (less water and exempt compounds and excludmg any colorant added to
and exempt compounds, and excludmg any colorant added to tint bases) for use within the DlStl’lCt [District Rule
4601, 5.1] Federally Enforceable Through Title V Permit

No person shall apply, sell, solicit, or offer for sale any specnalty archltectural coating listed in the Table of Standards
(District Rule 4601, Table 1 (12/17/92)), nor manufacture, blend, or repackage such coating for use within the District,
which contains VOCs (less water and exempt compounds, excluding any colorant added to tint bases) in excess of the
specified limits listed in Table 1 of Rule 4601 (12/17/92). [District Rule 4601, 5.2] Federally Enforceable Through
Title V Permit .

All VOC-containing materials shall be stored in closed containers when not in use. In use i_nc]_udes, but is not limited
to: being accessed, filled, emptied, maintained or repaired. [District Rule 4601, 5.4] Federally Enforceable Through
Title V Permit

A person shall iot use VOCs for the cleanup of spray equipment unless equipment for collection of the cleaning
compounds and minimizing its evaporation to the atmosphere is used. [District Rule 4601, 5.5] Federally Enforceable
Through Title V Permit

The permittee shall comply with all the Labeling and Test Methods requirements outlined in Rule 4601 sections 6.1
and 6.2 (12/17/92). [District Rule 4601, 6.1 and 6.2] Federally Enforceable Through Title V Permit

With each report or document submitted under a permit requirement or a request for information by the District or
EPA, the permittee shall include a certification of truth, accuracy, and completeness by a responsible official. [District
Rule 2520, 9.14.1 and 10.0] Federally Enforceable Through Title V Permit

If the permittee performs maintenance on, or services, repairs, or disposes of appliances, the permittee shall comply
with the standards for Recycling and Emissions Reduction pursuant to 40 CFR Part 82, Subpart F. [40 CFR 82 Subpart

~F] Federally Enforceable Through Title V Permit
30.

If the permittee performs service on motor vehicles when this service involves the ozone-depleting refrigerant in the
motor vehicle air conditioner (MVAC), the permittee shall comply with the standards for Servicing of Motor Vehicle
Air Conditioners pursuart to all the applicable requirements as specified in 40 CFR Part 82, Subpart B. [40 CFR Part
82, Subpart B] Federally Enforceable Through Title V Permit

Disturbances of soil related to any construction, demolition, excavation, extraction, or waterf mining activities shall
comply with the requirements for fugitive dust control in SIVUAPCD District Rule 8020 (4/25/96) unless specifically
exempted under section 4 of Rule 8020 (4/25/96). [District Rule 8020] Federally Enforceable Through Title V Permit

Outdoor handling and storage of any bulk material which emits dust shall comply with the requiremeiits of
SIVUAPCD Rule 8030 (4/25/96), uiiless specifically exempted under section 4 of Rule 8030 (4/25/96) [District Rule
8030] Federally Enforceable Through Title V Penmt '

10, 1993 shall use the design criteria and dust control measures of, and comply with the admmlstratlve requlrements
of, STVUAPCD Rule 8060 (4/25/96) unless specifically exempted under section 4 of Rule 8060 (4/25/96) [Dlstrlct
Rule 8060] Federally Enforceable Through Title V Permit

Any owner or operator of a demolition or renovation activity, as defined in 40 CFR 61.141, shall comply with the
applicable inspection, notification, removal, and disposal procedures for asbestos containing materials as specified in
40 CFR 61.145 (Standard for Demolition and Renovation). [40 CFR 61 Subpart M] Federally Enforceable Through -
Title V Permit

The permittee shall submit certifications of compliance with the terms and standards contained in Title V permits;
including emission limits, standards and work practices, to the District and the EPA annually (or more frequently as
specified in an applicable requirement or as specified by the District). The certification shall include the identification
of each permit term or condition, the compliance status, whether compliance was continuous or intermittent, the
methods used for determining the compliance status, and any other facts required by the District to determine the
compliance status of the source. [District Rule 2520, 9.17] Federally Enforceable Through Title V Permit
FACILITY-WIDE REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location; 18000 W RIVER RD, LNINGSTON CA 95334
N-1237-0-1: Apr 22 2070 11:39AM — BROWND



Facility-wide Requirements for N-1237-0-1 (continued) : ~ Page4of4

36.

37

38.

39.

40.
41,

42,

Facility Name E & J GALLO WINERY

The permittee shall submit an appl ication for Title V permit renewal to the District at least six months, but not greater
than 18 months, prior to the permit expiration date. [Dlstnct Rule 2520 5.2] Federally Enforceable Through Title V
Perifiit

When a term is not defined in a Title V permit condition, the definition in the rule cited as the origin and authority for
the condition in a Title V permit shall apply. [District Rule 2520, 9.1.1] Federally Enforceable Through Title V Permit

Compliance with permit conditions in the Title V permit shall be deemed comphance with the following outdated SIP
requ1rements Rule 401 (Madera Fresno, Kern, ngs San Joaqum Stamslaus Tulare and Merced) Rule 110 (Fresno,

203, 204, 208 and 209 (Fresno Kem, Tu]are ngs Madera Stamslaus Merced San Joaqum) Rule 410.1 (Kem)
and Rule 423 (Kern, Fresno, Stanislaus, San Joaquin). A permit shield is granted from these requirements. [District
Rule 2520, 13.2] Federally Enforceable Through Title V Permnit

Compllance with permiit ¢onditions in the Title V permit shall be deemed compliance W1th the following applicable
requ1rements SJVUAPCD Rules 1100, sectlons 6.1 and 7 0(12/1 7/92), 2010 sections 3.0 and 4.0 (12/ 17/92), 2031

5.4,5.5,6. 1 and 6.2 (12/ 17/92), 8020 (4/25/96) 8030 (4/25/96), 8060 (4/25/96) A permlt shleld is granted from '
these requirements. [District Rule 2520, 13.2] Federally Enforceable Through Title V Permit .

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

Facility shall comply with all applicable requirements regarding preparation and implerentation of a risk management
plan by August 31, 1999 and shall abide.by all applicable sections of 40 CFR Part 68. [40 CFR 68] Federally
Enforceable Through Title V Permit

On July 6, 2000, the initial Title V permnt was |ssued The reporting perlods for the Report of Required Monitoririg
and the Compliance Certification Repoit aré based upon this initial permit issuance date, unless alternative dates are
approved by the District Compliance Division. These reports are due within 30 days of the end of the reporting period.
[District Rule 2520] Federally Enforceable Through Title V Permit

These terms and conditions are part of the Facility-wide Perm-it to Op_erate.v

Location: 16000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-0-1 : Apr 222010 11:39AM ~ BROWND



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-1-1 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
TWO BULK STORAGE TANKS, PNEUMATIC CONVEYING SYSTEM WITH FABRIC COLLECTOR (PCO3 SLY
COLLECTOR).

PERMIT UNIT REQUIREMENTS

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

2.  After each loading, the fabric collector cleaning system shall be cycled. [Dlstnct NSR Rule] Federally Enforceable
Through Title V Permit

3. Dust collection system shall be completely inspected annually for evidence of particulate matter breakthrough and
repaired as needed. [District Rule 2520, 9.4.2] Federally Enforceable Through Title V Permit

4. Dust collector filters shall be thoroughly inspected annually for tears, scuffs, abrasions, holes, or any evidence of
particulate matter breakthrough and shall be rcplaccd as needed. [District Rule 2520, 9.4.2] Federally Enforceable
Through Title V Permit

5. Records of dust collector maintenance, inspections, and repair shall be maintained. These records shall include
identification of the equipment, date of inspection, any corrective action taken, and identification of the personnel
performing the inspection. [District Rule 2520, 9.4.2] Federally Enforceable Through Title V Permit

6. Particulate matter emissions shall not exceed the hourly rate as calculated in District Rule 4202 using the equation
E=3.59xP"0.62 if P is less than or equal to 30 tons per hour, or E=17.37xP*0.16 if P is greater than 30 tons per
hour.(amended December 17, 1992). [District Rule 4202] Federally Enforceable Through Title V Permit

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

8. Visible emissions shall be inspected annually during operation. If visible emissions are observed, corrective action
shall be taken to eliminate visible emissions. If visible emissions cannot be corrected within 24 hours, a visible
emissions test using EPA Method 9 shall be conducted. [District Rule 2520, 9.4.2] Federally Enforceable Through
Title V Permit

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-3-7 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
90 MMBTU/HR NATURAL GAS-FIRED NEBRASKA MODEL NS-E63 BOILER WITH A TODD COMBUSTION MODEL
SV545FGX LOW NOX BURNER AND FLUE GAS RECIRCULATION (FGR) SYSTEM

PERMIT UNIT REQUIREMENTS

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

2. Particulate matter emissions shall not exceed 0.1 grain/dscf at operating conditions, nor 0.1 grain/dscf calculated to
12% CO2, nor 10 Ib/hr. [District Rule 4201 and District Rule 4301, 5.1 and 5.2.3] Federally Enforceable Through Title
V Permit

3. The unit shall only be fired on PUC-regulated natural gas. [District NSR Rule] Federally Enforceable Through Title V
Permit

4. A non-resettable, totalizing mass or volumetric fuel flow meter to measure the amount of natural gas combusted in the
unit shall be installed, utilized and maintained. [District NSR Rule, District Rules 4305 and 4306] Federally
Enforceable Through Title V Permit

5. Maximum annual heat input of the unit shall not exceed 30 billion Btu per calendar year. [District NSR Rule, District
Rules 4305 and 4306] Federally Enforceable Through Title V Permit

6. Emissions rates from the natural gas-fired unit shall not exceed any of the following limits: 30 ppmv NOx @ 3% O2 or
0.036 1b-NOx/MMBtu, 0.00285 1b-SOx/MMBtu, 0.005 1b-PM10/MMBtu, 200 ppmv CO @ 3% O2 or 0.148 Ib-
CO/MMBtu, or 0.0028 1b-VOC/MMBtu. [District NSR Rule, District Rules 4305 and 4306] Federally Enforceable
Through Title V Permit

7. The flue gas recirculation valve(s) setting shall be monitored at least on a weekly basis. Monitoring shall not be
required if the unit is not in operation, i.e. the unit need not be started solely to perform monitoring. Monitoring shall
be performed within § days of restarting the unit unless monitoring has been performed within the last week. Records
must be maintained of the dates of non-operation to validate extended monitoring frequencies. [District Rules 4305,
4306, and 2520] Federally Enforceable Through Title V Permit

8. The flue gas recirculation valve(s) setting shall not be less than 11.5% at firing rates less than 30%. The flue gas
recirculation valve(s) setting shall not be less than 81.8% at firing rates greater than 30% and less than 60%. The flue
gas recirculation valve(s) setting shall not be less than 100% at firing rates greater than 60%.. [District Rules 4305,
4306 and 2520] Federally Enforceable Through Title V Permit

9. Normal range or level for the flue gas recirculation valve(s) settings shall be re-established during each source test
required by this permit. [District Rules 4305, 4306, and 2520] Federally Enforceable Through Title V Permit

'

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
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Permit Unit Requirements for N-1237-3-7 (continued) Page 2 of 3

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

If the flue gas recirculation valve(s) setting is less than the normal range/level, the permittee shall return the flue gas
recirculation valve(s) setting to the normal range/level as soon as possible, but no longer than 1 hour of operation after
detection. If the flue gas recirculation valve(s) setting is not returned to the normal range/level within 1 hour of
operation after detection, the permittee shall notify the District within the following 1 hour, and conduct a source test
within 60 days of the first exceedance, to demonstrate compliance with the applicable emission limits at the new flue
gas recirculation valve(s) setting. A District-approved portable analyzer may be used in lieu of a source test to
demonstrate compliance. In lieu of conducting a source test, the permittee may stipulate a violation has occurred,
subject to enforcement action. The permittee must then correct the violation, show compliance has been re-
established, and resume monitoring procedures. If the deviations are the result of a qualifying breakdown condition
pursuant to Rule 1100, the permittee may fully comply with Rule 1100 in lieu of the performing the notification and
testing required by this condition. [District Rules 43035, 4306, and 2520] Federally Enforceable Through Title V Permit

The permittee shall maintain records of the date and time of flue gas recirculation valve(s) settings, the observed
setting, and the firing rate at the time of the flue gas recirculation valve(s) setting measurements. The records must
also include a description of any corrective action taken to maintain the flue gas recirculation valve(s) setting within
the acceptable range. [District Rules 4305, 4306, and 2520] Federally Enforceable Through Title V Permit

During the 36-month source testing interval, the owner/operator shall have unit tuned at least twice each calendar year,
from four to eight months apart, in which it operates, by a technician that is qualified, to the satisfaction of the APCO,
in accordance with the procedure described in Rule 4304 (Equipment Tuning Procedure for Boilers, Steam Generators,
and Process Heaters). [District Rule 4306] Federally Enforceable Through Title V Permit

If the unit does not operate throughout a continuous six-month period within a calendar year, only one tune-up is
required for that calendar year. No tune-up is required for any unit that is not operated during that calendar year; this
unit may be test fired to verify availability of the unit for its intended use, but once the test firing is completed the unit
shall be shutdown. [District Rule 4306] Federally Enforceable Through Title V Permit

All emissions measurements shall be made with the unit operating either at conditions representative of normal
operations or conditions specified in the Permit to Operate. No determination of compliance shall be established
within two hours after a continuous period in which fuel flow to the unit is shut off for 30 minutes or longer, or within
30 minutes after a re-ignition as defined in Section 3.0 of District Rule 4306. [District Rules 4305 and 4306] Federally
Enforceable Through Title V Permit

Source testing to measure natural gas-combustion NOx and CO emissions from this unit shall be conducted at least
once every twelve (12) months. After demonstrating compliance on two (2) consecutive annual source tests, the unit
shall be tested not less than once every thirty-six (36) months. If the result of the 36-month source test demonstrates
that the unit does not meet the applicable emission limits, the source testing frequency shall revert to at least once
every twelve (12) months. [District Rules 4305 and 4306] Federally Enforceable Through Title V Permit

The source plan shall identify which basis (ppmv or Ib/MMBtu) will be used to demonstrate compliance. [District
Rules 4305 and 4306] Federally Enforceable Through Title V Permit

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

NOx emissions for source test purposes shall be determined using EPA Method 7E or ARB Method 100 on a ppmv
basis, or EPA Method 19 on a heat input basis. [District Rules 4305 and 4306] Federally Enforceable Through Title V

Permit

CO emissions for source test purposes shall be determined using EPA Method 10 or EPA Method 100. [District Rules
4305 and 4306] Federally Enforceable Through Title V Permit

Stack gas oxygen (02) shall be determined using EPA Method 3 or 3A or ARB Method 100. [District Rules 4305 and
4306] Federally Enforceable Through Title V Permit

For emissions source testing, the arithmetic average of three 30-consecutive-minute test runs shall apply. If two of
three runs are above an applicable limit the test cannot be used to demonstrate compliance with an applicable limit.
[District Rules 4305 and 4306] Federally Enforceable Through Title V Permit

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of the Facility-wide Permit to Operate.
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Permit Unit Requirements for N-1237-3-7 (continued) Page 3 of 3

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

23. Records of monthly and annual heat input of the unit shall be maintained. [District NSR Rule, District Rules 4305 and
4306] Federally Enforceable Through Title V Permit

24. Operator shall ensure that all required source testing conforms to the compliance testing procedures described in
District Rule 1081. [District Rule 1081, and County Rules 108 (Kings), 108.1 (Fresno, Merced, San Joaquin, Tulare,
Kern, and Stanislaus), and 110 (Madera)] Federally Enforceable Through Title V Permit

25. Operator shall provide that fuel hhv be certified by third party fuel supplier or determined annually by: ASTM D
1826-88 or D 1945-81 in conjunction with ASTM D 3588-89 for gaseous fuels. [District Rule 2520, 9.4.2; 4305, 6.2.1;
4306, 6.2.1; and 4351, 6.2.1] Federally Enforceable Through Title V Permit

26. Nitrogen oxide (NOx) emission concentrations in ppmv referenced at dry stack emissions shall be corrected to 3% 02
and Ib/MMBtu rates shall be calculated as Ib NO2/MMBtu of heat input (hhv). [District Rule 4305, 8.1; 4306, 8.1;
and/or 4351, 8.1] Federally Enforceable Through Title V Permit

27. Operator shall monitor and record for each unit the hhv and cumulative annual use of each fuel. [District Rule 4351,
6.1.1] Federally Enforceable Through Title V Permit

28. Operator shall maintain copies of fuel invoices and supplier certifications. [District Rule 2520, 9.4.2] Federally
Enforceable Through Title V Permit

29. All records shall be maintained and retained on-site for a minimum of five (5) years, and shall be made available for
District inspection upon request. [District NSR Rule, District Rules 4305, 4306, and 2520, 9.4.2] Federally
Enforceable Through Title V Permit

30. Compliance with permit conditions in the Title V permit shall be deemed compliance with the following subsumed
requirements: Rule 405 (Madera), Rule 408 (Fresno), Rule 408.2 (Merced) and 407.2 (Kern, Tulare, Kings, Stanislaus,
and San Joaquin); Rule 402 (Madera) and 404 (all seven remaining counties in the San Joaquin Valley); STVUAPCD
Rule 4301. A permit shield is granted from these requirements. [District Rule 2520, 13.2] Federally Enforceable
Through Title V Permit

31. Compliance with permit conditions in the Title V permit shall be deemed compliance with the following subsumed
requirements: Rule 405 (Madera), 408 and 409 (Kern), and 408 (all six remaining counties in the San Joaquin Valley);
Rule 404 (Madera) 406 (Fresno), and 407 (all six remaining counties in the San Joaquin Valley); STVUAPCD Rule
4801. A permit shield is granted from these requirements. [District Rule 2520, 13.2] Federally Enforceable Through
Title V Permit

32. Compliance with permit conditions in the Title V permit shall be deemed compliance with the following requirements:
SIVUAPCD Rule 4201, 4301, 4305, and 4351. A permit shield is granted from these requirements. [District Rule
2520, 13.2] Federally Enforceable Through Title V Permit

33. Compliance with permit conditions in the Title V permit shall be deemed compliance with the following requirements:
SIVUAPCD Rule 1081, and County Rules 108 (Kings), 108.1 (Fresno, Merced, San Joaquin, Tulare, Kern, and
Stanislaus), and 110 (Madera). [District Rule 2520, 13.2] Federally Enforceable Through Title V Permit

34. The requirements of 40 CFR 72.6(b) and 40 CFR 60.40c do not apply to this source. A permit shield is granted from
this requirement. [District Rule 2520, 13.2] Federally Enforceable Through Title V Permit

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

Facility Name: E & J GALLO WINERY
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-4-11 ‘ EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:

150 MMBTU/HR MURRAY MODEL MSF5-99 NATURAL GAS-FIRED BOILER WITH A TODD COMBUSTION MODEL
SV750FGX LOW NOX BURNER, FLUE GAS RECIRCULATION AND A CRI COMPANY SELECTIVE CATALYTIC
REDUCTION (SCR) SYSTEM '

PERMIT UNIT REQUIREMENTS

10.

11.

12.

13.

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

Particulate matter emissions shall not exceed 0.1 grain/dscf at operating conditions, nor 0.1 grain/dscf calculated to
12% CO2, nor 10 Ib/hr. [District Rules 4201 and 4301, 5.1 and 5.2.3] Federally Enforceable Through Title V Permit

The emission control system shall be in operation and emissions shall be minimized insofar as technologically feasible
during startup and shutdown. [District Rules 4305 and 4306] Federally Enforceable Through Title V Permit

The unit shall only be fired on PUC-regulated natural gas. [District NSR Rule] Federally Enforceable Through Title V
Permit

Operator shall provide that fuel hhv be certified by third party fuel supplier or determined annually by ASTM D 1826
or D 1945 in conjunction with ASTM D 3588 for gaseous fuels. [District Rules 2520, 9.3.2, 4305, 6.2.1 and 4306,
6.2.1] Federally Enforceable Through Title V Permit

Operator shall maintain copies of fuel invoices and supplier certifications. [District Rule 2520, 9.3.2] Federally
Enforceable Through Title V Permit

Compliance with permit conditions in the Title V permit shall be deemed compliance with the following subsumed
requirements: Rule 407 (Merced). [District Rule 2520, 13.2] Federally Enforceable Through Title V Permit

Compliance with permit conditions in the Title V permit shall be deemed compliance with the following subsumed
requirements: STVUAPCD Rule 1081, 4201, 4202, 4301 and 4305. [District Rule 2520, 13.2] Federally Enforceable
Through Title V Permit

The requirements of 40 CFR 60, subpart Db do not apply to this source. A permit shield is granted for this
requirement. [District Rule 2520, 13.2] Federally Enforceable Through Title V Permit

Except during start-up and shutdown, emissions from the exhaust of the SCR system serving this boiler shall not
exceed any of the following limits: 9 ppmvd NOx @ 3% O2 or 0.011 1b-NOx/MMBtu; 0.00285 1b-SOx/MMBtu; 0.005
15-PM10/MMBtu; 200 ppmvd CO @ 3% O2 or 0.148 Ib-CO/MMBtu; or 0.0028 1b-VOC/MMBtu. [District NSR Rule
and District Rules 4305, and 4306, 5.1] Federally Enforceable Through Title V Permit

During start-up and shutdown, emissions from the exhaust of the SCR system serving this boiler shall not exceed any
of the following limits: 1.65 Ib-NOx/hr; 0.00285 1b-SOx/MMBtu; 0.005 1b-PM10/MMBtu; 22.2 1b-CO/hr; or 0.0028
1b-VOC/MMBtu. [District NSR Rule and District Rules 4305 and 4306] Federally Enforceable Through Title V Permit

The total duration of start-up time shall not exceed 9.0 hours per day. [District NSR Rule and District Rules 4305 and
4306, 5.3.3] Federally Enforceable Through Title V Permit

The total duration of startup time shall not exceed 6.0 hours per occurrence. [District NSR Rule and District Rules
4305, and 4306, 5.3.3] Federally Enforceable Through Title V Permit

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of the Facility-wide Permit to Operate.
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Permit Unit Requirements for N-1237-4-11 (continued) Page 2 of 4

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.
27.

28.

The total duration of shutdown time shall not exceed 6.0 hours per day. [District NSR Rule and District Rules 4305,
and 4306, 5.3.3] Federally Enforceable Through Title V Permit

The total duration of shutdown time shall not exceed 3.0 hours per occurrence. [District NSR Rule and District Rules
4305, and 4306, 5.3.3] Federally Enforceable Through Title V Permit

The ammonia (NH3) emissions shall not exceed 10 ppmvd @ 3% O2 over a 15 minute averaging period. [District Rule
4102]

Source testing to measure NOx and CO emissions from this unit while fired on natural gas shall be conducted at least
once every twelve (12) months. After demonstrating compliance on two (2) consecutive annual source tests, the unit
shall be tested not less than once every thirty-six (36) months. If the result of the 36-month source test demonstrates
that the unit does not meet the applicable emission limits, the source testing frequency shall revert to at least once
every twelve (12) months. [District NSR Rule and District Rules 4102, 4305 and 4306] Federally Enforceable Through
Title V Permit

Source testing to measure NH3 emissions from this unit while fired on natural gas shall be conducted at least once
every twelve (12) months. After demonstrating compliance on two (2) consecutive annual source tests, the unit shall
be tested not less than once every thirty-six (36) months. If the result of the 36-month source test demonstrates that the
unit does not meet the applicable emission limits, the source testing frequency shall revert to at least once every twelve
(12) months. [District Rule 4102]

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

The source test plan shall identify which fuel the source test is going to be performed on and the basis (ppmv or
1b/MMBtu) that will be used to demonstrate comphance [District Rules 4305 and 4306] Federally Enforceable
Through Title V Permit

All emissions measurements shall be made with the unit operating either at conditions representative of normal
operations or conditions specified in the Permit to Operate. No determination of compliance shall be established
within two hours after a continuous period in which fuel flow to the unit is shut off for 30 minutes or longer, or within
30 minutes after a re-ignition as defined in Section 3.0 of District Rule 4306. [District Rules 4305 and 4306] Federally
Enforceable Through Title V Permit

For emissions source testing, the arithmetic average of three 30-consecutive-minute test runs shall apply. If two of
three runs are above an applicable limit the test cannot be used to demonstrate compliance with an applicable limit.
[District Rules 4305 and 4306, 5.5.5] Federally Enforceable Through Title V Permit

NOx emissions for source test purposes shall be determined using EPA Method 7E or ARB Method 100 on a ppmv
basis, or EPA Method 19 on a heat input basis. [District Rules 4305 and 4306, 6.2] Federally Enforceable Through
Title V Permit

CO emissions for source test purposes shall be determined using EPA Method 10 or ARB Method 100. [District Rulesﬁ
4305 and 4306, 6.2] Federally Enforceable Through Title V Permit

Stack gas oxygen (02) shall be determined using EPA Method 3 or 3A or ARB Method 100. [District Rules 4305 and
4306, 6.2] Federally Enforceable Through Title V Permit

Source testing for ammonia slip shall be conducted utilizing BAAQMD Method ST-1B. [District Rule 4102]

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

The permittee shall monitor and record the stack concentration of NOx, CO and O2 at least once during each month in
which source testing is not performed. NOx, CO and O2 monitoring shall be conducted utilizing a portable analyzer
that meets District specifications. Monitoring shall not be required if the unit is not in operation, i.e. the unit need not
be started solely to perform monitoring. Monitoring shall be performed within 5 days of restarting the unit unless it
has been performed within the last month. [District Rules 4305 and 4306] Federally Enforceable Through Title V
Permit

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of the Facility-wide Permit to Operate.
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Permit Unit Requirements for N-1237-4-11 (continued) . Page 30f 4

29.

30.

31.

32.

33.

34,

35.

36.

37.

If the NOx or CO concentrations, as measured by the portable analyzer or the District approved ammonia monitoring
equipment, exceed the permitted levels the permittee shall return the emissions to compliant levels as soon as possible,
but no longer than 1 hour of operation after detection. If the portable analyzer continues to show emission limit
violations after 1 hour of operation following detection, the permittee shall notify the District within the following 1
hour and conduct a certified source test within 60 days of the first exceedence. In lieu of conducting a source test, the
permittee may stipulate a violation that is subject to enforcement action has occurred. The permittee must then correct
the violation, show compliance has been re-established, and resume monitoring procedures. If the deviations are the
result of a qualifying breakdown condition pursuant to Rule 1100, the permittee may fully comply with Rule 1100 in
lieu of the performing the notification and testing required by this condition. [District Rules 4305 and 4306] Federally
Enforceable Through Title V Permit

The permittee shall monitor and record the stack concentration of NH3 at least once during each month in which
source testing is not performed. NH3 monitoring shall be conducted utilizing Draeger tubes or a District approved
equivalent method. Monitoring shall not be required if the unit is not in operation, i.e. the unit need not be started
solely to perform monitoring. Monitoring shall be performed within 5 days of restarting the unit unless it has been
performed within the last month. [District Rule 4102]

If the NH3 concentrations, as measured by the portable analyzer or the District approved ammonia monitoring
equipment, exceed the permitted levels the permittee shall return the emissions to compliant levels as soon as possible,
but no longer than 1 hour of operation after detection. If the ammonia monitoring equipment continues to show
emission limit violations after 1 hour of operation following detection, the permittee shall notify the District within the
following 1 hour and conduct a certified source test within 60 days of the first exceedence. In lieu of conducting a
source test, the permittee may stipulate a violation that is subject to enforcement action has occurred. The permittee
must then correct the violation, show compliance has been re-established, and resume monitoring procedures. If the .
deviations are the result of a qualifying breakdown condition pursuant to Rule 1100, the permittee may fully comply
with Rule 1100 in lieu of the performing the notification and testing required by this condition. [District Rule 4102]

All NOx, CO and O2 emission readings shall be taken with the unit operating at conditions representative of normal
operation or under the conditions specified in the Permit to Operate. The NOx, CO and O2 analyzer shall be
calibrated, maintained, and operated in accordance with the manufacturer's specifications and recommendations or a
protocol approved by the APCO. Analyzer readings taken shall be averaged over a 15 consecutive-minute period by
either taking a cumulative 15 consecutive-minute sample reading or by taking at least five readings, evenly spaced out
over the 15 consecutive-minute period. [District Rules 4305 and 4306] Federally Enforceable Through Title V Permit

Ammonia emission readings shall be conducted at the time the NOx, CO and O2 readings are taken. The readings
shall be converted to ppmvd @ 3% O2. [District Rule 4102]

NH3 emission readings shall be taken with the unit operating at conditions representative of normal operation or under
the conditions specified in the Permit to Operate. The NH3 emission monitoring equipment shall be calibrated,
maintained, and operated in accordance with the manufacturer's specifications and recommendations or a protocol
approved by the APCO. Analyzer readings taken shall be averaged over a 15 consecutive-minute period by either
taking a cumulative 15 consecutive-minute sample reading or by taking at least five readings, evenly spaced out over
the 15 consecutive-minute period. [District Rule 4102] :

The permittee shall maintain records of: (1) the date and time of NOx, CO, NH3 and O2 measurements, (2) the O2
concentration in percent by volume and the measured NOx, CO and NH3 concentrations corrected to 3% 02, (3) make
and model of the portable analyzer, (4) portable analyzer calibration records, (5) the method of determining the NH3
emission concentration, and (6) a description of any corrective action taken to maintain the emissions at or below the
acceptable levels. [District Rules 4305 and 4306] Federally Enforceable Through Title V Permit

The permittee shall maintain records of: (1) the date and time of NH3 measurements, (2) the NH3 concentrations
corrected to 3% 02, (3) the method of determining the NH3 emission concentration, (4) the make and model of the
portable analyzer if used, (5) portable analyzer calibration records if used, and (6) a description of any corrective
action taken to maintain the emissions at or below the acceptable levels. [District Rule 4102]

The permittee shall maintain daily records of start-up and shutdown durations and number of occurrences of each.
[District NSR Rule and District Rules 1070, 4305 and 4306] Federally Enforceable Through Title V Permit

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
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38. All records shall be maintained and retained on-site for a minimum of five (5) years, and shall be made available for
District inspection upon request. [District Rules 1070, 4305, and 4306, 6.1] Federally Enforceable Through Title V
Permit v : :

Thesé teifiis and conditions are part of the Facility-wide Permit to Operate.
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-4-11 : Aug 8 2007 1:4YPM ~ SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-5-1 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
JACOBSON HAMMER MILL MODEL P-42226, 250 HP.

PERMIT UNIT REQUIREMENTS

emissions of air contaminants into the atmosphere. [Dlstnct NSR Rule] Federally Enforceable Through  Title V Permit

2. Particulate matter emissions shall not exceed the hourly rate calculated in District Rule 4202 using equation
E=3.59xP~0.62 if P is less than or equal to 30 tons per hout; or E=17.37xP~0.16 if P is greater than 30 tons per
hour(amended December 17, 1992). [District Rule 4202] Federally Enforceable Through Title V' Permit

3. Particulate matter emissions shall not exceed 0.1 gr/dscf. [District Rule 4201] Federally Enforceable Through Title V
Permit : N

4.  Visiblé emissions shall be inspected annually during operation. If visible emissions are observed, corrective action
shall be taken to eliminate visible emissions. If visible emissions cannot be corrected within 24 hours, a visible
emissions test using EPA Method 9 shall bé ¢onducted. [Dlstnct Rulé 2520, 9.4.2] Federally Enforceable Through -
Title V Permit

5. Dust collection system shall be completely inspgcted annually for evidence of particulate matter breakthrough and
repaired as needed. [District Rule 2520, 9.4.2] Federally Enforceable Through Title V Permit

6. Dust collector filters shall be thoroughly inspected annually for tears, scuffs, abrasions; holes, or any evidence of
particulate matter breakthrough and shall be replaced as needed. [District Rule 2520, 9.4.2] Federally Enforceable
Through Title V Permit

7. Records of dust collector maintenance, inspections, and repair shall be maintained. These records shall include
identification of the equipment, date of inspection, any corrective action taken, and identification of the personnel

performing the inspection. [District Rule 2520 9.4.2] Federally Enfofceable Through Title V Permit

These teris afd conditions are part of the Facility-wide Permit to Operate.
Ficility Name: E & J GALLO WINERY )
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-5-1: Aug 8 2007 1:41PM .~ SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-6-2 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
DIATOMACEOUS EARTH (DE) PNEUMATIC RECEIVING OPERATION WITH AN 8,190 CUBIC FOOT SILO SERVED BY
A DYNAMIC AIR BAGHOUSE (MODEL #84A-25).

PERMIT UNIT REQUIREMENTS

10.

11.

12.

13.

The baghouse shall be equipped with a pressure differential gauge to indicate the pressure drop across the bags. The
gauge shall be maintained in good working condition at all times and shall be located in an easily accessible location.
[District NSR Rule] Federally Enforceable Through Title V Permit

Replacement bags numbering at least 10% of the total number of bags in the largest baghouse using each type of bag
shall be maintained on the premises. [District NSR Rule] Federally Enforceable Through Title V Permit

Material removed from dust collector(s) shall be disposed of in a manner preventing entrainment into the atmosphere.
[District NSR Rule] Federally Enforceable Through Title V Permit

The baghouse cleaning frequency and duration shall be adjusted to optimize the control efficiency. [District NSR Rule]
Federally Enforceable Through Title V Permit

Ducting to the baghouse shall be properly maintained to prevent fugitive dust emissions. [District NSR Rule] Federally
Enforceable Through Title V Permit

The PM10 emission concentration shall not exceed 0.003 1bs per ton of material received. [District NSR Rule]
Federally Enforceable Through Title V Permit

The amount of material received shall not exceed 75 tons in any one day. [District NSR Rule] Federally Enforceable -
Through Title V Permit

Daily records of the amount of material received shall be maintained, retained on the premises for a minimum of five
years, and shall be made available for District inspection upon request. [District Rule 1070 and 2520, 9.5.2] Federally
Enforceable Through Title V Permit

Dust collection system shall be completely inspected annually for evidence of particulate matter breakthrough and
repaired as needed. [District Rule 2520, 9.4.2] Federally Enforceable Through Title V Permit

Dust collector filters shall be thoroughly inspected annually for any tears, scuffs, abrasions, holes, or any evidence of
particulate matter breakthrough and shall be replaced as needed. [District Rule 2520, 9.4.2] Federally Enforceable
Through Title V Permit

Records of dust collector maintenance, inspections, and repair shall be maintained. These records shall include
identification of the equipment, date of inspection, corrective action taken, and identification of the individual
performing the inspection. [District Rule 2520, 9.4.2] Federally Enforceable Through Title V Permit

Particulate matter emissions shall not exceed the hourly rate as calculated in District Rule 4202 using the equation
E=3.59xP"0.62 if P is less than or equal to 30 tons per hour, or E=17.37xP*0.16 if P is greater than 30 tons per
hour.(amended December 17, 1992). [District Rule 4202] Federally Enforceable Through Title V- Permit

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

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-6-2: Aug 8 2007 1:41PM - SANDHUG



Permit Unit Requirements for N-1237:6-2 (continuied) Page 2 of 2

14. Visible emissions shall be inspected annually during operation. If visible emissions are observéd, ¢ofrective action

emissions test using EPA Method 9 shall be conducted. [District Rule 2520, 9.4.2] Federally Enforéeable Through
Title V Permit , _
15. There shall be no visible emissions from the baghouse. [District NSR] Federally Enforceable Through Title V Perimnit

f

Thesé terms and conditions are part of the Facility-wide Permit to Operate.
Fatility Name: E & J GALLO WINERY ,
Location; 18000 W RIVER.RD,LIVINGSTON, CA 95334

N-1237-8-2: Aug 8 2007 1:41PM - SANDHUG |



San Joaquin V allé‘y |
Air Pollution Control District

PERMIT UNIT: N-1237-7-1 - EXPIRATION DATE: 09/30/2005
EQUIPMENT DESCRIPTION: ,
ABRASIVE BLASTING OPERATION WITH A 100 LB CLEMCO BLASTING POT.
PERMIT UNIT REQUIREMENTS
1. All abrasive blasting shall be conducted within a permanent building unless steel or iron shot/grit is used exclisively,

the item to be blasted exceeds 8 feet in any dimension, or the surface being blasted is situated at its permanent location
or no further away from its permanent location than is necessary to allow the surface to be blasted. [92500 CCR]

2. Abrasive blasting operations conducted outside a permanent buliding which do not use steel or iron shot/grit
exclusively shall use: wet abrasive blasting, iydroblasting, vacuum blasting, or abrasives certified by CARB for
periissible dry outdoor blasting. [92500 CCR]

3. Abrasive blasting operatlons conducted outS1de a permanent building shall not discharge a1r contaminants into the

than Ringelmann 2 or equ_xvalent to 40% opacity. [92200 CCR]

4.  Abrasive blasting operations conducted within a permanent building shall not discharge air contarninarits inito the
atmosphere for a period or periods aggregating fmore than three minutes in any one hour which is as dark as or darker
than Ringelmann 1 or équivalent to 20% opacity. [92200 CCR]

5. A used certified abrasive shall not be considered certified for reuse unless the abrasive conforins to its original cut-
point fineness. [92530 CCR]

6. All abrasive blasting shall be conducted in accordance with California Code of Regulauons Title 17 Subchapter 6,
Sections 92000 through 92540. [CCR]

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

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 -
N-1237-7-1: Aug 82007 7:41PM = SANDHUG'



| San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-8-1 _ | | ‘ EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
ABRASIVE BLAS’ TING OPERATION WITH AN 800 LB SARACCO BLASTING POT.

PERMIT UNIT REQUIREMENTS

1. All abrasive blasting shall be conducted within a permanent buildirig unléss steel or iron shot/grit is used exclusively,
the item to be blasted exceeds 8 feet in any dimension, or the surface being blasted is situated at its permanent location
or no further away from its permanent location than is necessary to allow the surface to be blasted. [92500 CCR]

2. Abrasive blasting operations conducted outside a permanent buliding which do not use steel of iron shot/grit
exclusively shall use: wet abrasive blasting, hydroblasting, vacuum blasting, or abrasives certified by CARB for
perm15s1ble dry outdoor blasting. [92500 CCR] ‘

3.  Abrasive blasting operations conducted outs1de a permanent building shall not’ dlscharge air contaminants into the
atmosphere for a period or periods aggregating more than three minutes in‘any one hour whlch is as dark as or darker
than Ringelmann 2 or equivalent to 40% opacity. [92200 CCR]

4. Abrasive blasting operations conducted within a permanent building shall not discharge air contaminants into the
atmosphere fora petiod or periods aggregating more than three minutes in any one hour which is as dark as or darker
than Ringelmann 1 or equlvalent to 20% opacity. [92200 CCR]

5. A used certified abrasive shall not be considered certified for reuse uriless the abrasive conformis to its original cut:
point fineness. [92530 CCR]

6. All abrasive blasting shall be conducted in accordance with California Code of Regulatlons Title 17, Subchapter 6,
Sections 92000 through 92540. [CCR]

These terms and conditions are part of the Fagility-wide Pémit t6 Operate.

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-6-1 g 8 2007 141PM ~ SANDHUG



San Joaquin Valley
Air Pollution Conttol District

PERMIT UNIT: N-1237-9-1 ' EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
ABRASIVE BLASTING OPERATION Wi TH AN 800 LB CLEMCO (MODEL 2463) BLASTING POT.

1. All abrasive blasting shall be conducted within a perrhanent building unless steel or iron shot/grit is used exclusively,
the item to be blasted exceeds 8 feet in any diménsion, of the surface beifig blasted is situated at its permanent location
or no further away from its permanent location than is necessary to allow the surface to be blasted. [92500 CCR]

2. Abrasive blasting operations conducted outside a permanent buliding which do not use steel or iron shot/grit
exclusively shall use: wet abrasive blasting, hydroblasting, vacuuin blasting, or abrasives ceftified by CARB for
permissible dry outdoot blasting. [92500 CCR]

3. Abrasive blasting operatlons conducted outside a permanent bulldmg shall not discharge air contaminants into the
atmosphere for a period or periods aggregating more than three minutes in any one hour which is as dark as or darker
than Ringelmann 2 or equivaleiit to 40% opacity. [92200 CCR]

4. Abrasive blasting operations conducted within a permanent building shall not d.ischarge air contaminants into the
atmosphere for a period or periods aggregating more than three minutes in any one hour which is as dark as or darker
than Ringelmann 1 or equivalent to 20% opacity. [92200 CCR]

5. A used certified abrasive shall not be considered certified for reuse unless the abrasive conforms to its ongmal cut-
point fineness. [92530 CCR]

6. All abrasive blasting shall be conducted in accordance w1th California Code of Regulatioris Title 17, Subchapter 6,
Sectioris 92000 through 92540. [CCR] '

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-6-1: Aug 8 2007 1:41PM = SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-10-1 | EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION: . =

ABRASIVE BLASTING OPERATION WITH AN 800 LB SARACCO BLASTING POT.

1. All abrasive blasting shall be conducted within a permanent building unless steel or iron shot/grit is used exclusively,
the item to be blasted exceeds 8 feet in any dimension, or thé surfacé being blasteéd is situated at its perimanent location
or no further away from its permanent location than is necessary to allow the surface to be blasted. [92500 CCR]

2. Abrasive blasting operations conducted outside a permanent buliding which do not use steel or iron shot/gﬁt
exclusively shall use: wet abrasive blasting, hydroblasting, vacuum blasting, or abrasives certified by CARB for
permissible dry outdoor blasting. [92500 CCR]

3. Abrasive blasting operations conducted outside a permanent building shall not discharge air contaminants into the
atmosphere for a period or periods aggregating more than three minutes in any oné hour which is as dark as or darker
than Ringelmann 2 or equivaleiit to 40% opacity. [92200 CCR]

4.  Abrasive blasting operations conducted within a permanent building shall not discharge air contaminants into the
" atmosphere for a period or periods aggregating more than three minutes in any one hour which is as dark as or darker
than Ringelmann 1 or equivalent to 20% opacity. [92200 CCR]

5. A used certified abrasive shall not be considered certified for reuse unless the abrasive conforms to its ongmal cut-
point fineness. [92530 CCR] ' 1 ' LT

6. All abrasive blasting shall be conducted in accordance with Califoriiia Code of Regulations Title 17 Subchapter 6,
Sections 92000 through 92540. [CCR]

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

Facility Name: E & J GALLO WINERY
Location: 18000’ W RIVER RD,LIVINGSTON, CA 95334

N-1237-10-1: Aug 82001 1 41PM - SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-12-1 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
OAK CHIP ROASTING OPERATION SERVED BY A WET SCRUBBER, A 3 MMBTU/HR LPG FIRED INCINERATOR,
AND AN INDIRECT FIRED ROASTING OVEN

PERMIT UNIT REQUIREMENTS

10.

11.

12.

13.

14.

The incinerator combustion chamber shall be preheated to and maintained at or above 1400 degrees F throughout the
oak chip roasting process. [District NSR Rule] Federally Enforceable Through Title V Permit

The incinerator shall be equipped with either: an interlock device which shuts down the oak chip roasting oven if the
incinerator combustion chamber temperature drops below 1400 degrees F, or a continuous temperature monitoring and
recording system. [District NSR Rule] Federally Enforceable Through Title V Permit

The amount of material processed (received, roasted and unloaded) shall not exceed 5.25 tons in any one day. [District
NSR Rule] Federally Enforceable Through Title V Permit

The PM10 emission concentration shall not exceed 0.076 pounds per ton of material processed. [District NSR Rule]
Federally Enforceable Through Title V Permit

The volatile organic compound (VOC) emission concentration shall not exceed 0.114 pounds per ton of material
processed. [District NSR Rule] Federally Enforceable Through Title V Permit

Daily records of the amount of material processed shall be maintained, retained on the premises for a minimum of five
years, and made available for District inspection upon request. [District Rule 1070 and 2520, 9.5.2] Federally
Enforceable Through Title V Permit

The water flow rate into the scrubber shall not be less than 100 gallons per minute. [District NSR Rule] Federally
Enforceable Through Title V Perm1t

Maximum air flow rate into the scrubber shall not be exceed 9,000 cfm. [District NSR Rule] Federally Enforceable
Through Title V Permit

Scrubbers shall have operatlonal differential pressure indicators. [District NSR Rule] Federally Enforceable Through
Title V Permit

Scrubber liquid supply (at inlet to scrubber) shall have an operational pressure indicator. [District NSR Rule] Federally
Enforceable Through Title V Permit

Scrubber liquid supply (at inlet to scrubber) shall have an operational flow meter. [District NSR Rule] Federally
Enforceable Through Title V Permit

Scrubber sprays and/or nozzles shall be maintained in optimum working condition. [District NSR Rule] Federally
Enforceable Through Title V Permit

Sampling facilities for source testing shall be provided in accordance with the provisions of Rule 1081(amended
December 16, 1993). [District Rule 1081] Federally Enforceable Through Title V Permit

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

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-12-9: Aug 6 2007 1:41PM - SANDNUG



Permit Unit Requirements for N-1237-12-1 (continued) Page 2 of 2

15.

16.

17.

18.

19.

20.

21.

Source testing to measure concentrations of volatile organic compounds (as methane) shall be conducted using EPA
methods 18 or 25B, or CARB method 100. [District NSR Rule] Federally Enforceable Through Title V Permit

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

Particulate matter emissions shall not exceed the hourly rate calculated in District Rule 4202 using eQuation
E=3.59xP"0.62 if P is less than or equal to 30 tons per hour, or E=17.37xP~0.16 if P is greater than 30 tons per
hour(amended December 17, 1992). [District Rule 4202] Federally Enforceable Through Title V Permit

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

Visible emissions shall be inspected monthly during operation. If visible emissions are observed, corrective action
shall be taken to eliminate visible emissions. If visible emissions cannot be corrected within 24 hours, a visible
emissions test using EPA Method 9 shall be conducted. [District Rule 2520, 9.4.2] Federally Enforceable Through
Title V Permit

Scrubber water flow rate, air flow rate and operational pressure indicator shall be observed and recorded weekly during
operation of this unit. [District Rule 2520, 9.4.2] Federally Enforceable Through Title V Permit

Records of scrubber water flow rate, air flow rate and operational pressure shall be maintained. The records shall
include identification of the equipment, date of inspection, corrective action taken, and identification of the md1v1dua1
performing the inspection. [District Rule 2520, 9.4.2] Federally Enforceable Through Title V Permit

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-12-1: Aug 8 2007 1:41PM - SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-13-1 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
ONE 500 GALLON CONVAULT ABOVEGROUND GASOLINE STORAGE TANK SERVED BY PHASE | VAPOR
RECOVERY SYSTEM (G-70-116F) AND ONE (1) FUELING POINT WITH ONE (1) GASOLINE DISPENSING NOZZLE.

PERMIT UNIT REQUIREMENTS

1. Total gasoline throughput for the facility shall not exceed 10,000 gallons per any consecutive 30-day period nor 24,000
gallons per calendar year. [District Rule 4622, 4.1, Exemptions] Federally Enforceable Through Title V Permit

2. Records of monthly gasoline throughput shall be maintained, retained on the premises for a period of at least five years
and as long as exempt status is claimed. These records shall be made available for District inspection upon request and
allow the gasoline throughput for any 30-day period to be continuously determined. [District Rule 2520, 9.5.2 and
4622, 6.1.1] Federally Enforceable Through Title V Permit

3. If the gasoline throughput exceeds either 10,000 gallons per any consecutive 30-day period or 24,000 gallons per
calendar year, then the facility shall notify the District within 30 days. [District Rule 4622, 6.1.2] Federally
Enforceable Through Title V Permit

4. Each storage tank subject to this permit shall be equipped with an ARB certified Phase I vapor recovery system, which
shall prevent at least 95% by weight of all gasoline vapors displaced during the filling of storage tanks from entering
the atmosphere. The transfer of gasoline from any delivery vessel to any stationary storage container with 250 gallon
capacity or more shall not be allowed unless the container is equipped with a permanent submerged fill pipe and an
ARB certified Phase 1 system, which is maintained and operated according to manufacturers specifications. [District
Rule 4621, 3.1 and 5.1.1] Federally Enforceable Through Title V Permit

5. Compliance with the requirement of the Phase I system to be 95% effective for displaced vapors is considered to be
demonstrated by passing performance tests, at least once every 5 years from the date of the most recent test or at more
frequent intervals, as specified by the ARB Executive Order certifying the system. Facilities that have not been
performance tested previously, using the following applicable methods, shall be tested in accordance with BAAQMD
Source Test Procedure ST-30 (Static Leak Test Procedure Underground Tanks) or ST-38 (Static Leak Test Procedure
Aboveground Tanks) no later than 90 days of issuance of this permit. [District Rules 2520, 9.4.2] Federally
Enforceable Through Title V Permit

6. Each aboveground storage tank shall be equipped with a pressure-vacuum valve set to within 10% of the maximum
allowable working pressure of the tank. No gasoline shall be placed, stored, or held in any above-ground tank of 250
gallon capacity or more unless it is so equipped. [District Rule 4621, 5.1.2; 4623, 5.4] Federally Enforceable Through
Title V Permit

7. No gasoline delivery vessel shall be operated or be allowed to operate unless valid State of California decals are
displayed on the cargo tank which attest to the vapor integrity of the tank. [District Rule 4621, 5.2.1] Federally
Enforceable Through Title V Permit

8. No gasoline shall be transferred into any gasoline stationary storage tank subject to this permit if the vapor recovery
system contains an inoperative dry break until it is repaired, replaced, or adjusted as necessary to correct the defect.
[District Rule 2520, 9.4.2] Federally Enforceable Through Title V Permit

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-13-1: Aug 8 2007 4:41PM ~ SANDHUG



9.

10.

11.

12.

13.

14.

Permit Unit Requirements for N-1237-13-1 (contifiued) _ Page2of2

Compliance with permit conditions in the Title V permit shall be deemed compliance with the following requirements:

STVUAPCD Rules 4621 except section 5.2.2 (as amended May 20, 1993), 4622, section.6.1(as amended February 17,

V 1994), and 4623, section 5.4 (as amended December 17, 1992). A permit shield is granted from these requirements.

[District Rule 2520, 13.2] Federally Enforceable Through Title V -Permit

The requirements of County Rules 412.1 (Kemn and Tulare), 411.1 (Stanislaus and Merced), 411.2 (San Joaquin), 412
(Fresno, Kings, Stanislaus, Merced, and San Joaquin), 413 (Kern and Tulare), and 419 (Madera) do not apply to this
permit unit. A permit shi€ld is granted from thése requiremiéents. [District Rule 2520, 13.2] Federally Enforceable
Through Title V Permit '

The requirements of District Rules 4403 (as amended February 16, 1995), 4622, except section 6.1 (as amended
February 17, 1994), 4623, except section 5.4 (as amended December 17, 1992), and 4624 (as amended December 17,
1992) do not apply to this permit unit. A permit shield is granted from these requirements. [District Rule 2520, 13. 2]
Federally Enforceable Through Title V Permit

The requirements of 40 CFR 60 Subpats XX do not apply to this perrit unit. A permit shield is granted from these
requirements. [District Rule 2520, 13.2] Federally Enforceable Through Title V Permit o

The vapor récovery system and its components shall be installed, operated, and maintained in accordance with the
State certiﬁcatiOn feqUiréIﬁéﬁtS [Distﬁét Rule 4621] Fédefally Enforceable Through Title V Perinit

on site for a penod of five years and shall be made available to District staff upon request [Dlstnct NSR Rule and
2520, 9.5.2] Federally Enforceable Through Title V Permit

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

Facillty Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N- 1237 13-1: Aug 8 2007” “141PM — SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-17-1 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
OAK WOOD CHIP TRANSFER SYSTEM SERVED BY AN ALANCO ENVIRONMENTAL MODEL 16AVS8 BAGHOUSE

PERMIT UNIT REQUIREMENTS

10.

11

12.

13.

14.

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

No air contaminant shall be discharged into the atmosphere for a period or periods aggregating more than three
minutes in any one hour which is as dark as, or darker than, Ringelmann 1 or 20% opacity. [District Rule 4101]
Federally Enforceable Through Title V Permit

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

The baghouse shall be equipped with an operational pressure differential gauge to indicate the pressure drop across the
bags. [District Rule 2201] Federally Enforceable Through Title V Permit

Visible emissions from the baghouse serving the oak wood chip transfer system shall not equal or exceed 5% opacity
for a period or periods aggregating more than three minutes in one hour. [District Rule 2201] Federally Enforceable
Through Title V Permit

Material removed from baghouse shall be disposed of in a manner preventing entrainment into the atmosphere.
[District Rule 2201] Federally Enforceable Through Title V Permit

Replacement bags numbering at least 10% of the total number of bags in the baghouse using each type of bag shall be
maintained on the premises. [District Rule 2201] Federally Enforceable Through Title V Permit

The baghouse cleaning frequency and duration shall be adjusted to optimize the control efficiency. [District Rule
2201] Federally Enforceable Through Title V Permit

All ducting from the dust collection hood to the baghouse shall be properly maintained to prevent fugitive dust
emissions. [District Rule 2201] Federally Enforceable Through Title V Permit

PM 10 emissions shall not exceed 0.2 pounds per ton of material processed. [District Rule 2201] Federally Enforceable
Through Title V Permit

The quantity of material processed by the oak wood chip transfer system shall not exceed 9 tons in any one day.
[District Rule 2201] Federally Enforceable Through Title V Permit

A record of the daily amount of material processed by the system shall be kept on the premises at all times and shall be
made available for the District inspection upon request. [District Rule 2201] Federally Enforceable Through Title V
Permit

All records shall be retained for a minimum of 5 years, and shall be made available for District inspection upon
request. [District Rules 1070 and 2520, 9.4.2] Federally Enforceable Through Title V Permit

Visible emissions shall be inspected quarterly during operation. If visible emissions are observed, corrective action
shall be taken to eliminate visible emissions. If visible emissions cannot be corrected within 24 hour, a visible
emissions test using EPA Method 9 shall be conducted. [District Rule 2520, 9.4.2] Federally Enforceable Through
Title V Permit ’

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-17-1: Aug 8 2007 1:41PM - SANDHUG



Permit Unit Requirements for N=1237-17=1 (continued) . Page2of2

15. Dust collection system shall be completely inspected annually while in operation for evidence of particulate matter
leaks and repaired as needed. [District Rule 2520, 9.4.2] Federally Enforceable Through Title V Permit

16. Dust collector filters shall be thoroughly 1nspected annually for tears, scuffs, abrasions, holes, or any evidence of
particulate matter leaks and shall be replaced as needed. [District Rule 2520, 9.4.2] Federally Enforceable Through
Title V Permit

17. Rechds of dust c_o’llector maintenance, inspections, and repa'ir shall be maintained. The records shall include
1dent1ﬁcat10n of the equlpment date of i mspectlon correctlve actlon taken and 1dent1ﬁcat10n of the mdividual

. 18. Partlculate matter emissions shall not exceed the hourly rate as calculated in DlStI'lCt Rule 4202 using the equatlon E=
3.59P*0.62 if P is less than or equal to 30 tons per hour, or E = 17.31P~0.16 if P is greater than 30 tons per hour.
[District Rule 4202] Federally Enforceable Through Title V Perimnit

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA.95334

N-1237-17-1 ; Aug 82007, 1:41PM ~ SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-18-0 . EXPIRATION DATE: 0913012005

EQUIPMENT DESCRIPTION: | -
54,556 GALLON STAINLESS STEEL ENCLOSED TOP WHI TE WINE FERMENTA TION AND WINE ST

WITH PRESSURE/VACUUM VALVE

__PERMIT UNIT REQUIREMENTS

1. No air contarmnant shall be relcased into the atmosphere whlch causes a public nuisance. [Dlstnct Rule 4102]

RAGE TANK 501

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

Facility Name: E & J GALLO WINERY
" Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-18-0: Aug 8 2007 1:41PM ~ SANDHUG



San J oaqliin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-19-0 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
54,591 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 502

WITH PRESSURE/VACUUM VALVE
PERMIT UNIT REQUIREMENTS

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

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD LIVINGSTON, CA 95334

N-12!7 19-0: Aug 8 2007 1: 41PM SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-20-0 - EXPIRATION DATE: 09/30/2005
- EQUIPMENT DESCRIPTION:

54,562 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 503
~ WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name:. E & J GALLO WINERY
Location: 18000 W RIVER RD. LIVINGSTON CA 95334

N-1237-20-0 : Aug 8 2007 1 41PM SANDHUG



~ San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-21-0 EXPIRATION DA_T’E: 09/30/2005

EQUIPMENT DESCRIPTION:
54,535 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 504

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

These terms and conditions are par‘tIOf'th,e Facility-wide Periiiit to Operate.

Facility Name: E & J GALLO WINERY :
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N~1237 21 -0 Aug 82007 1 41PM - SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237:22-0 EXPIRATION DATE: 09/30/2005
EQUIPMENTDESCRIPTION:
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-22-0 Aug 8 2007 1:41PM = SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-23-0 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
54,588 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 506

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-23-0: Mp's 2007 1:41PM — SANDHUG )



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-24-0 | , EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION: |
54,625 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 507

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-24-0 : Aug 8 2007 1:41PM — SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-25-0 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION: ,
54,523 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 508

WITH PRESSURE/VACUUM VALVE
PERMIT UNIT REQUIREME_NTS

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

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

Facility Name: E & J GALLO WINERY
Location: _ 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-26-0: Aug 8 2007 1:41PM - SANDHUG



San Joaquin Valley
Air Pollution Control District

'PERMIT UNIT: N-1237-26-0 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
54,611 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 509
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

These terms and conditions are part of the Fa‘éi,li,tyawid’e’ Perinit to Operate. ’

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-28-0 : Aug 82007 1:41PM = SANDHUG



- San Januin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-27-0 EXPIRATION DATE: 09/30/2005

[EQUIPMENT DESCRIPTION:
54,514 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 510

WITH PRESSURE/VACUUM VALVE

 PERMIT UNIT REQUIREMENTS

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

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-27-0 Aug 8 2007 1:41PM ~ SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-28-0 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION: '
54,521 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 511
- WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. No air contamifiant shall be reléased ifito the atmosphere whlch causes a publlc nuisance, [Dlstnct Rule 4102]

These terins and conditions are part of the Facility-wide Permit to Operate.
" Facllity Name: E & J GALLO WINERY
Location: © 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-28-0: Aug 8 2007 1:41PM ~ SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-29-0 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION: . S
54,557 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 512
WITH PRESSURE/VACUUM VALVE _

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-26-0 Aug 8 2007 1:41PM = SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-30-0 ' o EXPIRATION DATE: 09/30/2005
EQUIPMENT DESCRIPTION:

54,497 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTAT I'ION AND WINE STORAGE TANK 513
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

‘1. No air contaminant shall be released into the atmosphere which ¢auises a public nuisance. [sttnct Ru]e 4102]

These terms and conditions are part of the Facility-wide Permit to Operate.
Fagility Namé: E & J GALLO WINERY N
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-30-0: Aug 8 2007 1:41PM ~ SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-31-0 Ex'Pi’RATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION: '
54,539 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 514

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

No air contammant shall be released into the atmosphere which causes a pubhc fuisance. [DlStl‘lCt Rule 4102]

1.

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD, LNINGSTON CA 95334

N-1237 31-0: Aug 8 2007 1:41PM = SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-32-0 | | EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:

54,557 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTAI |ON AND WINE STORAGE TANK 515 -
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: E & J GALLO WINERY

© N-1237.32-0: Aug 8 2007 141PM SANDHUG

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-33-0 - 'EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
54,580 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 516

WITH PRESSLIRENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. Noair contaminart shall be released into the atmosphere Wthh causes a pubhc nuisance. [District Rule 4102]

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

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD LIVINGSTON, CA 95334
N-1237-33-0 Aug 8 2007 1:41PM < SANDHUG



San Joaquin Valley
Air Pollution Control District

. PERMIT UNIT: N-1237-34-0 | EXPIRATION DATE: 09/30/2005
'EQUIPMENT DESCRIPTION: | .

54,552 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 517

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

\

, _ These terms and conditions are part of the Fagility:-wide Pérmit'to Operate.
Facility Name: E & J GALLO WINERY . .

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-34-0 : Aug B 2007 1:41PM = SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-35-0 | EXPIRATION DATE: 09/30/2005 -
EQUIPMENT DESCRIPTION: ’

54,519 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 518
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

These terms and conditions are pait 6f the Facility-wide Permit to Operate.
Facility Name: E & J GALLO WINERY -

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
K-1237-35-0: Aup 82007 1:41PM = SANDHUG



San J oaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-36:0 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
54,529 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 519

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Nariie: - E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-38-0 : Aug 82007 1:41PM — SANDHUG



- San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-37-0 ' EXPIRATION DAT'E: 09/30/2005
EQUIPMENT DESCRIPTION:

54,579 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 520
WITH PRESSURE/VACUUM VALVE

- PERMIT UNIT REQUIREMENTS

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

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD, LIVINGSTON, CA 95334

N-1237-37-0: Aug 8 2007 1:41PM = SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-38-0 | , EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
54,552 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 521

WITH PRESSLIRENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. Noair contammant shall be released mto the atmosphere which causes a public nuisance. [District Rule 4102]

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVERRD, LIVINGSTON, CA 95334
N-1237+ 38-0 AunSZOW 1:41PM - SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-39-0 | | EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRlPTION
54,538 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 522

WITH PRESSURE/VACUUM VALVE

1. No air contarminanit shall be réleased into the atrnosphere Wthh causes a pubhc nuisance, [District Rule 4102]

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

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237:-30-0: Aug 8 2007 1:41PM — SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-40-0 | - EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
54,537 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 523
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. Noair contamlnant shall be released into the atmosphere whlch causes a public nuisance: [Dlstnct Rule 4102]

Facility Name E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-00-0 Aug 8 2007 1:42PM ~ SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-41-0 ' EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION: /
54,560 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTAT ION AND WINE STORAGE TANK 524
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT‘ REQUIRE’MENTS

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

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

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N1297410: Aug'8 2007 1:42PM - SANDHUG



- San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237:42:0 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION
54,189 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 551 WITH
PRESSURE/VACUUM VALVE

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

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-42-0: Aug 8 2067 1:42PM = SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-43-0 EXPIRATION DATE: 09/30/2005
EQUIPMENT DESCRIPTION:

54,098 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 552 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. No air'contaminant shall be released into the atmospheré which causes a public fiuisarice. [District Rale 4102]

These terms and conditions are pait of the Fagility:wide Permit to Operate.
Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-|237-43—O Aug 8 2007 '1:42PM ~ SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-44-0 EXPIRATION DATE: 09/30/2005
EQUIPMENT DESCRIPTION: ' |

54,035 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 553 WI TH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON; CA 95334
N:1237-44-0: Aug 8 2007 1:42PM ~ SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT; N-1237-45-0 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
- 54,052 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 554 WITH
-~ PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. Noair contammant shall be reléased into the atmosphere Wthh causes a public nuisance. [Dlstrlct Rule 4102]

‘ These terms and conditions are part of the Facility:wide Permit to Operate. |
Facility Name: E & J GALLO WINERY :

Location:: 18000 W RIVER RD LIVINGSTON, CA 95334
1237450 Aug 8 2007 1:42PM — SANDHUG



~ San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-46-0 : . EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
54,072 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 555 WITH

PRESSURE/VACUUM VALVE | |
PERMIT UNIT REQU IREMENTS

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

These terms and conditions are part of the Faclhty-WIde Périit to Operate

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD, LNINGSTON CA 05334
N-1237-48-0: Aug 872007 1:42PM — SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-47-0 | EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION: -
54,132 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 556 WITH
PRESSUREVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

' Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
_ NAZ37-47-0 Aug B 2007 1:42PM — SANDHUG



San Joaquin Valley
Air Pollution Control District

~ PERMIT UNIT: N-1237-48-0 EXPIRATION DATE: 09/30/2005
EQUIPMENT DESCRIPTION: ' ’ '

54,249 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 557 WITH
PRESSURENACUUM VALVE ,

PERMIT UNIT REQUIREMENTS

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

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

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-48-0 : Aug B 2007 1:42PM ~ SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-49-0 S " EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION: ’
54,814 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 561

-WITH PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENT‘S

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

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-48-0: Aug 8 2007 1:42PM — SANDHUG



San Joaquin Valley

~ Air Pollution Control District

PERMIT UNIT: N-1237-50-0 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
54,788 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 562

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. No air contaminant shall be released into the atmosphere whlch causes a pubhc nuisance. [Dlstrlct Rule 4102]

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-60-0: Aun 82007 1.42PM ~ SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-51-0 EXPIRATION p_A_TE: 09/30/2005

EQUIPMENT DESCRIPTION: :
54,824 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 563

WITH PRESSURE/VACUUM VALVE -

PERMIT UNIT REQUIREMENTS

1. N6 air contammant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102] -

' Thesé termis and ¢onditions are part of the Facility-wide Permit to Operate.
Facllity Nafie: E & J GALLO WINERY ) :

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-61-0: Auig 8 2007 1:42PM ~ SANDHUG




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N=1237-52-0 EXPIRATION DATE: 09/30/2005
EQUIPMENT DESCRIPTION:

54,780 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 564
WITH PRESSURE/VACUUM VALVE -

PERMIT UNIT REQUIREMENTS

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

S These terms and conditions are part of the Fagility-wide Pérmit to Opeérate.
Facility Narfie: E & J GALLO WINERY

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-62-0: Aug 8 2007 1:42PM ~ SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-53-0 EXPIRATION DATE: 09/30/2005

EQUIPMENT DESCRIPTION:
54,790 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 565

WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

No air contaminant shall be released into the atmosphere which causes a pubhc nuisance. [Dlstnct Rule 4102]

1.

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

Facility Name: E & J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334

N-1237-53-0: Aug 8 2007 1:42PM ~ SANDHUG



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-54-0 E"XPIRATI(’")N DA-TE‘: 09/30/2005

EQUIPMENT DESCRIPTION:
54,763 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 566

WITH PRESSURENACUUM VALVE

'PERMIT UNIT REQUIREMENTS

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

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

Facility Name: E&J GALLO WINERY
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334
N-1237-54-0 : Aug 8 2007 1:: 42PM < SANDHUG




| San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-1237-55-0 E EXPIRATION DATE: 09/30/2005

- EQUIPMENT DESCRIPTION:
54,806 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 567
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. No air contaminant shall bereleased into the atmosphere which causes a public nuisance. [Di'stfic't Rule 4102]

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

Facility Name: E & J GALLO WINERY

Location: 18000 W RIVER RD, LIVINGSTON CA 95334
N-1237:86-0; Aug 82007 1:42PM ~ SANDHUG



