
ATC EQUIPMENT DESCRIPTIONS

Application No. ATC EQUIPMENT DESCRIPTION
N-2321 - 601 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1611 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 602 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1612 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 603 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1625 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 604 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1626 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 605 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1627 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 606 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1628 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 607 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1629 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 608 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1630 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 609 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1631 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 610 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1632 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 611 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1633 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 612 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1634 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 613 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1635 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
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N-2321 - 614 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1636 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 615 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1649 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 616 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1650 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 617 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1651 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 618 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1652 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 619 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1653 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 620 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1654 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 621 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1655 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 622 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1656 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 623 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1657 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 624 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1658 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 625 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1659 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 626 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE

STORAGE TANK 1660 WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
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N-2321 - 629 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 1661 WITH PRESSUREA/ACUUM

VALVE, INSULATION AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS; INCREASE
DAILY STORAGE THROUGHPUT LIMIT; REMOVE ANNUAL STORAGE THROUGHPUT LIMIT; MODIFY USE TO PERMIT FERMENTATION
OF RED ANDWHITEWINE.

N-2321 - 630 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 1661 WITH PRESSUREA/ACUUM
VALVE, INSULATION AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS; INCREASE
DAILY STORAGE THROUGHPUT LIMIT; REMOVE ANNUAL STORAGE THROUGHPUT LIMIT; MODIFY USE TO PERMIT FERMENTATION
OF REDAND WHITE WINE.

N-2321 - 631 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 1661 WITH PRESSUREA/ACUUM
VALVE, INSULATION AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS; INCREASE
DAILY STORAGE THROUGHPUT LIMIT; REMOVE ANNUAL STORAGE THROUGHPUT LIMIT; MODIFY USE TO PERMIT FERMENTATION
OF RED AND WHITE WINE.

N-2321 - 632 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 1661 WITH PRESSUREA/ACUUM
VALVE, INSULATION AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS; INCREASE
DAILY STORAGE THROUGHPUT LIMIT; REMOVE ANNUAL STORAGE THROUGHPUT LIMIT; MODIFY USE TO PERMIT FERMENTATION
OF REDAND WHITE WINE.

N-2321 - 633 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 1661 WITH PRESSUREA/ACUUM
VALVE, INSULATION AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS; INCREASE
DAILY STORAGE THROUGHPUT LIMIT; REMOVE ANNUAL STORAGE THROUGHPUT LIMIT; MODIFY USE TO PERMIT FERMENTATION
OF REDAND WHITE WINE.

N-2321 - 634 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 1661 WITH PRESSUREA/ACUUM
VALVE, INSULATION AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS; INCREASE
DAILY STORAGE THROUGHPUT LIMIT; REMOVE ANNUAL STORAGE THROUGHPUT LIMIT; MODIFY USE TO PERMIT FERMENTATION
OF RED ANDWHITEWINE.

N-2321 - 635 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 1661 WITH PRESSUREA/ACUUM
VALVE, INSULATION AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS; INCREASE
DAILYSTORAGE THROUGHPUT LIMIT; REMOVE ANNUAL STORAGE THROUGHPUT LIMIT; MODIFY USE TO PERMIT FERMENTATION
OF REDAND WHITE WINE.

N-2321 - 636 - 2 MODIFICATION OF 62,554 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 1661 WITH PRESSUREA/ACUUM
VALVE, INSULATION AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS; INCREASE
DAILYSTORAGE THROUGHPUT LIMIT; REMOVE ANNUAL STORAGE THROUGHPUT LIMIT; MODIFY USE TO PERMIT FERMENTATION
OF REDAND WHITE WINE.

N-2321 - 637 - 2 MODIFICATION OF 3,070 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK LT-
1 WITH PRESSUREA/ACUUM VALVE AND INSULATION ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

N-2321 - 638 - 2 MODIFICATION OF 3.070 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK LT-
2 WITH PRESSUREA/ACUUM VALVE AND INSULATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.
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N-2321 - 639 - 2 MODIFICATION OF 3,070 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK LT-

3 WITH PRESSUREA/ACUUM VALVE AND INSULATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

N-2321 - 640 - 2 MODIFICATION OF 3,070 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK LT-
4 WITH PRESSUREA/ACUUM VALVE AND INSULATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

N-2321 - 641 - 2 MODIFICATION OF 3,070 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK LT-
5 WITH PRESSUREA/ACUUM VALVE AND INSULATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS.

N-2321 - 642 - 2 MODIFICATION OF 18,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK GANI WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 643 - 2 MODIFICATION OF 9,247 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE

TANK ROTO WITH PRESSUREA/ACUUM VALVE AND REFRIGERATION: ADD SPECIFIC LIMITING CONDITION FOR WINE

PRODUCTION OPERATIONS.
N-2321 - 644 - 2 MODIFICATION OF 6,287 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 941 WITH PRESSUREA/ACUUM VALVE

AND INSULATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS; INCREASE DAILY STORAGE
THROUGHPUT LIMIT; REMOVE ANNUAL STORAGE THROUGHPUT LIMIT; MODIFY USE TO PERMIT FERMENTATION OF RED AND
WHITE WINE.

N-2321 - 645 - 2 MODIFICATION OF 12,067 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 942 WITH PRESSUREA/ACUUM VALVE
AND INSULATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS; INCREASE DAILY STORAGE
THROUGHPUT LIMIT; REMOVE ANNUAL STORAGE THROUGHPUT LIMIT; MODIFY USE TO PERMIT FERMENTATION OF RED AND
WHITE WINE.

N-2321 - 646 - 2 MODIFICATION OF 12,067 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 943 WITH PRESSUREA/ACUUM VALVE
AND INSULATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS; INCREASE DAILY STORAGE
THROUGHPUT LIMIT; REMOVE ANNUAL STORAGE THROUGHPUT LIMIT; MODIFY USE TO PERMIT FERMENTATION OF RED AND
WHITE WINE.

N-2321 - 647 - 2 MODIFICATION OF 12,067 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 944 WITH PRESSUREA/ACUUM VALVE
AND INSULATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS; INCREASE DAILY STORAGE
THROUGHPUT LIMIT; REMOVE ANNUAL STORAGE THROUGHPUT LIMIT; MODIFY USE TO PERMIT FERMENTATION OF RED AND
WHITE WINE.

N-2321 - 648 - 2 MODIFICATION OF 12,067 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 945 WITH PRESSUREA/ACUUM VALVE
AND INSULATION: ADD SPECIFIC LIMITING CONDITION FOR WINE PRODUCTION OPERATIONS; INCREASE DAILY STORAGE
THROUGHPUT LIMIT; REMOVE ANNUAL STORAGE THROUGHPUT LIMIT; MODIFY USE TO PERMIT FERMENTATION OF RED AND
WHITE WINE.

N-2321 - 652 - 0 500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 653 - 0 500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
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N-2321 - 654 - 0 500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 655 - 0 500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 656 - 0 500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 657 - 0 500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 658 - 0 500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 659 - 0 500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 660 - 0 500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 661 - 0 543 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 662 - 0 543 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 663 - 0 543 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 664 - 0 543 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 665 - 0 790 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 666 - 0 1,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 667 - 0 1,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 668 - 0 1,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 669 - 0 1,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 670 - 0 1,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE STORAGE TANK WITH PRESSUREA/ACUUM VALVE AND

REFRIGERATION.
N-2321 - 671 - 0 3,980 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 672 - 0 3,980 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/VACUUM VALVE AND REFRIGERATION.
N-2321 - 673 - 0 3,980 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
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N-2321 - 674 - 0 3,980 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 675 - 0 3,980 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 676 - 0 3,980 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 677 - 0 6,050 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 678 - 0 6,050 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 679 - 0 6,284 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 680 - 0 6,284 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 -681-0 6,284 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 682 - 0 6,284 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 683 - 0 6,284 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 684 - 0 6,284 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 685 - 0 8,050 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 686 - 0 8,050 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 687 - 0 8,050 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 688 - 0 9,372 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 689 - 0 9,372 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 690 - 0 9,372 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 691 - 0 9,372 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 692 - 0 9,372 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 693 - 0 9.372 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
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N-2321 - 694 - 0 9,372 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 695 - 0 9,372 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 696 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 697 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 698 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 699 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 700 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 701 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION. .
N-2321 - 702 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 703 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 704 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 705 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 706 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 707 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 708 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 709 - 0 12,049 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 710 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 -711-0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 712 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 713 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.



ATC EQUIPMENT DESCRIPTIONS

Application No. ATC EQUIPMENT DESCRIPTION
N-2321 - 714 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 715 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 716 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 717 - 0 17.893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 718 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 719 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 720 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 -721-0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 722 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 723 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 724 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 725 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 726 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 727 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 728 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 729 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 730 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 -731-0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 732 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 733 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.



ATC EQUIPMENT DESCRIPTIONS

Application No. ATC EQUIPMENT DESCRIPTION
N-2321 - 734 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 735 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 736 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 737 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 738 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 739 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 740 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 -741-0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 742 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 743 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 744 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 745 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 746 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 747 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 748 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 749 - 0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 750 - 0 17.893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 -751-0 17,893 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 752 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 753 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.



ATC EQUIPMENT DESCRIPTIONS

Application No. ATC EQUIPMENT DESCRIPTION
N-2321 - 754 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 755 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 756 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 757 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 758 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 759 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 760 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 761 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 762 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 763 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 764 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 765 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 766 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 767 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 768 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 769 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 770 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 -771-0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/VACUUM VALVE AND REFRIGERATION.
N-2321 - 772 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 773 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.



ATC EQUIPMENT DESCRIPTIONS

Application No. ATC EQUIPMENT DESCRIPTION
N-2321 - 774 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 775 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 776 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 777 - 0 25.395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSURE/VACUUM VALVE AND REFRIGERATION.
N-2321 - 778 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 779 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 780 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 -781-0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 782 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 783 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 784 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 785 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 786 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 787 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 788 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 789 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 790 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 -791-0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
N-2321 - 792 - 0 25,395 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND STORAGE TANK WITH

PRESSUREA/ACUUM VALVE AND REFRIGERATION.
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DRAFT

TO: Permit Services Division Staff

FROM: Dennis Roberts

DATE: June 30, 2009

SUBJECT: Calculation of the Potential to Emit for VOC Emissions from Wine

Fermentation and Storage Operations

Purpose

The purpose of this policy is to establish a framework for calculating the collective
Potential to Emit for VOCs from wine fermentation and storage tanks which have
been previously permitted by in-house Permits to Operate based on loss-of-
exemption. Such calculation is primarily performed for purposes of establishing the
collective Pre-Project Potential to Emit (PE1) to form the basis for a Specific Limiting
Condition (SLC) on all wine tanks at a facility which limits PE2 = PE1.

Applicability

This policy applies to all wine fermentation and storage operations.

Background

The District began issuing permits for wine fermentation and storage tanks on
August 21, 2005. In-house PTO's were issued for existing tanks based on a loss or
exemption and therefore the tank permits were not subject to New Source Review.
Currently, majority of all wine tank permits in the San Joaquin Valley are still in-
house PTO's and thus do not contain emission limits such as they would have if
subjected to New Source Review (NSR).

Due to changing consumer tastes, the wine industry in the San Joaquin Valley is
changing from the production of wines typically made in large tanks to the production
of wine in smaller tanks, using smaller batches of select grapes and smaller
fermentation batch sizes, with the objective of producing higher quality wines. To
produce the same volume of wine in this manner requires more tanks and smaller
tanks. Permitting of additional new, smaller wine fermentation and storage tanks
could require the purchase of emissions offsets, even in those cases when a winery
is just changing to smaller lot production and overall production is not increasing.
Where all tanks meet the requirements for Best Available Control Technology
(BACT), a potential permitting approach for adding tanks to a facility, for purposes of
product flexibility and without triggering offsets, is to establish an SLC on all the
tanks which limits the collective annual PE2 to the calculated collective PE1 for all

the existing tanks. Since all units meet BACT, Baseline Emissions (BE) are equal to
PE1 and calculated offsets are thus zero pursuant to Rule 2201.

The tanks at a winery are highly interdependent in operation and in the absence of a
pre-established permit limit they cannot be considered as independent emissions
units. By their nature, the various tank operations which convert crushed grapes into
finished wine (fermentation, pressing, racking, filtration, etc.) cannot be all conducted
in a single tank. In addition, other associated equipment such as that required for



crushing and pressing may serve to limit wine production by the facility. Therefore, a
calculation of the PE for wine tanks requires that the tanks be considered in terms of
a collective wine production capacity and that other production bottlenecks such as
crushing and pressing limitations also be considered. This policy provides a
theoretical basis and methodology for performing such a calculation.

Wine Production Process Description

• The VOC emissions associated with winemaking are produced from two
separate operations:

1. Wine Fermentation (a chemical reaction process which converts sugar
into ethanol)

2. Storage Tank Operations during which post-fermentation operations such
as racking, cold stabilization, filtration, etc., are also conducted.

Typically, all tanks in a winery are used for both purposes; thus a wine tank
commonly consists of two separate emissions units.

• A general process description for wine production is given in U.S. EPA AP-42
Section 9.12.2. There are many variations to the basic process that reflect the
individuality of the winemaking and which may be considered proprietary at most
facilities. Some additions to the AP-42 description: White wines are fermented
without the grape solids, which minimizes the amount of solids settling out in the
fermentation tank, allowing white wine to potentially be fermented in any wine
tank.

• Red wine is generally fermented with the grape solids which give the red color
and other distinctive characteristics to the wine. Because of the solids settling
out with red wine fermentation, specialized red wine fermentation tanks with
sloped bottoms or constructed as a horizontal rotating drums are generally used
to ease solids removal during tank cleaning.

The tanks in a winery are highly interdependent in operation and therefore must
be considered in terms of the collective production capacity. The fermentation
capacity of a facility is not only a function of the capacity of the tanks actually
performing fermentation but is also a function of the downstream storage tank
capacity which may serve to bottleneck the upstream fermentation operation.
The wine production process flow diagram in U.S. EPA AP-42 Figure 9.12.2.-1 is
illustrative. Post fermentation operations such as cold stabilization, filtration,
malolactic fermentation, etc., have historically required a post fermentation
residence time in storage tanks of 40 days or less.

The facility's grape crushing/destemming and pressing equipment may serve to
bottleneck the overall operation, establishing the PE by limiting daily throughput
of the facility or of individual fermentation tanks.

Wine production in the San Joaquin Valley is a seasonal event, coinciding with
the grape harvest season ("crush season"). Wine production typically occurs in
the months of August through December. Fermentation is at its peak during

•

•



September through October; about 74% of wine fermentation occurs within those
months in the San Joaquin Valley.

Basis and Assumptions for PE Calculation

• Since the annual emissions from a winery operation are proportional to the
annual wine production, the basic approach for calculating the PE for a winery
operation is to determine the limiting factor for wine production at the facility and
base the calculation on this factor. The following items are considered in
determination of the actual "bottleneck" to wine production at a facility:

Grape Crushing/Destemminq Capacity: Daily production is limited by the
facility's capacity to receive and crush grapes. This capacity is established by
the manufacturer's rated crushing capacity in tons per hour for the crushing
equipment actually located at the facility.

Wine Pressing Capacity: Following crushing, the grape skins must be
separated from the wine in the presses. For white wines, this occurs
immediately after crushing. For red wines, pressing is performed after the
fermentation step. This capacity is established by the manufacturer's rated
pressing capacity in tons per hour for the pressing equipment actually located
at the facility.

Winery Tank Capacity: Due to the highly inter-related operation of winery
tanks, the collective production capacity of winery tankage, in terms of a
required collective "minimum residence time" for wine processing, is the basis
for the calculation rather than a consideration of the sum of individual

theoretical production capacities for each tank. The capacity of the available
tankage to produce both red and white wines is considered separately and
the scenario which produces the highest potential emissions is considered to
be the facility's basis for calculating the PE based on storage tanks
limitations.

• The crushing of grapes is assumed to produce 200 gallons of produced wine
based on data provided by The Wine Institute.

• Batch fermentation processing is assumed to require a 5 day turnaround for a
red wine fermentation tank and a 10 day turnaround for white wine, i.e., a red
wine fermenter can produce a batch every 5 days while a white wine fermenter
can produce a batch every 10 days. These durations were previously
established as a result of information provided by the Wine Institute during
development of District Rule 4694 - Wine Fermentation and Storage Tanks.

• Post-fermentation processing is assumed to require a maximum of 40 days of
retention time based on estimates by The Wine Institute (this duration may be
less at some facilities depending upon the products and operating philosophy).
This retention time accounts for the tank residence time required for post-
fermentation processing such as malolactic fermentation, bentonite addition,
filtration(s), blending(s), tartrate stabilization, bottling/packaging or bulk shipping.



• Maximum batch size in a red wine fermenter is 80% of nominal tank capacity due
to potential expansion of the fermentation mass during operation as a result of
rapid evolution of C02 from the fermentation reaction. White wine fermentation
batches are assumed to be 100% of the tank's nominal capacity.

• Emission factors for wine fermentation are taken from District Rule 4694 as

follows:

6.2 lb-VOC/1000 gallons produced red wine
2.5 lb-VOC/1000 gallons produced white wine

• Emissions from post-fermentation storage tank operations will be calculated
based on 8 inter-tank transfers during post-fermentation operations. The number
of inter-tank transfers is at least 8 for wine fermented on-site per information
provided by the Wine Institute. Each batch of wine is moved for the following
processing operations at a minimum : 1) from fermentation to storage; 2) coarse
filtration, 3) special processing (ex: ion exchange, centrifugation, addition of
fining agents), 4) initial blending, 5) fine filtration, 6) final blending, 7) tartrate
stabilization, 8) packaging or bulk shipping. (NOTE: The processing may not
occur in this order for all wineries).

• Maximum average ethanol content for wine handled in the storage tank
operations is 16 volume % (based on Wine Institute estimate for a typical
winery).

• The emission factor for wine storage operations is taken from District FYI-114,
Estimating VOC Emissions from Wine Storage Tanks. Since all tanks are
assumed to meet BACT for wine storage, it will be assumed that breathing losses
from the storage tanks are negligible since, pursuant to the current District BACT
guideline, the tanks must be insulated or have equivalent isolation from
significant diurnal impacts. Based on this assumption, the emission factor from
FYI-114 is 0.23 lb-VOC/1000 gallons of tank throughput.

• Fermentation is assumed to occur only during the crush season. Based on
documentation provided by the Wine institute, the duration of both the red and
white wine crush seasons in the San Joaquin Valley is potentially 120 days each.

• Generally, in the absence of other restrictions, all tanks at a facility may be used
for white wine fermentation. However, in some wineries, some tanks may have
been added to the facility as storage-only tanks through an NSR permitting action
subsequent to the initial in-house PTO's. These would not be available for white
wine fermentation and their volume must be subtracted from the total tankage
capacity to determine the actual white fermenter capacity. White wine production
capacity is then calculated by the following general method:

Given total white fermenter capacity Vw and the 10-day batch turnaround for
white fermenters as stated above, the daily white fermenter capacity limit Wwi
(gallons per day) during crush season is:

Ww1 = VW+10



To determine the potential limitation due to storage tank capacity, the limiting
daily white wine production capacity for a collection of fermentation & storage
tanks with a total "effective" capacity Vt gallons may be calculated by
considering a total wine residence time = 10 days fermentation + 50 days
post-fermentation processing = 50 days total retention time (grape to finished
wine). Where the facility does not include storage-only tanks with an NSR
throughput limitation as mentioned above, the "effective" total tank capacity is
equal to the total capacity of all tanks at the facility. Where the facility has
NSR limited storage tanks, an effective total volume is calculated as outlined
in Appendix A. The total tank production capacity for white wine WW2 (gallons
per day) during crush season is then calculated as,

Ww2 = Vt+50

The actual facility limit for white wine production Ww is then taken as the least
of either the white fermenter capacity limit Ww1 or the total tank capacity for
white wine production WW2

• Since the fermentation of red wine requires specialized fermenters, the
consideration of the capacity of the winery tankage to produce red wine must
consider the fermentation capacity of these specialized red fermenters separately
from the total processing capacity of the tanks. The smallest of either the red
fermenter capacity or the total red wine processing capacity of the tanks is taken
to be the red wine production limit for the facility:

Given total red fermenter capacity Vr and the 5-day batch turnaround for red
fermenters as stated above, the daily red fermenter capacity limit Wr1 (gallons
per day) during crush season is:

Wr1 = Vr+5

To determine the potential limitation due to storage tank capacity, the limiting
daily red wine production capacity for a collection of fermentation & storage
tanks with a total "effective" capacity Vt gallons may be calculated by
considering a total wine residence time = 10 days fermentation + 50 days
post-fermentation processing = 50 days total retention time (grape to finished
wine). Note that the total tank volume is an "effective" volume as described
above for white wine. The total tank production capacity for red wine W&
(gallons per day) during crush season is then calculated as,

Wr2=Vt + 45

The actual maximum daily capacity for red wine production Wr is then taken
as the least of either the red fermenter capacity limit Wr1 or the total tank
capacity for red wine production W&

Calculation Model Sequence:

The Potentials to Emit for both a facility's wine fermentation operations and for the
facility's storage tank operations are determined in the following sequence:

1. Potential fermentation emissions from a 100% white wine production scenario
are first determined:



White wine production capacity is determined as the lesser of the production
capacities of either the crushing, pressing or tankage.

Ww= White wine production capacity (gallons per year as measured
immediately after pressing) and is the lesser of the following three
calculations:

W1 = C x Dw x M (limited by crusher capacity)

W2 = P x Dw x M (limited by pressing capacity)

W3 = (Vfw x Dw) / Wfw (limited by white fermenter volume)

W4 = (Vj x Dw) / Rjw (limited by overall tank processing)

C = grape crushing capacity, tons/day
Dw = days in a white wine crush season = 120 days
M = gallons of grape juice produced per ton of grapes = 200 gallons/ton
P = pressing capacity, tons per day
Wfw = White fermentation period = 10 days
Rtw = Total winery retention time for white wine, 40 + 10 = 50 days
Vfw = total volume of white wine fermenters
Vt = Effective Total Winery Cooperage (gal) for white wine - see Appendix A

Potential white wine fermentation emissions are then determined by applying
the white fermentation emission factor to the production capacity determined
above:

PEwhitefermentation = Efw X Ww

where,

Eiw = white wine emission factor = 2.5 lb-VOC/1000 gal (District Rule 4694)

Potential fermentation emissions from a 100% red wine production scenario are
then determined:

Red wine production capacity is determined as the lesser of the production
capacities of either the crushing, pressing or tankage.

Wr= Red wine production capacity (gallons per year as measured
immediately after pressing) and is the lesser of the following four
calculations:

W1 = C x Dr x M (limited by crusher capacity)

W2 = P x Dr x M (limited by pressing capacity)

W3 = (Vfr x F x Dr) / Rfr (limited by red fermenter volume)

W4 = (Vt x Dr) / Rts (limited by overall tank processing)

C = grape crushing capacity, tons/day
Dr = days in a red wine crush season = 100 days
F = Fill factor for red wine fermentation = 80%

M = gallons of grape juice produced per ton of grapes = 200 gallons/ton
P = pressing capacity, tons per day



Rfr = Red fermentation period = 5 days
Rts = Total winery retention time for red wine, 40 + 5 = 45 days
Vfr = total volume of red wine fermenters
Vt = Effective Total Winery Cooperage (gal) for red wine - see Appendix A

Potential red wine fermentation emissions are then determined by applying the
red fermentation emission factor to the production capacity determined above:

PEredfermentation = Efr XWr

where,
Efr = red wine emission factor = 6.2 lb-VOC/1000 gal (District Rule 4694)

3. The facility's PE for fermentation operations is then taken to be the greater of
either the white or red PE's determined above.

• ^fermentation = greater Of r twhitefermentation and PEredfermentation

4. Emissions from storage tank operations are then determined for both the red and
white wine production cases by applying the factors described above.

PEwhitestorage = Es XT XWw

PEredstorage = Es XT XWr

Es = wine storage emission factor based on District FYI-114 = 0.230 Ib-
VOC/1000 gallons of wine transferred

T = Total post fermentation inter-tank transfers per batch of wine = 8

The facility's PE for storage tank operations is taken to be the larger of the PE's
for either red or white wine production.

PEstorage = greater Ot PEwhjtestorage 3HQ PEredstorage

Example:

The wine production Potentials to Emit for VOCs will be determined for a
hypothetical Winery. The hypothetical winery has in-house Permits to Operate for all
its wine tanks for operation as both fermenters and storage tanks except for eight (8)
60,000 gallon wine storage-only tanks (480,000 gallons total) which were permitted
by an NSR action subsequent to the initial permitting. The eight storage-only tanks
are limited by an SLC to a total annual throughput of 2,000,000 gallons per year with
a maximum ethanol content of 14%. All fermentation and storage tanks meet
Achieved-in-Practice BACT. Crushing and pressing equipment ratings are 150 and
100 tons per hour respectively.

The effective tank capacities and the wine grape processing equipment are
summarized as follows:

• Effective Total Tankage Capacity = 14,625,000 and 14,614,000 gallons for white
and red wine respectively = Vt (see Appendix A)

• Red Fermenter Capacity = 2,000,000 gallons = VFr
• White Fermenter Capacity = total cooperage - storage only tanks = 14,520,000

gallons



All storage tanks are insulated and equipped with PVRVs (storage tank
breathing losses may be ignored).
Crushing Capacity = 3,600 tons per day (150 tons/hour) = C
Pressing Capacity = 2,400 tons per day (100 tons per hour) = P

Scenario 1 (all white):

W1 = C x Dw x M = 3,600 x 120 x 200 = 72.0 MG/yr (million gallons per
year)

W2 = P x Dw x M = 2,400 x 120 x 200 = 48.0 MG/yr

W3 = (Vfw x Dw) / Wfw = (14,520,000 x 120)/10

=174 MG/yr

W4 = (VT x Dw) / Rtw = (14,625,000 x 120)/50

= 35.1 MG/yr

Taking the lesser of the four:

WW =W2 = 35.1 MG/yr

Then,

PEwhitefermentation = Efw x W/1,000 = 2.5 x 35.1 x 106/1000 = 87,750 Ib-VOC/year

Scenario 2 (all red)

- W1 = C x Dr x M = 3,600 x 120 x 200 = 72.0 MG/yr

- W2 = P x Dr x M = 2,400 x 120 x 200 = 48.0 MG/yr

- W3 = (VFR x F x Dr) / Rfr = (2,000,000 x 80% x 120)/5 = 38.4 MG/yr

- W4 = VT x Dr / Rs = 14,614,000 x 120/45 = 39.0 MG/yr

Taking the lesser of the four:

WR =W2 = 38.4 MG/yr

Then,

PEredfermentatkm = Efr x W/1,000 = 6.2 x 38.4 x 106/1000 = 238,080 Ib-VOC/year
Establish PE for fermentation

PEfermentation = greater OT PEwhitefermentation and r Eredfermentation
PEfermentation = 238,080 Ib-VOC/year

Calculate PE for Storage Operations

Since the calculated wine production rates have already considered the
limitation introduced by the NSR limit on the storage-only tanks, no further
consideration of throughput capacity is required for calculation the PE for
storage operations. However, the storage-only tanks are limited to 14%
ethanol for their maximum throughput of 2,000,000 gallons which requires a
different emission factor. Per FYI-114, an emission factor of 0.198 lb-
VOC/1000 gallons is applicable. Since the potential production of red wine is

8



greater than that of white as calculated above, storage throughput will be
based on this production value (38.4 MG/yr) and a minimum of 8 transfers per
gallon of wine:

PEstorage = Es xTxWR = 0.23/1000 x (8 x 38.4 - 2.0) x 106
+(0.198/1000) x 2.0 x 106 =70,592 Ib-VOC/year



Appendix A

Calculation of Effective Tank Volume

Most wine tanks in the District have been permitted as in-house PTO's and thus
have no NSR limitations on their operation. However, subsequent to the initial
permitting action, some wineries may have added storage tanks, permitted under
NSR, either as Routine Replacements or as Fully Offset Units. These tanks are
subject to throughput limits and thus may have an impact on the overall production
capacity of the winery. To evaluate this impact within the calculation model
presented in this policy, it is necessary to determine an "effective volume" which
represents the total volume of the tankage at the facility and allows the calculation
model to account for any limitation on production capacity resulting from the NSR
limit on these additional tanks. The correction procedure is based on comparing the
maximum number of annual tank turns (throughput expressed as the number of tank
volumes per year) allowed for the NSR-limited tanks with the average minimum
number of tank turns required to process the facility throughput based on residence
time considerations only. Note that when a minimum of eight wine transfers during
storage (per the calculation model) are considered for each gallon of wine produced,
the minimum average number of tank turns is independent of the total capacity of
the tanks and is established from the tank production capacity equation as follows:

White Wine:

W4 = (8 x (VT x Dw) / Rtw) - VT= (8 x Dw/ Rtw) = 8 x 120/50 = 19.2 turns

Red Wine:

W4 = (8 x (VT x Dr) / RTR) + VT= (8 x Dr/ RTR) = 8 x 120/45 = 21.3 turns

When the maximum number of turns allowed for certain NSR-permitted storage
tanks is less than this average, these tanks are assumed to limit production capacity
and an effective volume for these tanks, used for purposes of determining
production capacity, must be determined. The actual volume of the NSR-limited
tanks is adjusted by the ratio of the maximum allowed number of turns to the
average minimum number of tank turns. This adjusted volume is used, in turn, to
determine the effective volume of all tankage at the facility. The following example
illustrates the correction:

Volume Correction Example

Using the example PE calculation presented in this policy, total tankage capacity
is 15,000,000 gallons which includes 480,000 gallons of storage tanks limited to
2,000,000 gallons per year. The 2,000,000 gallon per year limitation for the
NSR-limited tanks limits the number of turns for these tanks to:

2,000,000 gal/yr' + 480,000 gal/turn = 4.2 turns

The effective capacity for wine production for the NSR-limited tanks is considered
to be limited to the extent that the maximum allowable number of turns is less

than the minimum average number of turns required for wine production.
Therefore, the effective volume for these tanks is considered to be:



(4.2/19.2) x 480,000 = 105,000 gallons for white wine production

(4.2/21.3) x 480,000 = 94,600 gallons for red wine production

Total tank capacity for the facility is then adjusted to an effective value by
deducting the storage-only tanks from the total and then adding back the
effective volume of the storage-only tanks, or

Veffective = 15,000,000 - 480,000 + 105,000 = 14,625,000 gallons for white wine

Veffective = 15,000,000-480,000 + 94,600 = 14,614,000 gallons for red wine

11



RME, Inc. - Woodbridge Winery
N-2321, 1092377

Appendix E

Daily PE1 for Fermentation Tank Emissions Units



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 14 -1 26,470 1.62 42.9

N-2321- 15 -1 26,470 1.62 42.9

N-2321- 16 -1 26,470 1.62 42.9

N-2321- 17 -1 26,470 1.62 42.9

N-2321- 18 -1 30,129 1.62 48.8

N-2321- 19 -1 30,129 1.62 48.8

N-2321- 20 -1 30,129 1.62 48.8

N-2321- 21 -1 30,129 1.62 48.8

N-2321- 22 -1 30,129 1.62 48.8

N-2321- 23 -1 30,129 1.62 48.8

N-2321- 24 -1 30,129 1.62 48.8

N-2321- 25 -1 30,129 1.62 48.8

N-2321- 26 -1 30,129 1.62 48.8

N-2321- 27 -1 30,129 1.62 48.8

N-2321- 28 -1 30,129 1.62 48.8

N-2321- 29 -1 30,129 1.62 48.8

N-2321- 30 -1 20,093 1.62 32.6

N-2321- 31 -1 29,740 1.62 48.2

N-2321- 32 -1 20,093 1.62 32.6

N-2321- 33 -1 29,741 1.62 48.2

N-2321- 34 -1 20,093 1.62 32.6

N-2321- 35 -1 29,741 1.62 48.2

N-2321- 36 -1 20,093 1.62 32.6

N-2321- 37 -1 29,741 1.62 48.2

N-2321- 38 -1 20,093 1.62 32.6

N-2321- 39 -1 29,741 1.62 48.2

N-2321- 40 -1 29,741 1.62 48.2

N-2321- 41 -1 29,741 1.62 48.2

N-2321- 42 -1 29,741 1.62 48.2

N-2321- 43 -1 29,741 1.62 48.2

N-2321- 44 -1 29,741 1.62 48.2

N-2321- 45 -1 29,741 1.62 48.2

N-2321- 46 -1 29,741 1.62 48.2

N-2321- 47 -1 11,204 1.62 18.2

N-2321- 48 -1 20,518 1.62 33.2

N-2321- 49 -1 20,518 1.62 33.2

N-2321- 50 -1 20,518 1.62 33.2

N-2321- 51 -1 29,741 1.62 48.2



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 52 -1 19,683 1.62 31.9

N-2321- 53 -1 29,741 1.62 48.2

N-2321 - 54 -1 19,683 1.62 31.9

N-2321- 55 -1 29,741 1.62 48.2

N-2321- 56 -1 19,683 1.62 31.9

N-2321- 57 -1 29,741 1.62 48.2

N-2321- 58 -1 19,683 1.62 31.9

N-2321- 59 -1 19,683 1.62 31.9

N-2321- 60 -1 5,180 1.62 8.4

N-2321- 61 -1 5,180 1.62 8.4

N-2321- 62 -1 10,156 1.62 16.5

N-2321- 63 -1 10,156 1.62 16.5

N-2321- 64 -1 10,156 1.62 16.5

N-2321- 65 -1 10,156 1.62 16.5

N-2321- 66 -1 10,156 1.62 16.5

N-2321- 67 -1 10,156 1.62 16.5

N-2321- 69 -1 20,518 1.62 33.2

N-2321- 70 -1 19,683 1.62 31.9

N-2321- 71 -1 39,000 3.46 134.9

N-2321- 72 -1 39,000 3.46 134.9

N-2321- 73 -1 39,000 3.46 134.9

N-2321- 74 -1 39,000 3.46 134.9

N-2321- 75 -1 39,000 3.46 134.9

N-2321- 76 -1 39,000 3.46 134.9

N-2321- 77 -1 39,000 3.46 134.9

N-2321- 78 -1 39,000 3.46 134.9

N-2321- 79 -1 39,000 3.46 134.9

N-2321- 80 -1 39,000 3.46 134.9

N-2321- 81 -1 39,000 3.46 134.9

N-2321- 82 -1 39,000 3.46 134.9

N-2321- 83 -1 39,000 3.46 134.9

N-2321- 84 -1 39,000 3.46 134.9

N-2321- 85 -1 39,000 3.46 134.9

N-2321- 86 -1 39,000 3.46 134.9

N-2321- 87 -1 60,259 1.62 97.6

N-2321- 88 -1 60,259 1.62 97.6

N-2321- 89 -1 60,259 162 97.6

N-2321- 90 -1 60,259 1.62 97.6



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 91 -1 60,259 1.62 97.6

N-2321- 92 -1 60,259 1.62 97.6

N-2321- 93 -1 60,259 1.62 97.6

N-2321- 94 -1 60,259 1.62 97.6

N-2321- 95 -1 60,259 1.62 97.6

N-2321- 96 -1 60,259 1.62 97.6

N-2321- 97 -1 6,969 1.62 11.3

N-2321- 98 -1 6,969 1.62 11.3

N-2321- 99 -1 6,969 1.62 11.3

N-2321- 100 -1 6,969 1.62 11.3

N-2321- 101 -1 6,969 1.62 11.3

N-2321- 102 -1 6,969 1.62 11.3

N-2321- 103 -1 6,969 1.62 11.3

N-2321- 104 -1 6,969 1.62 11.3

N-2321- 105 -1 6,969 1.62 11.3

N-2321- 106 -1 6,969 1.62 11.3

N-2321- 107 -1 6,969 1.62 11.3

N-2321- 108 -1 6,969 1.62 11.3

N-2321- 109 -1 6,969 1.62 11.3

N-2321- 110 -1 6,969 1.62 11.3

N-2321- 111 -1 6,969 1.62 11.3

N-2321- 112 -1 6,969 1.62 11.3

N-2321- 113 -1 6,969 1.62 11.3

N-2321- 114 -1 6,969 1.62 11.3

N-2321- 115 -1 6,969 1.62 11.3

N-2321- 116 -1 6,969 1.62 11.3

N-2321- 117 -1 6,969 1.62 11.3

N-2321- 118 -1 6,969 1.62 11.3

N-2321- 119 -1 6,969 1.62 11.3

N-2321- 120 -1 6,969 1.62 11.3

N-2321- 121 -1 1,122 1.62 1.8

N-2321- 123 -1 1,122 1.62 1.8

N-2321- 124 -1 1,122 1.62 1.8

N-2321- 125 -1 1,122 1.62 1.8

N-2321- 126 -1 1,122 1.62 1.8

N-2321- 127 -1 165,616 1.62 268.3

N-2321- 128 -1 165,616 1.62 268.3

N-2321- 129 -1 165,616 1.62 268.3



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 130 -1 166,340 1.62 269.5

N-2321- 131 -1 166,340 1.62 269.5

N-2321- 132 -1 5,063 1.62 8.2

N-2321- 133 -1 5,063 1.62 8.2

N-2321- 134 -1 5,063 1.62 8.2

N-2321- 135 -1 5,063 1.62 8.2

N-2321- 136 -1 5,063 1.62 8.2

N-2321- 137 -1 5,063 1.62 8.2

N-2321- 138 -1 5,063 1.62 8.2

N-2321- 139 -1 11,150 3.46 38.6

N-2321- 140 -1 1,030 3.46 3.6

N-2321- 141 -1 3,240 3.46 11.2

N-2321- 142 -1 3,240 3.46 11.2

N-2321- 143 -1 3,358 3.46 11.6

N-2321- 144 -1 3,358 3.46 11.6

N-2321- 145 -1 3,358 3.46 11.6

N-2321- 146 -1 3,358 3.46 11.6

N-2321- 147 -1 3,358 3.46 11.6

N-2321- 148 -1 3,358 3.46 11.6

N-2321- 149 -1 3,358 3.46 11.6

N-2321- 150 -1 3,358 3.46 11.6

N-2321- 151 -1 216,830 1.62 351.3

N-2321- 152 -1 216,830 1.62 351.3

N-2321- 153 -1 216,830 1.62 351.3

N-2321- 154 -1 216,830 1.62 351.3

N-2321- 155 -1 216,830 1.62 351.3

N-2321- 156 -1 216,830 1.62 351.3

N-2321- 157 -1 216,830 1.62 351.3

N-2321- 158 -1 216,830 1.62 351.3

N-2321- 159 -1 216,830 1.62 351.3

N-2321- 161 -1 216,830 1.62 351.3

N-2321- 162 -1 108,774 1.62 176.2

N-2321- 164 -1 108,774 1.62 176.2

N-2321- 165 -1 16,118 1.62 26.1

N-2321- 166 -1 16,118 1.62 26.1

N-2321- 167 -1 16,118 1.62 26.1

N-2321- 168 -1 16,118 1.62 26.1

N-2321- 169 -1 16,118 1.62 26.1



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 170 -1 16,118 1.62 26.1

N-2321- 171 -1 16,118 1.62 26.1

N-2321- 172 -1 16,118 1.62 26.1

N-2321- 173 -1 16,118 1.62 26.1

N-2321- 174 -1 16,118 1.62 26.1

N-2321- 175 -1 16,118 1.62 26.1

N-2321- 176 -1 16,118 1.62 26.1

N-2321- 177 -1 16,118 1.62 26.1

N-2321- 178 -1 16,118 1.62 26.1

N-2321- 179 -1 16,118 1.62 26.1

N-2321- 180 -1 16,118 1.62 26.1

N-2321- 181 -1 16,118 1.62 26.1

N-2321- 182 -1 16,118 1.62 26.1

N-2321- 183 -1 16,118 1.62 26.1

N-2321- 184 -1 16,118 1.62 26.1

N-2321- 185 -1 16,118 1.62 26.1

N-2321- 186 -1 16,118 1.62 26.1

N-2321- 187 -1 16,118 1.62 26.1

N-2321- 188 -1 16,118 1.62 26.1

N-2321- 189 -1 16,118 1.62 26.1

N-2321- 190 -1 16,118 1.62 26.1

N-2321- 191 -1 16,118 1.62 26.1

N-2321- 192 -1 16,118 1.62 26.1

N-2321- 193 -1 16,118 1.62 26.1

N-2321- 194 -1 16,118 1.62 26.1

N-2321- 195 -1 16,118 1.62 26.1

N-2321- 196 -1 16,118 1.62 26.1

N-2321- 197 -1 16,118 1.62 26.1

N-2321- 198 -1 16,118 1.62 26.1

N-2321- 199 -1 16,118 1.62 26.1

N-2321- 200 -1 16,118 1.62 26.1

N-2321- 201 -1 16,118 1.62 26.1

N-2321- 202 -1 16,118 1.62 26.1

N-2321- 203 -1 16,118 1.62 26.1

N-2321- 204 -1 16,118 1.62 26.1

N-2321- 205 -1 16,118 1.62 26.1

N-2321- 206 -1 16,118 1.62 26.1

N-2321- 207 -1 16,118 •1.62 26.1



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 208 -1 16,118 1.62 26.1

N-2321- 209 -1 16,118 1.62 26.1

N-2321- 210 -1 16,118 1.62 26.1

N-2321- 211 -1 16,118 1.62 26.1

N-2321- 212 -1 16,118 1.62 26.1

N-2321- 213 -1 39,798 3.46 137.7

N-2321- 214 -1 39,798 3.46 137.7

N-2321- 215 -1 39,798 3.46 137.7

N-2321- 216 -1 39,798 3.46 137.7

N-2321- 217 -1 39,798 3.46 137.7

N-2321- 218 -1 39,798 3.46 137.7

N-2321- 219 -1 39,798 3.46 137.7

N-2321- 220 -1 39,798 3.46 137.7

N-2321- 221 -1 39,798 3.46 137.7

N-2321- 222 -1 39,798 3.46 137.7

N-2321- 223 -1 39,798 3.46 137.7

N-2321- 224 -1 39,798 3.46 137.7

N-2321- 225 -1 216,830 1.62 351.3

N-2321- 226 -1 216,830 1.62 351.3

N-2321- 227 -1 216,830 1.62 351.3

N-2321- 228 -1 216,830 1.62 351.3

N-2321- 229 -1 216,830 1.62 351.3

N-2321- 230 -1 216,830 1.62 351.3

N-2321- 231 -1 216,830 1.62 351.3

N-2321- 232 -1 216,830 1.62 351.3

N-2321- 233 -1 216,830 1.62 351.3

N-2321- 234 -1 216,830 1.62 351.3

N-2321- 235 -1 16,118 3.46 55.8

N-2321- 236 -1 16,118 3.46 55.8

N-2321- 237 -1 16,118 3.46 55.8

N-2321- 238 -1 16,118 3.46 55.8

N-2321- 239 -1 16,118 3.46 55.8

N-2321- 240 -1 16,118 3.46 55.8

N-2321- 241 -1 2,977 3.46 10.3

N-2321- 242 -1 2,977 3.46 10.3

N-2321- 243 -1 2,977 3.46 10.3

N-2321- 244 -1 2,977 3.46 10.3

N-2321- 245 -1 2,977 3.46 10.3



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 246 -1 2,977 3.46 10.3

N-2321- 247 -1 2,977 3.46 10.3

N-2321- 248 -1 2,977 3.46 10.3

N-2321- 249 -1 2,977 3.46 10.3

N-2321- 250 -1 2,977 3.46 10.3

N-2321- 251 -1 6,934 3.46 24

N-2321- 252 -1 6,934 3.46 24

N-2321- 253 -1 6,934 3.46 24

N-2321- 254 -1 6,934 3.46 24

N-2321- 255 -1 6,934 3.46 24

N-2321- 256 -1 6,934 3.46 24

N-2321- 257 -1 53,546 1.62 86.7

N-2321- 258 -1 53,546 1.62 86.7

N-2321- 259 -1 53,546 1.62 86.7

N-2321- 260 -1 53,546 1.62 86.7

N-2321- 261 -1 53,546 1.62 86.7

N-2321- 262 -1 53,546 1.62 86.7

N-2321- 263 -1 53,546 1.62 86.7

N-2321- 264 -1 53,546 1.62 86.7

N-2321- 265 -1 53,546 1.62 86.7

N-2321- 266 -1 53,546 1.62 86.7

N-2321- 267 -1 53,546 1.62 86.7

N-2321- 268 -1 53,546 1.62 86.7

N-2321- 269 -1 40,697 1.62 65.9

N-2321- 270 -1 40,697 1.62 65.9

N-2321- 271 -1 40,697 1.62 65.9

N-2321- 272 -1 40,697 1.62 65.9

N-2321- 273 -1 40,697 1.62 65.9

N-2321- 274 -1 40,697 1.62 65.9

N-2321- 275 -1 40,697 1.62 65.9

N-2321- 276 -1 40,697 1.62 65.9

N-2321- 277 -1 40,697 1.62 65.9

N-2321- 278 -1 40,697 1.62 65.9

N-2321- 279 -1 40,697 1.62 65.9

N-2321- 280 -1 40,697 1.62 65.9

N-2321- 281 -1 40,697 1.62 65.9

N-2321- 282 -1 40,697 1.62 65.9

N-2321- 283 -1 11,150 1.62 18.1



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Dailyemission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 284 -1 11,150 1.62 18.1

N-2321- 285 -1 11,150 1.62 18.1

N-2321- 286 -1 11,150 1.62 18.1

N-2321- 287 -1 11,150 1.62 18.1

N-2321- 288 -1 11,150 1.62 18.1

N-2321- 289 -1 11,150 1.62 18.1

N-2321- 290 -1 11,150 1.62 18.1

N-2321- 291 -1 11,150 1.62 18.1

N-2321- 292 -1 11,150 1.62 18.1

N-2321- 293 -1 11,150 1.62 18.1

N-2321- 294 -1 11,150 1.62 18.1

N-2321- 295 -1 11,150 1.62 18.1

N-2321- 296 -1 11,150 1.62 18.1

N-2321- 297 -1 11,150 1.62 18.1

N-2321- 298 -1 11,150 1.62 18.1

N-2321- 299 -1 11,150 1.62 18.1

N-2321- 300 -1 11,150 1.62 18.1

N-2321- 301 -1 11,150 1.62 18.1

N-2321- 302 -1 11,150 1.62 18.1

N-2321- 303 -1 19,700 1.62 31.9

N-2321- 304 -1 19,700 1.62 31.9

N-2321- 305 -1 19,700 1.62 31.9

N-2321- 306 -1 19,700 1.62 31.9

N-2321- 307 -1 19,700 1.62 31.9

N-2321- 308 -1 19,700 1.62 31.9

N-2321- 309 -1 19,700 1.62 31.9

N-2321- 310 -1 19,700 1.62 31.9

N-2321- 311 -1 19,700 1.62 31.9

N-2321- 312 -1 19,700 1.62 31.9

N-2321- 313 -1 19,700 1.62 31.9

N-2321- 314 -1 19,700 1.62 31.9

N-2321- 315 -1 25,968 1.62 42.1

N-2321- 316 -1 25,968 1.62 42.1

N-2321- 317 -1 25,968 1.62 42.1

N-2321- 318 -1 25,968 1.62 42.1

N-2321- 319 -1 25,968 1.62 42.1

N-2321- 320 -1 25,968 1.62 42.1

N-2321- 321 -1 25,968 1.62 42.1



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321 - 322 -1 25,968 1.62 42.1

N-2321- 323 -1 25,968 1.62 42.1

N-2321- 324 -1 25,968 1.62 42.1

N-2321- 325 -1 216,830 1.62 351.3

N-2321- 326 -1 216,830 1.62 351.3

N-2321- 327 -1 216,830 1.62 351.3

N-2321- 328 -1 216,830 1.62 351.3

N-2321- 329 -1 216,830 1.62 351.3

N-2321- 330 -1 216,830 1.62 351.3

N-2321- 331 -1 216,830 1.62 351.3

N-2321- 332 -1 216,830 1.62 351.3

N-2321- 333 -1 216,830 1.62 351.3

N-2321- 334 -1 216,830 1.62 351.3

N-2321- 335 -1 216,830 1.62 351.3

N-2321- 336 -1 216,830 1.62 351.3

N-2321- 337 -1 216,830 1.62 351.3

N-2321- 338 -1 216,830 1.62 351.3

N-2321- 339 -1 216,830 1.62 351.3

N-2321- 340 -1 216,830 1.62 351.3

N-2321- 341 -1 216,830 1.62 351.3

N-2321- 342 -1 216,830 1.62 351.3

N-2321- 343 -1 216,830 1.62 351.3

N-2321- 344 -1 216,830 1.62 351.3

N-2321- 345 -1 216,830 1.62 351.3

N-2321- 346 -1 216,830 1.62 351.3

N-2321- 347 -1 216,830 1.62 351.3

N-2321- 348 -1 216,830 1.62 351.3

N-2321- 349 -1 216,830 1.62 351.3

N-2321- 350 -1 216,830 1.62 351.3

N-2321- 351 -1 216,830 1.62 351.3

N-2321- 352 -1 216,830 1.62 351.3

N-2321- 353 -1 216,830 1.62 351.3

N-2321- 354 -1 216,830 1.62 351.3

N-2321- 355 -1 216,830 1.62 351.3

N-2321- 356 -1 216,830 1.62 351.3

N-2321- 357 -1 216,830 1.62 351.3

N-2321- 358 -1 216,830 1.62 351.3

N-2321- 359 -1 216,830 1.62 351.3



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 360 -1 216,830 1.62 351.3

N-2321- 361 -1 216,830 1.62 351.3

N-2321- 362 -1 216,830 1.62 351.3

N-2321- 363 -1 216,830 1.62 351.3

N-2321- 364 -1 216,830 1.62 351.3

N-2321- 365 -1 216,830 1.62 351.3

N-2321- 366 -1 216,830 1.62 351.3

N-2321- 367 -1 216,830 1.62 351.3

N-2321- 368 -1 216,830 1.62 351.3

N-2321- 369 -1 216,830 1.62 351.3

N-2321- 370 -1 216,830 1.62 351.3

N-2321- 371 -1 216,830 1.62 351.3

N-2321- 372 -1 216,830 1.62 351.3

N-2321- 373 -1 108,774 1.62 176.2

N-2321- 374 -1 108,774 1.62 176.2

N-2321- 375 -1 108,774 1.62 176.2

N-2321- 376 -1 108,774 1.62 176.2

N-2321- 377 -1 108,774 1.62 176.2

N-2321- 378 -1 108,774 1.62 176.2

N-2321- 379 -1 108,774 1.62 176.2

N-2321- 380 -1 108,774 1.62 176.2

N-2321- 381 -1 108,774 1.62 176.2

N-2321- 382 -1 108,774 1.62 176.2

N-2321- 383 -1 108,774 1.62 176.2

N-2321- 384 -1 108,774 1.62 176.2

N-2321- 385 -1 108,774 1.62 176.2

N-2321- 386 -1 108,774 1.62 176.2

N-2321- 387 -1 108,774 1.62 176.2

N-2321- 388 -1 108,774 1.62 176.2

N-2321- 389 -1 108,774 1.62 176.2

N-2321- 390 -1 108,774 1.62 176.2

N-2321- 391 -1 108,774 1.62 176.2

N-2321- 392 -1 108,774 1.62 176.2

N-2321- 393 -1 108,774 1.62 176.2

N-2321- 394 -1 108,774 1.62 176.2

N-2321- 395 -1 108,774 1.62 176.2

N-2321- 396 -1 108,774 1.62 176.2

N-2321- 397 -1 216,830 1.62 351.3



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 398 -1 216,830 1.62 351.3

N-2321- 399 -1 216,830 1.62 351.3

N-2321- 400 -1 216,830 1.62 351.3

N-2321- 401 -1 216,830 1.62 351.3

N-2321- 402 -1 216,830 1.62 351.3

N-2321- 403 -1 216,830 1.62 351.3

N-2321- 404 -1 216,830 1.62 351.3

N-2321- 405 -1 216,830 1.62 351.3

N-2321- 406 -1 216,830 1.62 351.3

N-2321- 407 -1 216,830 1.62 351.3

N-2321- 408 -1 216,830 1.62 351.3

N-2321- 409 -1 216,830 1.62 351.3

N-2321- 410 -1 216,830 1.62 351.3

N-2321- 411 -1 216,830 1.62 351.3

N-2321- 412 -1 216,830 1.62 351.3

N-2321- 413 -1 216,830 1.62 351.3

N-2321- 414 -1 216,830 1.62 351.3

N-2321- 415 -1 216,830 1.62 351.3

N-2321- 416 -1 216,830 1.62 351.3

N-2321- 417 -1 216,830 1.62 351.3

N-2321- 418 -1 216,830 1.62 351.3

N-2321- 419 -1 216,830 1.62 351.3

N-2321- 420 -1 216,830 1.62 351.3

N-2321- 421 -1 31,538 3.46 109.1

N-2321- 422 -1 62,554 3.46 216.4

N-2321- 423 -1 31,538 3.46 109.1

N-2321- 424 -1 62,554 3.46 216.4

N-2321- 425 -1 31,538 3.46 109.1

N-2321- 426 -1 62,554 3.46 216.4

N-2321- 427 -1 31,538 3.46 109.1

N-2321- 428 -1 62,554 3.46 216.4

N-2321- 429 -1 31,538 3.46 109.1

N-2321- 430 -1 62,554 3.46 216.4

N-2321- 431 -1 31,538 3.46 109.1

N-2321- 432 -1 62,554 3.46 216.4

N-2321- 433 -1 31,538 3.46 109.1

N-2321- 435 -1 31,538 3.46 109.1

N-2321- 447 -1 62,554 3.46 216.4



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 448 -1 62,554 3.46 216.4

N-2321- 449 -1 62,554 3.46 216.4

N-2321- 450 -1 62,554 3.46 216.4

N-2321- 451 -1 62,554 3.46 216.4

N-2321- 452 -1 62,554 3.46 216.4

N-2321- 453 -1 62,554 3.46 216.4

N-2321- 454 -1 62,554 3.46 216.4

N-2321- 455 -1 62,554 3.46 216.4

N-2321- 456 -1 62,554 3.46 216.4

N-2321- 457 -1 62,554 3.46 216.4

N-2321- 458 -1 62,554 3.46 216.4

N-2321- 459 -1 62,554 3.46 216.4

N-2321- 460 -1 62,554 3.46 216.4

N-2321- 461 -1 62,554 3.46 216.4

N-2321- 462 -1 62,554 3.46 216.4

N-2321- 463 -1 62,554 3.46 216.4

N-2321- 464 -1 62,554 3.46 216.4

N-2321- 465 -1 62,554 3.46 216.4

N-2321- 466 -1 62,554 3.46 216.4

N-2321- 467 -1 62,554 3.46 216.4

N-2321- 468 -1 62,554 3.46 216.4

N-2321- 469 -1 62,554 3.46 216.4

N-2321- 470 -1 62,554 3.46 216.4

N-2321- 471 -1 62,554 3.46 216.4

N-2321- 472 -1 62,554 3.46 216.4

N-2321- 473 -1 62,554 3.46 216.4

N-2321- 474 -1 62,554 3.46 216.4

N-2321- 475 -1 62,554 3.46 216.4

N-2321- 476 -1 62,554 3.46 216.4

N-2321- 477 -1 62,554 3.46 216.4

N-2321- 478 -1 62,554 3.46 216.4

N-2321- 479 -1 62,554 3.46 216.4

N-2321- 480 -1 62,554 3.46 216.4

N-2321- 481 -1 62,554 3.46 216.4

N-2321- 482 -1 62,554 3.46 216.4

N-2321- 483 -1 62,554 3.46 216.4

N-2321- 484 -1 62,554 3.46 216.4

N-2321- 485 -1 62,554 3.46 216.4



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 486 -1 62,554 3.46 216.4

N-2321- 487 -1 62,554 3.46 216.4

N-2321- 488 -1 62,554 3.46 216.4

N-2321- 489 -1 62,554 3.46 216.4

N-2321- 490 -1 62,554 3.46 216.4

N-2321- 491 -1 62,554 3.46 216.4

N-2321- 492 -1 62,554 3.46 216.4

N-2321- 493 -1 62,554 3.46 216.4

N-2321- 494 -1 62,554 3.46 216.4

N-2321- 495 -1 62,554 3.46 216.4

N-2321- 496 -1 62,554 3.46 216.4

N-2321- 497 -1 62,554 3.46 216.4

N-2321- 498 -1 62,554 3.46 216.4

N-2321- 499 -1 62,554 3.46 216.4

N-2321- 500 -1 62,554 3.46 216.4

N-2321- 501 -1 62,554 3.46 216.4

N-2321- 502 -1 62,554 3.46 216.4

N-2321- 503 -1 62,554 3.46 216.4

N-2321- 504 -1 62,554 3.46 216.4

N-2321- 505 -1 62,554 3.46 216.4

N-2321- 506 -1 62,554 3.46 216.4

N-2321- 507 -1 216,830 1.62 351.3

N-2321- 508 -1 216,830 1.62 351.3

N-2321- 509 -1 216,830 1.62 351.3

N-2321- 510 -1 216,830 1.62 351.3

N-2321- 511 -1 216,830 1.62 351.3

N-2321- 512 -1 216,830 1.62 351.3

N-2321- 513 -1 216,830 1.62 351.3

N-2321- 514 -1 216,830 1.62 351.3

N-2321- 515 -1 216,830 1.62 351.3

N-2321- 516 -1 216,830 1.62 351.3

N-2321- 517 -1 216,830 1.62 351.3

N-2321- 518 -1 216,830 1.62 351.3

N-2321- 519 -1 216,830 1.62 351.3

N-2321- 520 -1 216,830 1.62 351.3

N-2321- 521 -1 216,830 1.62 351.3

N-2321- 522 -1 216,830 1.62 351.3

N-2321- 523 -1 216,830 1.62 351.3



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 524 -1 216,830 1.62 351.3

N-2321- 525 -1 216,830 1.62 351.3

N-2321- 526 -1 216,830 1.62 351.3

N-2321- 527 -1 216,830 1.62 351.3

N-2321- 528 -1 216,830 1.62 351.3

N-2321- 529 -1 216,830 1.62 351.3

N-2321- 530 -1 216,830 1.62 351.3

N-2321- 531 -1 216,830 1.62 351.3

N-2321- 532 -1 216,830 1.62 351.3

N-2321- 533 -1 216,830 1.62 351.3

N-2321- 534 -1 216,830 1.62 351.3

N-2321- 535 -1 216,830 1.62 351.3

N-2321- 536 -1 216,830 1.62 351.3

N-2321- 537 -1 216,830 1.62 351.3

N-2321- 538 -1 216,830 1.62 351.3

N-2321- 539 -1 108,774 1.62 176.2 •

N-2321- 540 -1 108,774 1.62 176.2

N-2321- 541 -1 108,774 1.62 176.2

N-2321- 542 -1 108,774 1.62 176.2

N-2321- 543 -1 108,774 1.62 176.2

N-2321- 544 -1 108,774 1.62 176.2

N-2321- 545 -1 108,774 1.62 176.2

N-2321- 546 -1 108,774 1.62 176.2

N-2321- 547 -1 108,774 1.62 176.2

N-2321- 548 -1 108,774 1.62 176.2

N-2321- 549 -1 108,774 1.62 176.2

N-2321- 550 -1 108,774 1.62 176.2

N-2321- 551 -1 108,774 1.62 176.2

N-2321- 552 -1 108,774 1.62 176.2

N-2321- 553 -1 108,774 1.62 176.2

N-2321- 554 -1 108,774 1.62 176.2

N-2321- 555 -1 108,774 1.62 176.2

N-2321- 556 -1 108,774 1.62 176.2

N-2321- 557 -1 108,774 1.62 176.2

N-2321- 558 -1 108,774 1.62 176.2

N-2321- 559 -1 216,830 1.62 351.3

N-2321- 560 -1 216,830 1.62 351.3

N-2321- 561 -1 216,830 1.62 351.3



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 562 -1 216,830 1.62 351.3

N-2321- 563 -1 216,830 1.62 351.3

N-2321- 564 -1 216,830 1.62 351.3

N-2321- 565 -1 216,830 1.62 351.3

N-2321- 566 -1 216,830 1.62 351.3

N-2321- 567 -1 216,830 1.62 351.3

N-2321- 568 -1 216,830 1.62 351.3

N-2321- 569 -1 216,830 1.62 351.3

N-2321- 570 -1 216,830 1.62 351.3

N-2321- 571 -1 216,830 1.62 351.3

N-2321- 572 -1 216,830 1.62 351.3

N-2321- 573 -1 216,830 1.62 351.3

N-2321- 574 -1 216,830 1.62 351.3

N-2321- 575 -1 216,830 1.62 351.3

N-2321- 576 -1 216,830 1.62 351.3

N-2321- 577 -1 216,830 1.62 351.3

N-2321- 578 -1 216,830 1.62 351.3

N-2321- 579 -1 216,830 1.62 351.3

N-2321- 580 -1 216,830 1.62 351.3

N-2321- 581 -1 216,830 1.62 351.3

N-2321- 582 -1 216,830 1.62 351.3

N-2321- 583 -1 216,830 1.62 351.3

N-2321- 584 -1 216,830 1.62 351.3

N-2321- 585 -1 216,830 1.62 351.3

N-2321- 586 -1 216,830 1.62 351.3

N-2321- 587 -1 216,830 1.62 351.3

N-2321- 588 -1 216,830 1.62 351.3

N-2321- 589 -1 216,830 1.62 351.3

N-2321- 590 -1 216,830 1.62 351.3

N-2321- 591 -1 62,554 3.46 216.4

N-2321- 592 -1 62,554 3.46 216.4

N-2321- 593 -1 62,554 3.46 216.4

N-2321- 594 -1 62,554 3.46 216.4

N-2321- 595 -1 62,554 3.46 216.4

N-2321- 596 -1 62,554 3.46 216.4

N-2321- 597 -1 62,554 3.46 216.4

N-2321- 598 -1 62,554 3.46 216.4

N-2321- 599 -1 62,554 3.46 216.4



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 600 -1 62,554 3.46 216.4

N-2321- 601 -1 62,554 3.46 216.4

N-2321- 602 -1 62,554 3.46 216.4

N-2321- 603 -1 62,554 3.46 216.4

N-2321- 604 -1 62,554 3.46 216.4

N-2321- 605 -1 62,554 3.46 216.4

N-2321- 606 -1 62,554 3.46 216.4

N-2321- 607 -1 62,554 3.46 216.4

N-2321- 608 -1 62,554 3.46 216.4

N-2321- 609 -1 62,554 3.46 216.4

N-2321- 610 -1 62,554 3.46 216.4

N-2321- 611 -1 62,554 3.46 216.4

N-2321- 612 -1 62,554 3.46 216.4

N-2321- 613 -1 62,554 3.46 216.4

N-2321- 614 -1 62,554 3.46 216.4

N-2321- 615 -1 62,554 3.46 216.4

N-2321- 616 -1 62,554 3.46 216.4

N-2321- 617 -1 62,554 3.46 216.4

N-2321- 618 -1 62,554 3.46 216.4

N-2321- 619 -1 62,554 3.46 216.4

N-2321- 620 -1 62,554 3.46 216.4

N-2321- 621 -1 62,554 3.46 216.4

N-2321- 622 -1 62,554 3.46 216.4

N-2321- 623 -1 62,554 3.46 216.4

N-2321- 624 -1 62,554 3.46 216.4

N-2321- 625 -1 62,554 3.46 216.4

N-2321- 626 -1 62,554 3.46 216.4

N-2321- 629 0 62,554 0 0.0

N-2321- 630 0 62,554 0 0.0

N-2321- 631 0 62,554 0 0.0

N-2321- 632 0 62,554 0 0.0

N-2321- 633 0 62,554 0 0.0

N-2321- 634 0 62,554 0 0.0

N-2321- 635 0 62,554 0 0.0

N-2321- 636 0 62,554 0 0.0

N-2321- 637 -1 3,070 1.62 5

N-2321- 638 -1 3,070 1.62 5

N-2321- 639 -1 3,070 1.62 5



Daily Pre-Project Potential to Emit for Fermentation Emissions Units

Basis: Daily emission Factor is 3.46 lb-VOC/1000 gal for red wine fermentation and
1.62 lb-VOC/1000 gal for white wine fermentation per FYI-114

Permit Number
Capacity
(Gallons)

Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)

N-2321- 640 -1 3,070 1.62 5

N-2321- 641 -1 3,070 1.62 5

N-2321- 642 -1 18,000 3.46 62.3

N-2321- 643 -1 9,247 3.46 32.0

N-2321- 644 -1 6,287 0 0.0

N-2321- 645 -1 12,067 0 0.0

N-2321- 646 -1 12,067 0 0.0

N-2321- 647 -1 12,067 0 0.0

N-2321- 648 -1 12,067 0 0.0



RME, Inc. - Woodbridge Winery
N-2321, 1092377

Appendix F

Daily PE1 for Storage Tank Emissions Units



Daily Pre-Project Potential to Emit for Storage Emissions Units

Basis:

-Daily emission Factor is 0.432 lb-VOC/1000 gal for 20% alcohol wine
-Daily emission Factor is 0.335 lb-VOC/1000 gal for 16% alcohol wine
-Daily emission Factor is 0.289 lb-VOC/1000 gal for 14% alcohol wine
-all tanks are insulated - hence all emissions are due to working losses
- where no daily throughput is listed on the permit, throughput is assumed to be four
times the maximum tank capacity

Permit Number
Throughput

(Gallons/day)
Emission Factor

lb-VOC/1000 gal
Daily Emissions

(Ib-VOC/day)
N-2321- 14 -1 105,880 0.432 45.7

N-2321- 15 -1 105,880 0.432 45.7

N-2321- 16 -1 105,880 0.432 45.7

N-2321- 17 -1 105,880 0.432 45.7

N-2321- 18 -1 120,516 0.432 52.1

N-2321- 19 -1 120,516 0.432 52.1

N-2321- 20 -1 120,516 0.432 52.1

N-2321- 21 -1 120,516 0.432 52.1

N-2321- 22 -1 120,516 0.432 52.1

N-2321- 23 -1 120,516 0.432 52.1

N-2321- 24 -1 120,516 0.432 52.1

N-2321- 25 -1 120,516 0.432 52.1

N-2321- 26 -1 120,516 0.432 52.1

N-2321- 27 -1 120,516 0.432 52.1

N-2321- 28 -1 120,516 0.432 52.1

N-2321- 29 -1 120,516 0.432 52.1

N-2321- 30 -1 80,372 0.432 34.7

N-2321- 31 -1 118,960 0.432 51.4

N-2321- 32 -1 80,372 0.432 34.7

N-2321- 33 -1 118,964 0.432 51.4

N-2321- 34 -1 80,372 0.432 34.7

N-2321- 35 -1 118,964 0.432 51.4

N-2321- 36 -1 80,372 0.432 34.7

N-2321- 37 -1 118,964 0.432 51.4

N-2321- 38 -1 80,372 0.432 34.7

N-2321- 39 -1 118,964 0.432 51.4

N-2321- 40 -1 118,964 0.432 51.4

N-2321- 41 -1 118,964 0.432 51.4

N-2321- 42 -1 118,964 0.432 51.4

N-2321- 43 -1 118,964 0.432 51.4

N-2321- 44 -1 118,964 0.432 51.4

N-2321- 45 -1 118,964 0.432 51.4

N-2321- 46 -1 118,964 0.432 51.4

N-2321- 47 -1 44,816 0.432 19.4

N-2321- 48 -1 82,072 0.432 35.5














































































