
San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-557-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
108,774 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1419 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 thistank is used for storing wine,the pressure-vacuum reliefvalveand storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceedsthe valve set pressure. A gas-tight condition shall be
determined by measuringthe 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 ofwine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shallmaintainrecords to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[DistrictRule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO. CA 95220
N-2321-557-1: Aug 17 2009 5 24PM - AIYABEU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-558-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
108,774 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1420 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When this tank is used for storing wine, 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
ofthe stored wine shall be determined andrecorded at least once per week. For eachbatch ofwine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days aftercompleting fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[DistrictRule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completiondate, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated aseitherred wine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-wide Permitto Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO. CA 95220
N-2321-558-1: Aug 17 2009 5:24PM- AIYABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-559-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1501 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When this tank is used for storing wine, the pressure-vacuum reliefvalve and storage tank shall remain in a gas-tight
condition, except when the operating pressure ofthe tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuringthe 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 andrecorded at least once per week. For eachbatch ofwine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or lesswithin 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. For eachbatchof must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank PermitTo Operate numberand by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditionsare part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-559-1: Aug 17 2009 5:24PM- AIYABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-560-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1502 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tightcondition shall be
determined by measuringthe 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 recordedat least once per week. Foreach batch of wine, the operator shall
achieve the storage temperatureof75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batchof must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank PermitTo Operate numberand by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-widePermit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO. CA 95220
N-2321-560-1: Aug 17 2009 5 24PM - AIYABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-561-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1503 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When this tank is used for storingwine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District 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 andrecorded at least once per week. For each batch ofwine, 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 of75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batchof must fermented in this tank, the operator shall record the fermentation completion date, the total
gallonsof must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated aseither red wine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-561-1: Aug 17 2009 5 25PM - AIYABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-562-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1504 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS
1. When storing wine, this tank shall be equipped with and operatedwith a pressure-vacuum relief valve, which shall

operatewithin 10% of the maximum allowable working pressureof the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District 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
ofthe stored wine shall be determined andrecorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or lesswithin 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. For eachbatchof must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated aseitherred wine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-532-1: Aug 17 2009 5:25PM - A1YABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-563-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1505 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS
1. When storing wine, this tank shall be equipped with and operatedwith a pressure-vacuum relief valve, which shall

operatewithin 10% ofthe maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,
5.2.1]

2. When this tank is used for storingwine, 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 eachbatch of wine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or lesswithin 60 days aftercompleting fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For eachbatch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate numberand by wine type, statedas either redwine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditionsare part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-563-1: Aug 17 2008 5:25PM - AIYABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-564-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1506 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 storing wine, 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 leastonce per week. Foreach batch ofwine, the operatorshall
achieve the storage temperatureof75 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. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
informationshall be recorded by the tank PermitTo Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-564-1: Aug 17 2009 5:25PM - AIVABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-565-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1507 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tightcondition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District 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 perweek. For each batchof wine, the operator shall
achieve the storage temperatureof75 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. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate numberand by wine type, stated as either redwine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditionsare part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-565-1: Aug 17 2009 5 25PM - AIYABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-566-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1508 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operatedwith 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 storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressureofthe tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

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

4. For eachbatchof must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank PermitTo Operate numberand by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO. CA 95220
N-2321-566-1: Aug 17 2009 5 25PM - AIYABEU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-567-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1509 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When this tank is used for storing wine, 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 recordedat least once per week. For each batch of wine, the operator shall
achieve the storagetemperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheitor less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank PermitTo Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-widePermit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-567-1: Aug 17 2009 5:25PM- AIYABEU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-568-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1510 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operatewithin 10% ofthe maximum allowable working pressureof 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 storing wine, 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 of75 degrees Fahrenheit or less within 60 days aftercompleting fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For eachbatch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate numberand by wine type, stated as eitherred wine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-568-1:Aug 172009 5:25PM- AIYABEU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-569-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1511 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure ofthe tank exceeds the valve set pressure. A gas-tightcondition shall be
determined by measuringthe 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 andrecorded at least once per week. For each batch ofwine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or lesswithin 60 days aftercompleting fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as eitherred wine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-568-1:Aug 17 2009 S2SPM - AIYABEU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-570-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1512 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

3. The temperatureof the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at leastonce per week. Foreach batch of wine, the operatorshall
achieve the storage temperatureof 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[DistrictRule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate numberand by wine type, stated as either redwine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditionsare part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-570-1: Aug 17 2008 5 25PM - AIYABEU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-571-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1513 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District 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
ofthe stored wine shall be determined and recorded at least once per week. For each batch ofwine, the operator shall
achievethe storage temperatureof75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storagetemperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batchof must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank PermitTo Operate numberand by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO. CA 95220
N-2321-571-1: Aug 17 2009 5 25PM - AIYABEU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-572-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1514 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS
1. When storing wine, 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 storing wine, the pressure-vacuum reliefvalve and storage tank shall remain in a gas-tight
condition, exceptwhenthe operating pressure of the tankexceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperature of thewine stored inthis tank shall bemaintained atorbelow 75 degrees Fahrenheit. The temperature
of the stored wine shall bedetermined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to showwhen the required storage temperature of 75 degrees Fahrenheit or lesswas achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tankPermit To Operate number and by winetype, stated aseither red wineor
white wine. [District Rule 4694, 6.4.1]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine
contained inthetankand the maximum temperature of the stored wine. [District Rule4694, 6.4.2]

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO. CA 95220
N-2321-572-1: Aug 17 2009 5:25PM - AIYABEU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-573-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1515 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS
1. When storing wine, 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 storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressureof the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordancewith the procedures in EPA Method 21. [District Rule 4694,
5.2.1]

3. The temperatureof the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once perweek. Foreach batch ofwine, the operator shall
achievethe storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storagetemperature of75 degrees Fahrenheitor less was achieved.
[District Rule 4694, 5.2.2]

4. For each batchof must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons ofmust fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank PermitTo Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When this tank is used forwine storage, the operator shall record, on a weekly basis, the total gallonsofwine
contained in the tank and the maximum temperatureofthe storedwine. [District Rule 4694, 6.4.2]

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-573-1: Aug 17 2009 5:25PM - AIYABEU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-574-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1516 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS
1. When storing wine, this tank shall be equipped with andoperated with a pressure-vacuum relief valve, which shall

operate within 10% of the maximum allowableworking 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 storingwine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure ofthe tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District 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 perweek. For each batchof wine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or less within 60 days aftercompleting fermentation, and
shallmaintainrecordsto show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall recordthe fermentation completion date, the total
gallons ofmust fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank PermitTo Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO. CA 95220
^2321-574-1: Aug 17 2009 5:25PM- AIYABEU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-575-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1517 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, 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 storing wine, the pressure-vacuum relief valve and storagetank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tightcondition 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 ofthe wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
ofthe stored wine shall be determined and recorded at least once perweek. For each batchof 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 of75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-575-1: Aug 17 2009 5:25PM -AIYABEU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-576-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1518 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storingwine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall
operatewithin 10% ofthe maximum allowable working pressureof 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 storing wine, the pressure-vacuum reliefvalve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-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 ofthe wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
ofthe stored wine shall be determined and recorded at least once per week. For each batch ofwine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or lesswithin 60 days aftercompleting fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank PermitTo Operate number and by wine type, statedas either red wine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-57S-1: Aug 17 2009 5:25PM - AJYABEIJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-577-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1519 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

3. The temperatureof the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once perweek. For each batch ofwine, the operator shall
achievethe storage temperatureof75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain recordsto show when the required storagetemperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For eachbatchof must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 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]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-577-1: Aug 17 2009 5:25PM-AIYABEU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-578-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1520 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storingwine, 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 storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure ofthe tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District 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 of75 degrees Fahrenheit or lesswithin 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated aseitherredwine or
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
FacilityName: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-578-1: Aug 17 2009 5:26PM- AIYABEU



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-2321-579-1 EXPIRATION DATE: 08/31/2011

EQUIPMENT DESCRIPTION:
216,830 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION AND WINE
STORAGE TANK 1521 WITH PRESSUREA/ACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storingwine, this tank shall be equipped with andoperated with a pressure-vacuum relief valve, which shall
operate within 10%of the maximum allowableworking 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 storing wine, 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 inthis tankshall bemaintained atorbelow75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch ofwine, the operator shall
achieve the storage temperature of75 degrees Fahrenheit or less within 60 days aftercompleting 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. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by winetype, stated as either red wineor
white wine. [District Rule 4694, 6.4.1]

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

These terms and conditions are part of the Facility-wide Permit to Operate.
Facility Name: RME INC - WOODBRIDGE WINERY
Location: 5950 E WOODBRIDGE ROAD.ACAMPO, CA 95220
N-2321-579-1: Aug 17 2009 5:26PM-AIYABEU






































































































