San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-70-1 EXPIRA /312009
EQUIPMENT DESCRIPTION:
59,600 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE _S7 GE TANK 44

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LOD!,

N-2€36-70-1: Agr € 2010 9 14AM -- SIONGCO.}

e Fadility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-71-1 EXPIRA /31/2009
EQUIPMENT DESCRIPTION:
59,700 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE ST GE TANK 1

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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] ' '

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: * 4614 WEST TURNER ROAD,(EAST FACILITY).LODI,

N-483G-7%.7: Apr € 2010 C.15AL1 .- SIONGCO.)

e Fadility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-72-1 EXPIRA /3V/2009
EQUIPMENT DESCRIPTION:
59,900 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE ST GE TANK 32

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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] ’

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI,

N-AG3G-72-1: Apr 6 2010 2.315AM - SIONGCOJ

liie F;gility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-73-1 : EXPIRA

EQUIPMENT DESCRIPTION:
60,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

/31/2009

fORAGE TANK 37

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

These terms and cond

Facility Name: CW US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI,

N-483G-73-1: Apr 6 2010 9 15AKt .. SIONGCO.J

liie Fggility-wide Permit to Operate.

g




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-74-1 . EXPIRA /314/2009

EQUIPMENT DESCRIPTION:
- 59,700 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINH

PERMIT UNIT REQUIREMENTS

1. 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 enissions 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] ‘

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

F GRAGE TANK 43

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI,

N-493&-74-7: Apr € 2010 S.15AM - SIONGCOJ

e Faaility-wide Permit to Operate.




San J oaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-75-1 EXPIRA /31/2009
EQUIPMENT DESCRIPTION:
59,700 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE S1 GE TANK 48

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD (EAST FACILITY),LOD!,

N-4835-75-1: Apr 6 2010 9.15AM -- SIONGCOJ

e Fadility-wide Permit to Operate,



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-76-1 EXPIRA /31/2009
EQUIPMENT DESCRIPTION:
59,800 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE GE TANK 61

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD{EAST FACILITY).LOD!,

N-4939-76-1: Apr 6 2010 9.154M - SIONGCOJ

e Fadility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-77-1 EXPIRE

EQUIPMENT DESCRIPTION:
59,800 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINH

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI,

N-3E26.77-1; A 6 2010 2 15AR -- SIONGCOJ

liie Fggility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-78-1 EXPIRA

EQUIPMENT DESCRIPTION:
60,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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] '

FORAGE TANK 38

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4 .2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODIL,

N-2€36-78-1: Apr 6 2010 S.15AM - SIONGCOJ

e Fadility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-79-1 EXPIRA

EQUIPMENT DESCRIPTION:
59,800 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE

PERMIT UNIT REQUIREMENTS

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

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD (EAST FACILITY).LODI.

N-4936.70-1: Apr 6 2030 2 15AM - SIONGCOJ

e Fadility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-80-1 EXPIRA /31/2009

EQUIPMENT DESCRIPTION:
60,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

fOGRAGE TANK 58

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LOD!,

N-4E36-80-1: Apr € 2010 9.15AA1 - SIGNGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-81-1 EXPIRA

EQUIPMENT DESCRIPTION: ' :
-58,900 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

/31/2009

F ORAGE TANK 66

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Laocation: 4614 WEST TURNER ROAD,(EAST FACILITY),LODL.

N-1936-81-1: Apr 6 2010 2.15AM1 - SIONGCCJ

e Fagility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-82-1 EXPIRA

EQUIPMENT DESCRIPTION:
59,800 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINB

PERMIT UNIT REQUIREMENTS

‘1. 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 emissions 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]

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD(EAST FACILITY),LODI,

N-4€36-82-1: Apr 6 2010 G.16AML - SIONGCOJ

e F&dility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-83-1 EXPIRA

EQUIPMENT DESCRIPTION: ‘ \
60,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE STORAGE TANK 46

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI,

N-4€36-83-1: Apr 6 2010 2.16AM -- SIONGCOJ

e Fadility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-84-1 EXPIR

EQUIPMENT DESCRIPTION:
60,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINR

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

These terms and cond e Fadility-wide Permit to Operate.

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LOD),

N-283G-84-1: Apr 6 2010 G, IBAM - SIONGCOJ




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-85-1 EXPIRA

EQUIPMENT DESCRIPTION:
60,100 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE

PERMIT UNIT REQUIREMENTS

1. 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 emissions reductions. The
information shall be recorded by the tank Permit To Operate mumber and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1] ’

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI.

N-4836-85-1: Apr 6 2010 8 16AM -- SIONGCOJ

e Fadility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-86-1 EXPIR

EQUIPMENT DESCRIPTION:
60,200 GALLLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINR

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

These terms and cond

’ Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI,

N-4836-88.1: Apr 6 2010 9.16AM -- SIONGCOJ

liie F;Qility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-87-1 EXPIRA

EQUIPMENT DESCRIPTION:
60,400 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

e Fadility-wide Permit to Operate.

Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI.

N-493%-87-1: Apr 6 2010 €. 16AM - SIONGCOJ

These terms and cond g
Facility Name: C W US INC DBA TURNER ROAD VINTNERS




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-88-1 EXPIRA /31/2009
EQUIPMENT DESCRIPTION:
62,500 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINE STOGRAGE TANK 42

PERMIT UNIT REQUIREMENTS

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD (EAST FACILITY),LOD®,

N-4C36-88-1: Apr 6 2010 8 16AM -- SIONGCOJ

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 emissions 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]

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

These terms and cond e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-89-1 EXPIRA

EQUIPMENT DESCRIPTION:
62,800 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINR

.R 13412009
ORNGE TANK 41
PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD (EAST FACILITY),LODI,

N-4936-89-1: Aps 6 2010 9.16AM -- SIONGCO.!

e Fadility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-90-1 EXPIR /31/2009
EQUIPMENT DESCRIPTION:
63,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WiNE ST GE TANK 40

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Localion: 4614 WEST TURNER ROAD/(EAST FACILITY).LODI!

N-4636-60-1: Apr 6 2010 9 16AM -- SIONGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-91-1 EXPIRA /31/2009
EQUIPMENT DESCRIPTION: A
63,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WINR GE TANK 39

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LOD!,

N-4635-21-1: Apr 6 2010 S.16AM -- SIONGCOJ

e Facility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-92-1 EXPIR

EQUIPMENT DESCRIPTION:
123,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WI

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

e Fadility-wide Permit to Operate.

These terms and cond g 0
Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD (EAST FACILITY).LODI\CA 95942

N-4835.92-1; Apr 6 2010 9.17ALY - SIONGCOJ




San Joaquin Valley
Air Pollution Control District

- PERMIT UNIT: N-4939-93-1 EXPIRA

EQUIPMENT DESCRIPTION:
123,700 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WI

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

e Fadility-wide Permit to Operate.

These terms and cond 3
Facility Name: C W US INC DBA TURNER ROAD VINTNERS
_“Location: 4614 WEST TURNER ROAD(EAST FACILITY).LODI\CA 95p42

N-4S36-63-1: Apr 6 203C ¢ 17AL4 - SIONGCOQJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-94-1 | EXPIRE

EQUIPMENT DESCRIPTION: _
122,900 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WI

R /31/2009
3TORAGE TANK 67
PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD (EAST FACILITY),LODI,

N-2G39-64-1: Apr 6 2010 2.17AM ~ SIONGCOY

e Fadgility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-95-1 EXPIR

EQUIPMENT DESCRIPTION:
123,700 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WI

PERMIT UNIT REQUIREMENTS

1. 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 emissions 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]

ORAGE TANK 69

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LOD.

N-4935-95-1: Apr 6 2010 § 17AM - SIONGCOJ

'lie F!iility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-96-1 EXPIRA

EQUIPMENT DESCRIPTION:
355,200 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTAT
STORAGE TANK 92 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented 1n 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 of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: -C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI,

N-4G3G-56-1: Apr £ 2010 9.17AM -- SIONGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-97-1 ' EXPIRA

EQUIPMENT DESCRIPTION:
355,200 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTAT \AD WINE
STORAGE TANK 93 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 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. Thetemperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD (EAST FACILITY),LODI,

N-4936-67.1: Apr 6 2010 € 17AM - SIONGCOJ

llie Fggility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-98-1 EXPIR} /34/2009
EQUIPMENT DESCRIPTION:
5,900 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO VINE STORAGE

TANK 134 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI,

N-4€35-68-1: Apr 6 2010 ©.17AM - SIONGCOJ

e Fagility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-99-1 EXPIRANON DA /31/2009
EQUIPMENT DESCRIPTION: ‘

7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO VINE STORAGE

* TANK 217 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] )

4. Yor 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Lacation: 4614 WEST TURNER ROAD (EAST FACILITY).LODI,

N-4836-86-1 . Apr 6 2010 § 17A4M - SIONGCOJ

liie Fégility—wide Permit to Operate.



San Joéquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-100-1 EXPIRA

/31/2009
EQUIPMENT DESCRIPTION:
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO VINE STORAGE

TANK 218 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD(EAST FACILITY),LODI,

N-4936-100-1: Apr 6 2010 S 17ANM - SIONGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-101-1 EXPIRA 134/2009
EQUIPMENT DESCRIPTION:
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO VINE STORAGE

TANK 219 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI,

N-4935-101-1: Apx 6 2010 G:17AM -- SSONGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

/31/2009

PERMIT UNIT: N-4939-102-1 EXPIRA

EQUIPMENT DESCRIPTION:
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO
TANK 220 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]

iR

ANP WINE STORAGE

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

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LOD!,

N-4838-102-1: Apr 6 2010 2.17AM — SIONGCOJ

liie F;gility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-103-1 EXPIRA /31/2009
EQUIPMENT DESCRIPTION:
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO VINE STORAGE

TANK 229 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 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 ledk in accordance with the procedures in EPA Method 21. [District Rule 4694,
5.2.1}

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[Distnict 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD(EAST FACILITY),LODI.

N-483&.103-1: Apr 6 2070 § 18AN - SIONGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-104-1 EXPIR /31/2009

EQUIPMENT DESCRIPTION:
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO
TANK 230 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 semngs [District Rule 4694,
5.2.1]

s

B WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

Iiie F;Qility-wide Permil to Operate.

These terms and cond
Facility Name: C W US INC DBA TURNER ROAD VINTNERS

Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LOD!,

N-2G35-104-1: Apr 6 2010 © 18ALY - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-105-1 EXPIRA /34/2009

EQUIPMENT DESCRIPTION: »
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO
TANK 231 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] v

v2. 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]

VINE STORAGE

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

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

: These terms and cond 3 e Fadility-wide Permit to Operate..
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS
Q

Location: 4614 WEST TURNER ROAD (EAST FACILITY),LODI,

N-4€35-105-1: Apr 6 2010 €.18AM -- SIONGCOJ
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-106-1 EXPIRA /31/2009
EQUIPMENT DESCRIPTION:
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO VINE STORAGE

TANK 232 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenhelt 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

e Fadility-wide Permit to Operate.

These terms and cond DA
Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD(EAST FACILITY),LODI,

N-4935-106-1: Apr 6 2010 C.18AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-107-1 EXPIRA /31/2009

QNDD A
EQUIPMENT DESCRIPTION: \ Rﬁ

7,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATION ANP WINE STORAGE
TANK 198 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] ’ L

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

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

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODi,

N-4G35-107-1: Apr 6 2010 3:1BAM -- SIONGCOJ
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San Joaquin Valléy
Air Pollution Control District

PERMIT UNIT; N-4939-108-1 EXPIRA /34/2009
EQUIPMENT DESCRIPTION:
7,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO VINE STORAGE

TANK 199 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] B

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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

e Fagility-wide Permit to Operate.

N-4535-108-1: Apr 6 2010 & 18AM -- SIONGCOL
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Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI\CK 95p4




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-109-1 _ EXPIRE /31/2009
EQUIPMENT DESCRIPTION: _
7,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO VINE STORAGE

TANK 200 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: CW US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI.

N-2E836-106-1 : Apr € 2010 2 16AM -- SIONGCOS

e Fadility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-110-1 EXPIRA /34/2009

EQUIPMENT DESCRIPTION:
7,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO
TANK 233 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 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] '

VINE STORAGE

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

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facilily Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI,

N-45839-110-1: Apr 6 2010 S:1BAM -- SIONGCQJ

e Fadility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-111-1 EXPIRA /34/2009

EQUIPMENT DESCRIPTION:
7.100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO
TANK 234 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and .
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

VINE STORAGE

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 wme 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 of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI,

N-3835-111-1: Apr 6 2010 § 16AM -~ SIONGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-112-1 EXPIRE /34/2009
EQUIPMENT DESCRIPTION:
7.100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO JINE STORAGE

TANK 235 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI.

N-4836-112-1; Apr 6 2010 9.18AA! -- SIONGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-113-1 EXPIR /31/2009

EQUIPMENT DESCRIPTION:
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 365 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]

AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4 2]

These terms and cond

Facility Name: CW US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI,

N-4€35-113-1: Apr 6 2010 9.18AM -- SIONGCQJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-114-1 , EXPIRA

EQUIPMENT DESCRIPTION:
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 366 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 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]

AND WINE STORAGE

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

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

_Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Localion: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI,

N-4€36-134.1: Apr € 2010 € 1940 -- SIONGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-115-1 EXPIRA /31/2009

EQUIPMENT DESCRIPTION:
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 367 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]

D' WINE STORAGE

2. When this-tank 1s 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: - 4614 WEST TURNER ROAD.(EAST FACILITY),LODI,

N-4636-115-1: Apr € 2010 G.15AM -~ KONGCOJ

& F;gility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-116-1 EXPIR

EQUIPMENT DESCRIPTION:
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 368 WITH PRESSURE/VACUUM VALVE

.R / /2009
AND WINE STORAGE
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 least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facilily Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LOD),

N-4938-116-1: Apr 6 2010 9.15AM - SIONGCO.Y

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-117-1 EXPIRR

EQUIPMENT DESCRIPTION:
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 369 WITH PRESSURE/VACUUM VALVE

.R /44/2009
AND'WINE STORAGE
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 least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] '

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

e Fadility-wide Permit to Operate.

) These terms and cond 4 D
Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI\CA 95942

N-3€3G-117-1 : Apr 6 2030 S.1CAM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-118-1 EXPIRA /312000

EQUIPMENT DESCRIPTION:
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 370 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 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]

AND'WINE STORAGE

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

4. 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 ferméntation 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]

W

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

These terms and cond

Facility Name: CW US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI,

N-2E3% 1181 Api 6 2010 9.19AM — SIONGCO)  *

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-119-1 EXPIR /34/2009

EQUIPMENT DESCRIPTION:
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 371 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

. 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 least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] '

AND WINE STORAGE

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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: CW US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD(EAST FACILITY),LODI,

N-4838-118-1: Apr 6 2010 §:15AM -- SIONGCO!

e Fadility-wide Permit.to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-120-1 ' EXPIR f

EQUIPMENT DESCRIPTION:
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 372 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 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]

/31/2009

AND'WINE STORAGE

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

4. 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 fernmentation 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 of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2] '

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI,

N-4936-120-1: Apr 6 2010 €.16AM -- SIONGCOJ

e Faqility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-121-1 EXPIRA /31/2009

EQUIPMENT DESCRIPTION:
10,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 207 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 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] '

AND WINE STORAGE

(V%]

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

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and conditi

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI,

N-4839-121-1: Apr 6 2010 10:35AM ~ SIONGCOJ

e Faqility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-122-1 EXPIRA

EQUIPMENT DESCRIPTION:
10,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 208 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]

.R 134/2009
AND'WINE STORAGE

2. When this tank 1s used for storing wine, the pressure-v'acuum 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. Thetemperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and

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

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facilily Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD(EAST FACILITY),LODI,

N-4936-122-1: Apr € 2010 € 1€AN - SIONGCOJ

e Fagility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-123-1 EXPIRA

EQUIPMEN'I: DESCRIPTION:
10,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 209 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]

/31/2009

AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and -
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD (EAST FACILITY),LODI,

N-4835123-1: Apr 6 2070 § 19AM - SIONGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

/31/2009

PERMIT UNIT: N-4939-124-1 A EXPIRA

EQUIPMENT DESCRIPTION: :
10,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 210 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] '

AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facitity Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LOD!,

N-4035-124-1: Apr 6 2010 © 16ANM -- SONGCOJ

e Fadility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-125-1 EXPIRA

EQUIPMENT DESCRIPTION:
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 236 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 1s used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI,

N-4€36-125-1: Apr 6 2010 6.13AK -- SIONGCOJ

liie Fggility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-126-1 EXPIRA

EQUIPMENT DESCRIPTION:
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 237 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]

/31/2009

AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS

Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI,
N-3836-126- - Apr 6 2010 9.20AM - SIONGCOJ

e Fagility-wide Permit to Operate.



San Joaquin Valley
~ Air Pollution Control District

PERMIT UNIT: N-4939-127-1 EXPIRA

EQUIPMENT DESCRIPTION:
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 238 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] ’

.R /34/2009
AND'WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LOD!,

N-4836-127-1: Apr 6 2010 ©.20AM -- SEONGCOJ

e Fadility-wide Permit to Operate.



San Joaqum Valley
Air Pollution Control District

PERMIT UNIT: N-4939-128-1 EXPIR

EQUIPMENT DESCRIPTION:
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 239 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]

/31/2009

AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and

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

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond e Fadility-wide Permit to Operate.

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI,

N-383%-126-1 : Apr 6 2010 9.20AML -~ SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-129-1 : EXPIR

EQUIPMENT DESCRIPTION:
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 240 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] '

'R /31/2009
AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI,

N-4835-126-1 : Apr 6 2010 € 20AM -- SIONGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-130-1 EXPIRA

EQUIPMENT DESCRIPTION:
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 241 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storiﬁg 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] '

/31/2009

AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facitity Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI,

N-463G-130-1: Apr 6 2010 5.20AM -- SIONGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-131-1 EXPIRA

EQUIPMENT DESCRIPTION:
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 242 WITH PRESSURE/VACUUM VALVE

AND'WINE STORAGE
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 least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

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

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI,

N-4835-131-1; Apr 6 2010 ¢ 204K - SIONGCOJ

'iie F;g\ility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-132-1 EXPIRA

EQUIPMENT DESCRIPTION: :
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 243 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]

/31/2009

AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] ‘

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

e Fadility-wide Permit to Operate.

D
Location: 4614 WEST TURNER ROAD (EAST FACILITY),LODI, P42

N-4538- 1321 Ar 6 2010 $.20AM -- SIONGCOU

These terms and cond g
Facility Name: C W US INC DBA TURNER ROAD VINTNERS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-133-1 EXPIRA

EQUIPMENT DESCRIPTION:
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 221 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 this tank 1s 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]

/314/2009

AND WINE STORAGE

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

4. 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
iformation 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 of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

e Fagility-wide Permit to Operate.

These terms and conditi D
Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location; 4614 WEST TURNER ROAD,(EAST FACILITY).LODI, P42

N-4936-133 1 Apr 6 2010 8 20AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-134-1 » EXPIR

EQUIPMENT DESCRIPTION:
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI
TANK 222 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]

AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROADJ(EAST FACILITY) LODI,

N-4935-134-1; Apr 6 2010 © 20AM - SIONGCOJ

e Fagility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-135-1 EXPIRA

EQUIPMENT DESCRIPTION:
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 223 WITH PRESSURE/VACUUM VALVE

R 134/2009
AND'WINE STORAGE
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 least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS

Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI,
N-4939-135-1: Apr 6 2010 §.20AN -- SIONGCOJ

of\the Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-136-1 EXPIR /34/2009

EQUIPMENT DESCRIPTION:
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 224 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1.  When stofing 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]

AND WINE STORAGE

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 of 75 degrees Falhrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the requ1red 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 wine type, slated 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 of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

Iiie F;iility-wide Permit to Operale.

These terms and cond
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD {EAST FACILITY).LODI, 4

N-2£36-136-1: Apr 6 2070 9.20AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-137-1 EXPIR

EQUIPMENT DESCRIPTION:
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 225 WITH PRESSURE/VACUUM VALVE .

.R 13412000
AND'WINE STORAGE
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 least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI.

N-4935-137-1: Apr 6 2010 9 20AM -- SIONGCOL

e Fagility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-138-1 EXPIRA

EQUIPMENT DESCRIPTION:
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 226 WITH PRESSURE/VACUUM VALVE

.R 13412009
AND'WINE STORAGE
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 least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: CW US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD (EAST FACILITY).LODI.

N-4635.138-1: 4pr § 2010 2.21AM -- SIONGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-139-1 EXPIRA /31/2009

EQUIPMENT DESCRIPTION:
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 227 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]

AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees - Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gailons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD(EAST FACILITY),LODI, 95p4

N-4836-126-1: Apr € 2010 9.21AM -- SIONGCO.J

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-140-1 EXPIRA /312009

EQUIPMENT DESCRIPTION:
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 228 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]

D WINE STORAGE

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] B

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

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

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS'
Location: 4614 WEST TURNER ROAD (EAST FACILITY).LODI,

N-4936-140-1: Apr 6 2010 § 21AM -- SIONGCOJ

e Fadility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-141-1 EXPIRA

EQUIPMENT DESCRIPTION:
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 361 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. When storing wine, this tank shall be équipped 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]

'R 134/2009
AND'WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

e Fadility-wide Permit to Operate.

These terms and cond uij

Facility Name: C W US INC DBA TURNER ROAD VINTNERS

Location: 4614 WEST TURNER ROAD (EAST FACILITY).LODI.
N-2G636-141.3 © Apr B 2010 6.234M - SIONGCOJ




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-142-1 EXPIRA /31/2009

EQUIPMENT DESCRIPTION:
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI
TANK 362 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 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]

AND'WINE STORAGE

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

- 4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS

Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LOD!,
N-4€35-142-1: Apr 6 2010 9 2141 ~ SIONGCOJ

e Fadility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-143-1 ’ EXPIRA /312009

EQUIPMENT DESCRIPTION: _
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 363 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]

AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2)

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LQDI,

N-483G-143-1: Apr 6 2010 234N - SIONGCOY

liie F ;gility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-144-1 EXPIR

EQUIPMENT DESCRIPTION:
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 364 WITH PRESSURE/VACUUM VALVE :

.R t 98/31/2009
AND'WINE STORAGE
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 least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] '

4. 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 gallons of wine »
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

e Fagility-wide Permit to Operate.

N-463G-124-1: Apr 6 2010 § 21AM - SIONGCOJ

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

PERMIT UNIT: N-4939-145-1 EXPIRA

EQUIPMENT DESCRIPTION:
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 373 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 w1th the operating pressure settings. [District Rule 4694,
5.2.1]

AND WINE STORAGE

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain 1n 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. Thetemperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and

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

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

liie F;gilitywide Permit to Operate.

These terms and cond
Facility Name: . C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LOD!!
N-SE3! H

€3%-145-1: Apr 6 2010 9.21AM - SIONGCOJ




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT' N-4939-146-1 ' . - EXPIR /31/2009

EQUIPMENT DESCRIPTION:
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 374 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, opérate 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

ANDWINE STORAGE

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 gallons of wine
contained in the tank and thé maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD(EAST FACILITY). LODI,

N-4938-146-1: Apr 6 2010 $ Z1AM - SIONGCOJ

e Facility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-147-1 EXPIR /342009

EQUIPMENT DESCRIPTION:
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 375 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

I. Wheh 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]

AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] '

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD(EAST FACILITY),LODI,

N-4836-147-1: Apr 6 2010 9.21AK — SIONGCOJ

liie Fégility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-148-1 EXPIRA

EQUIPMENT DESCRIPTION: »
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 376 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 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,
52.1]

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

.R /31/2000
ANDWINE STORAGE

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 gallons of wine
- contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD (EAST FACILITY),LODI,
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l.ie F;—gility-wide Permit to Operate.



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-149-1 EXPIRA {31/2009

EQUIPMENT DESCRIPTION:
20,500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 205 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 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] .

ANDWINE STORAGE

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

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and conditipn
Facility Name: C W US INC DBA TURNER ROAD VINTNERS

Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI,

N-4636-146-1: Apr 6 2010 ©.29AM -- SIONGCOJ
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-150-1 EXPIRA /31/2009

EQUIPMENT DESCRIPTION:
20,500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 206 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

AND WINE STORAGE

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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LOD!.
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e Fadility-wide Permit to Operate.



San Joaquin Valley
‘Air Pollution Control District

PERMIT UNIT: N-4939-151-1 EXPIRA

EQUIPMENT DESCRIPTION:
20,500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 211 WITH PRESSURE/VACUUM VALVE

R 13472009
AND'WINE STORAGE
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 least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gatlons 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 of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

e Fagility-wide Permit to Operate.

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

PERMIT UNIT: N-4939-152-1 EXPIRA /34/2009

EQUIPMENT DESCRIPTION:
20,500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 212 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]

AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-153-1 EXPIRA
EQUIPMENT DESCRIPTION: ‘

OR /312009
AND WINE STORAGE

TANK 201 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 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,
5211 :

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

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2)

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

PERMIT UNIT: N-4939-154-1 ' EXPIR /31/2009

EQUIPMENT DESCRIPTION: :
31,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 202 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 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]

AND WINE STORAGE

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

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond e Fadility-wide Permit to Operate.

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD(EAST FACILITY),LODI,

N-4€36-154.1: Apr 6 2010 6.224k8 -- SIONGCOS




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-155-1 EXPIRA

EQUIPMENT DESCRIPTION:
31,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 203 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]

'R /31/2009
AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond e Fadility-wide Permit to Operate.

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD (EAST FACILITY).LODI,

N-4EZE-155-1 7 Apr 6 2010 ©.22AM -- SIONGCQJ



San J oaquih Valley
Air Pollution Control District

PERMIT UNIT: N-4939-156-1 EXPIRE

EQUIPMENT DESCRIPTION:
31,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 204 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

.R /34/2000
AND'WINE STORAGE

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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-157-1 EXPIRA /31/2009

EQUIPMENT DESCRIPTION:
31,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 213 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 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]

AND WINE STORAGE

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

4.  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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

4
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-158-1 ’ EXPIRA /312009

EQUIPMENT DESCRIPTION:
- 31,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 214 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 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 of 75 degrees Fahrenheit or less within 60 days afier 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]

AND WINE STORAGE

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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-159-1 . EXPIRA
EQUIPMENT DESCRIPTION:

TANK 215 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2 2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-160-1 EXPIRA
EQUIPMENT DESCRIPTION:

TANK 216 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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

PERMIT UNIT: N-4939-161-1. EXPIRA /314/2009

EQUIPMENT DESCRIPTION:
31,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 426 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

AND WINE STORAGE

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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
Location: 4614 WEST TURNER ROAD(EAST FACILITY),LODI,
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e Fagility-wide Permit to Operate.




San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-4939-162-1 EXPIR

EQUIPMENT DESCRIPTION:
31,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 427 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 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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

OR /31/2009
AND WINE STORAGE

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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

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

PERMIT UNIT: N-4939-163-1 _ _ EXPIRA

EQUIPMENT DESCRIPTION:
31,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 428 WITH PRESSURE/VACUUM VALVE

P.ERMIT 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]

ANDWINE STORAGE

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

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,-6.4.2]

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

PERMIT UNIT: N-4939-164-1 : EXPIR /31/2009

EQUIPMENT DESCRIPTION:
31,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIQ
TANK 429 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]

AND WINE STORAGE

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 of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2] :

4. 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 gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

These terms and cond

Facility Name: C W US INC DBA TURNER ROAD VINTNERS
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