
San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

OCT 0 6 2010 

John Yarborough 
Delicato Family Vineyards 
12001 South Highway 99 
Manteca, CA 95336 

Re: Notice of Final Action - Title V Permit 
District Facility # N-266 
Project # N-1073623 

Dear Mr. Yarborough: 

The District has issued the Final Title V Permit for Delicato Family Vineyards. The 
preliminary decision for this project was made on June 28, 2010. No comments were 
received subsequent to the District preliminary decision. Enclosed are the Final Title V 
Permit and public notice to be published approximately three days from the date of this 
letter. 

Thank you for your cooperation in this matter. Should you have any questions, please 
contact Mr. Jim Swaney, Permit Services Manager, at (559) 230-5900. 

Sincerely, 

Director of Permit Services 

Attachments 

cc: Jonah Aiyabei, Permit Services Engineer 

Seyed Sadredin 
Executive OirectodAir Pollution Control Officer 

Northern Region Central Region (Main Office] Southern Region 
4800 Enterprise Way 1990 E. Gettysburg Avenue 34946 Flyover Court 

Modesto. CA 95356.8718 Fresno, CA 93726.0244 Bakersfield, CA 93308-9725 
Tel: (2091 557.6400 FAX: 1209) 557.6475 Tel: I5591 230.6000 FAX: (559) 230.6061 Tel: 661.392-5500 FAX: 661.392.5585 

www.valleyair.org www.heaIthyairliving.com 
Phfcd ~n recyrlod pptr. 6 



San Joaquin Valley d AIR POLLUTION CONTROL DISTRICT 

W D f v  
HEALTHY AIR LIVINGm 

OCT 0 5 2010 

Gerardo C. Rios, Chief 
Permits Office (AIR-3) 
U.S. EPA - Region IX 
75 Hawthorne St 
San Francisco, CA 94105 

Re: Notice of Final Action -Title V Permit 
District Facility # N-266 
Project # N-1073623 

Dear Mr. Rios: 

The District has issued the Final Title V Permit for Delicato Family Vineyards. The 
preliminary decision for this project was made on June 28, 201 0. No comments were 
received subsequent to the District preliminary decision. Enclosed are the Final Title V 
Permit and public notice to be published approximately three days from the date of this 
letter. 

I would like to thank you and your staff for working with us. We appreciate your 
concurrence with this action. Should you have any questions, please contact Mr. Jim 
Swaney, Permit Services Manager, at (559) 230-5900. 

Director of Permit Services 

Attachments 

cc: Jonah Aiyabei, Permit Services Engineer 

S e y e d  Sadredin  
Executive OirectorlAir Pollution Control Officer 

Northern Region Central ~ e g i o n  (Main Office) Southern Region 
4800 Enterprise Way 1990 E. Gettysburg Avenue 34946 Flyover Court 

Modesto, CA 95356.8718 Fresno, CA 93726-0244 Bakersfield, CA 93308-9725 
Tel: (209) 557.6400 FAX: (209) 557.6475 Tel: (5591 230-6000 FAX: (5591 230.6061 Tel: 661-392.5500 FAX: 661.392.5585 



San Joaquin Valley 
d AIR POLLUTION CONTROL OlSTRlCT 

qnw 
HEALTHY AIR LIVINGw 

OCT 0 6 2010 

Mike Tollstrup, Chief 
Project Assessment Branch 
Air Resources Board 
P 0 Box 2815 
Sacramento, CA 9581 2-281 5 

Re: Notice of Final Action - Title V Permit 
District Facility # N-266 
Project # N-1073623 

Dear Mr. Tollstrup: 

The District has issued the Final Title V Permit for Delicato Family Vineyards. The 
preliminary decision for this project was made on June 28, 2010. No comments were 
received subsequent to the District preliminary decision. Enclosed are the Final Title V 
Permit and public notice to be published approximately three days from the date of this 
letter. 

I would like to thank you and your staff for working with us. Should you have any 
questions, please contact Mr. Jim Swaney, Permit Services Manager, at (559) 230- 
5900. 

Director of Permit Services 

Attachments 

cc: Jonah Aiyabei, Permit Services Engineer 

Seyed Sadredin 
Executive OirectorlAir Pollution Control Officer 

Northern Region Central Region [Main Office) Southern Region 
4800 Enterprise Way 1990 E. Gettysburg Avenue 34946 Flyover Court 

Modesto, CA 95356.8718 Fresno. CA 93726.0244 Bakersfield, CA 93308.9725 
Tel: 1209) 557-6400 FAX: (2091 557-6475 Tel: 1559) 230-6000 FAX: (559) 230.6061 Tel: 661.392.5500 FAX: 661.392.5585 



Stockton Record 

SAN JOAQUIN VALLEY 
AIR POLLUTION CONTROL DISTRICT 

NOTICE OF FINAL DECISION TO ISSUE 
FEDERALLY MANDATED OPERATING PERMIT 

NOTICE IS HEREBY GIVEN that the San Joaquin Valley Air Pollution Control District 
has made its final decision to issue the initial Federally Mandated Operating Permit to 
Delicato Family Vineyards for its winery at 12001 South Highway 99 in Manteca, 
California. 

The District's analysis of the legal and factual basis for this proposed action, project #N- 
1073623, is available for public inspection at 
http://www.valleyair.org/notices/public~noticesidx.htm and the District office at the 
address below. For additional information regarding this matter, please contact Mr. Jim 
Swaney, Permit Services Manager, at (559) 230-5900, or contact David Warner, 
Director of Permit Services, in writing at SAN JOAQUIN VALLEY AIR POLLUTION 
CONTROL DISTRICT, 1990 E. GETTYSBURG AVE, FRESNO, CA 93726-0244. 



San Joaquin Valley 
AIR POLLUTION CONTROL DISTRICT 

q m p  
HEALTHY AI R~-L~VING'" 

Permit to Operate 

FACILITY: N-266 EXPIRATION DATE: 10/31/2015 

LEGAL OWNER OR OPERATOR: DELICATO VINEYARDS 
MAII-ING ADDRESS: 12001 S HIGHWAY 99 

MANTECA, CA 95336 

FACILITY LOCATION: 12001 S HIGHWAY 99 
MANTECA, CA 95336 

FACILITY DESCRIPTION: WINERY 

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

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

Seved Sadredin 
Executive Director 1 APCO 

David Warner 
Director of Permit Services 

on 4 2010 i : iapM - AIYABE~J 

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



San Joaquin Valley 
Air Pollution Control District 

FACILITY: N-266-0-0 EXPIRATION DATE: 10/31/2015 

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

2. The owner or operator shall notify the District of any breakdown condition as soon as reasonably possible, but no later 
than one hour after its detection, unless the owner or operator demonstrates to the District's satisfaction that the longer 
reporting period was necessary. [District Rule 1 100,6.1; County Rules 1 10 (Fresno, Stanislaus, San Joaquin); 109 
(Merced); 1 13 (Madera); and I 1 1 (Kern, Tulare, Kings)] Federally Enforceable Through Title V Permit 

3. The District shall be notified in writing within ten days following the correction of any breakdown condition. The 
breakdown notification shall include a description of the equipment malfunction or failure, the date and cause of the 
initial failure, the estimated emissions in excess of those allowed, and the methods utilized to restore normal 
operations. [District Rule 1 100, 7.0; County Rules 1 10 (Fresno, Stanislaus, San Joaquin); 109 (Merced); 1 13 (Madera); 
and 1 1 1 (Kern, Tulare, Kings)] Federally Enforceable Through Title V Permit 

4. The owner or operator of any stationary source operation that emits more than 25 tons per year of nitrogen oxides or 
reactive organic compounds, shall provide the District annually with a written statement in such form and at such time 
as the District prescribes, showing actual emissions of nitrogen oxides and reactive organic compounds from that 
source. [District Rule 1 160, 5.01 Federally Enforceable Through Title V Permit 

5 .  Any person building, altering or replacing any operation, article, machine, equipment, or other contrivance, the use of 
which may cause the issuance of air contaminants or the use of which may eliminate, reduce, or control the issuance of 
air contaminants, shall first obtain an Authority to Construct (ATC) from the District unless exempted by District Rule 
2020 (12120107). [District Rule 2010, 3.0 and 4.0; and 20201 Federally Enforceable Through Title V Permit 

6. The permittee must comply with all conditions of the permit including permit revisions originated by the District. All 
terms and conditions of a permit that are required pursuant to the Clean Air Act (CAA), including provisions to limit 
potential to emit, are enforceable by the EPA and Citizens under the CAA. Any permit noncompliance constitutes a 
violation of the CAA and the District Rules and Regulations, and is grounds for enforcement action, for permit 
termination, revocation, reopening and reissuance, or modification; or for denial of a permit renewal application. 
[District Rules 2070, 7.0; 2080; and 2520, 9.8.1 and 9.12.11 Federally Enforceable Through Title V Permit 

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

8. Every application for a permit required under Rule 201 0 (12117192) shall be filed in a manner and form prescribed by 
the District. [District Rule 20401 Federally Enforceable Through Title V Permit 

9. The operator shall maintain records of required monitoring that include: 1) the date, place, and time of sampling or 
measurement; 2) the date(s) analyses were performed; 3) the company or entity that performed the analysis; 4) the 
analytical techniques or methods used; 5) the results of such analysis; and 6) the operating conditions at the time of 
sampling or measurement. [District Rule 2520, 9.4.11 Federally Enforceable Through Title V Permit 

10. The operator shall retain records of all required monitoring data and support information for a period of at least 5 years 
from the date of the monitoring sample, measurement, or report. Support information includes copies of all reports 
required by the permit and, for continuous monitoring instrumentation, all calibration and maintenance records and all 
original strip-chart recordings. [District Rule 2520,9.4.2] Federally Enforceable Through Title V Permit 

FACILITY-WIDE REQUIREMENTS CONTINUE ON NEXT PAGE 
These terms and conditions are part of the Facility-wide Permit to Operate. Any amendments to these Facility-wide Requirements that affect specific 
Permit Units may constitute modification of those Permit Units. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26600: Om 4 2010 8 1WM - AIYABEIJ 



Facility-wide Requirements for N-266-0-0 (continued) Page 2 of 4 

1 1. The operator shall submit reports of any required monitoring at least every six months unless a different frequency is 
required by an applicable requirement. All instances of deviations from permit requirements must be clearly identified 
in such reports. [District Rule 2520, 9.5.11 Federally Enforceable Through Title V Permit 

12. Deviations from permit conditions must be promptly reported, including deviations attributable to upset conditions, as 
defined in the permit. For the purpose of this condition, promptly means as soon as reasonably possible, but no later 
than 10 days after detection. The report shall include the probable cause of such deviations, and any corrective actions 
or preventive measures taken. All required reports must be certified by a responsible official consistent with section 
10.0 of District Rule 2520 (6121101). [District Rules 2520, 9.5.2 and 1 100, 7.01 Federally Enforceable Through Title V 
Permit 

13. If for any reason a permit requirement or condition is being challenged for its constitutionality or validity by a court of 
competent jurisdiction, the outcome of such challenge shall not affect or invalidate the remainder of the conditions or 
requirements in that permit. [District Rule 2520,9.7] Federally Enforceable Through Title V Permit 

14. It shall not be a defense for a permittee in an enforcement action that it would have been necessary to halt or reduce the 
permitted activity in order to maintain compliance with the conditions of the permit. [District Rule 2520,9.8.2] 
Federally Enforceable Through Title V Permit 

15. The permit may be modified, revoked, reopened and reissued, or terminated for cause. The filing of a request by the 
permittee for a permit modification, revocation and reissuance, or termination, or a notification of planned changes or 
anticipated noncompliance does not stay any permit condition. [District Rule 2520, 9.8.31 Federally Enforceable 
Through Title V Permit 

16. The permit does not convey any property rights of any sort, or any exclusive privilege. [District Rule 2520, 9.8.41 
Federally Enforceable Through Title V Permit 

17. The Permittee shall furnish to the District, within a reasonable time, any information that the District may request in 
writing to determine whether cause exists for modifying, revoking and reissuing, or terminating the permit or to 
determine compliance with the permit. Upon request, the permittee shall also furnish to the District copies of records 
required to be kept by the permit or, for information claimed to be confidential, the permittee may furnish such records 
directly to EPA along with a claim of confidentiality. [District Rule 2520,9.8.5] Federally Enforceable Through Title 
V Permit 

18. The permittee shall pay annual permit fees and other applicable fees as prescribed in Regulation 111 of the District 
Rules and Regulations. [District Rule 2520, 9.91 Federally Enforceable Through Title V Permit 

19. Upon presentation of appropriate credentials, a permittee shall allow an authorized representative of the District to 
enter the permittee's premises where a permitted source is located or emissions related activity is conducted, or where 
records must be kept under condition of the permit. [District Rule 2520, 9.13.2.11 Federally Enforceable Through Title 
V Permit 

20. Upon presentation of appropriate credentials, a permittee shall allow an authorized representative of the District to 
have access to and copy, at reasonable times, any records that must be kept under the conditions of the permit. [District 
Rule 2520,9.13.2.2] Federally Enforceable Through Title V Permit 

2 1. Upon presentation of appropriate credentials, a permittee shall allow an authorized representative of the District to 
inspect at reasonable times any facilities, equipment, practices, or operations regulated or required under the permit. 
[District Rule 2520,9.13.2.3] Federally Enforceable Through Title V Permit 

22. Upon presentation of appropriate credentials, a permittee shall allow an authorized representative of the District to 
sample or monitor, at reasonable times, substances or parameters for the purpose of assuring compliance with the 
permit or applicable requirements. [District Rule 2520, 9.13.2.41 Federally Enforceable Through Title V Permit 

23. No air contaminants shall be discharged into the atmosphere for a period or periods aggregating more than 3 minutes 
in any one hour which is as dark or darker than Ringelmann #1 or equivalent to 20% opacity and greater, unless 
specifically exempted by District Rule 4101 (02117105). If the equipment or operation is subject to a more stringent 
visible emission standard as prescribed in a permit condition, the more stringent visible emission limit shall supersede 
this condition. [District Rule 41 011 Federally Enforceable Through Title V Permit 

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

Facility Name. DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-2860-0 0a 4 2010 9 18AM - AlYABElJ 



Facility-wide Requirements for N-266-0-0 (continued) Page 3 of 4 

24. No person shall manufacture, blend, repackage, supply, sell, solicit or apply any architectural coating with a VOC 
content in excess of the corresponding limit specified in the Table of Standards of District Rule 4601 (1 211 7/09) for 
use or sale within the District. [District Rule 4601, 5.1 ] Federally Enforceable Through Title V Permit 

25. All VOC-containing materials for architectural coatings subject to Rule 4601 (1211 7109) shall be stored in closed 
containers when not in use. [District Rule 4601, 5.41 Federally Enforceable Through Title V Permit 

26. The permittee shall comply with all the Labeling and Test Methods requirements outlined in Rule 460 1 sections 6.1 
and 6.3 (1211 7/09). [District Rule 4601, 6.1 and 6.31 Federally Enforceable Through Title V Permit 

27. With each report or document submitted under a permit requirement or a request for information by the District or 
EPA, the permittee shall include a certification of truth, accuracy, and completeness by a responsible official. [District 
Rule 2520, 9.13.1 and 10.01 Federally Enforceable Through Title V Permit 

28. If the permittee performs maintenance on, or services, repairs, or disposes of appliances, the permittee shall comply 
with the standards for Recycling and Emissions Reduction pursuant to 40 CFR 82, Subpart F. [40 CFR 82 Subpart F] 
Federally Enforceable Through Title V Permit 

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

30. Disturbances of soil related to any construction, demolition, excavation, extraction, or other earthmoving activities 
shall comply with the requirements for fugitive dust control in District Rule 8021 unless specifically exempted under 
Section 4.0 of Rule 802 1 (8119104) or Rule 801 1 (811 9/04). [District Rule 802 1 and 801 11 Federally Enforceable 
Through Title V Permit 

3 1 .  Outdoor handling, storage and transport of any bulk material which emits dust shall comply with the requirements of 
District Rule 803 1 ,  unless specifically exempted under Section 4.0 of Rule 803 1 (811 9/04) or Rule 801 1 (811 9/04). 
[District Rule 803 1 and 801 I] Federally Enforceable Through Title V Permit 

32. An ownerloperator shall prevent or cleanup any canyout or trackout in accordance with the requirements of District 
Rule 8041 Section 5.0, unless specifically exempted under Section 4.0 of Rule 8041 (8119104) or Rule 801 1 (8119104). 
[District Rule 8041 and 801 11 Federally Enforceable Through Title V Permit 

33. Whenever open areas are disturbed or vehicles are used in open areas, the facility shall comply with the requirements 
of Section 5.0 of District Rule 805 1, unless specifically exempted under Section 4.0 of Rule 8051 (8119104) or Rule 
801 1 (8119104). [District Rule 805 1 and 801 11 Federally Enforceable Through Title V Permit 

34. Any paved road or unpaved road shall comply with the requirements of District Rule 8061 unless specifically 
exempted under Section 4.0 of Rule 8061 (8119104) or Rule 801 1 (8119104). [District Rule 806 1 and Rule 80 1 I] 
Federally Enforceable Through Title V Permit 

35. Any unpaved vehiclelequipment area that anticipates more than 75 vehicle trips per day shall comply with the 
requirements of Section 5.1.1 of District Rule 8071. Any unpaved vehiclelequipment area that anticipates more than 
100 vehicle trips per day shall comply with the requirements of Section 5.1.2 of District Rule 8071. All sources shall 
comply with the requirements of Section 5.0 of District Rule 8071 unless specifically exempted under Section 4.0 of 
Rule 8071 (911 6/04) or Rule 801 1 (8119104). [District Rule 8071 and Rule 801 I] Federally Enforceable Through Title 
V Permit 

36. Any owner or operator of a demolition or renovation activity, as defined in 40 CFR 61.141, shall comply with the 
applicable inspection, notification, removal, and disposal procedures for asbestos containing materials as specified in 
40 CFR 61 .I45 (Standard for Demolition and Renovation). [40 CFR 61 Subpart MI Federally Enforceable Through 
Title V Permit 

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

Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-25800: On 4 2010 Q'IBAM - AIYABEIJ 



Facility-wide Requirements for N-266-0-0 (continued) Page 4 of 4 

37. The permittee shall submit certifications of compliance with the terms and standards contained in Title V permits, 
including emission limits, standards and work practices, to the District and the EPA annually (or more frequently as 
specified in an applicable requirement or as specified by the District). The certification shall include the identification 
of each permit term or condition, the compliance status, whether compliance was continuous or intermittent, the 
methods used for determining the compliance status, and any other facts required by the District to determine the 
compliance status of the source. [District Rule 2520,9.16] Federally Enforceable Through Title V Permit 

38. The permittee shall submit an application for Title V permit renewal to the District at least six months, but not greater 
than 18 months, prior to the permit expiration date. [District Rule 2520, 5.21 Federally Enforceable Through Title V 
Permit 

39. When a term is not defined in a Title V permit condition, the definition in the rule cited as the origin and authorityfor 
the condition in a Title V permits shall apply. [District Rule 2520, 9.1.11 Federally Enforceable Through Title V 
Permit 

40. Compliance with permit conditions in the Title V permit shall be deemed compliance with the following outdated SIP 
requirements: Rule 110 (Fresno, Stanislaus, San Joaquin), Rule 109 (Merced), Rule 1 13 (Madera), and Rule 1 1 1 
(Kern, Tulare, Kings). A permit shield is granted from these requirements. [District Rule 2520, 13.21 Federally 
Enforceable Through Title V Permit 

41. Compliance with permit conditions in the Title V permit shall be deemed compliance with the following applicable 
requirements: SJVUAPCD Rules 1100, sections 6.1 and 7.0 (12117192); 2010, sections 3.0 and 4.0 (12117192); 203 1 
(1 211 7/92); 2040 (1211 7192); 2070, section 7.0 (1 211 7/92); 2080 (1 211 7/92); 41 01 (0211 7105); 4601, sections 5.1, 5.2, 
5.3, 5.8 and 8.0 (1 211 7/09); 802 1 (811 9/04); 803 1 (811 9/04); 8041 (811 9104); 805 1 (811 9/04); 806 1 (8119104); and 807 1 
(911 6/04). A permit shield is granted from these requirements. [District Rule 2520, 13.21 Federally Enforceable 
Through Title V Permit 

42. On October 1,2010, the initial Title V permit was issued. The reporting periods for the Report of Required 
Monitoring and the Compliance Certification Report are based upon this initial permit issuance date, unless alternative 
dates are approved by the District Compliance Division. These reports are due within 30 days after the end of the 
reporting period. [District Rule 25201 Federally Enforceable Through Title V Permit 

43. The winery operator shall achieve required annual emissions reductions (RAER) equal to at least 35% of the winery's 
baseline fermentation emissions (BFE) [District Rule 46941 

I 

44. By December 1, 2006, and every three years thereafter, the winery operator subject to the requirements of Section 5.1 
shall submit to the District a three-year compliance plan that demonstrates compliance with the applicable 
requirements of District Rule 4694 for each year of the applicable compliance period. The three-year compliance plan 
shall include all the information specified in sections 6.1.1 through 6.1.8 of the rule. [District Rule 4694, 6. I] 

45. By July 1, 2007, and every three years thereafter, the winery operator shall submit to the District a three-year 
compliance plan verification that demonstrates that the three-year compliance plan elements are in effect. The 
compliance plan verification shall include all the information specified in sections 6.2.1 through 6.2.5 of District Rule 
4694. [District Rule 4694, 6.21 

46. By February 1, 2008, and every yea; thereafter, the winery operator shall submit to the District an annual compliance 
plan demonstration that shows compliance with the applicable requirements of District Rule 4694. The compliance 
plan demonstration shall include all the information specified in sections 6.3.1 through 6.3.7 of the rule. All additional 
Required Annual Emissions Reductions (RAER) shall be obtained by April 1 of the year of the Annual Compliance 
Demonstration, per section 6.3.7.2 of the rule. [District Rule 4694, 6.31 

47. Operators using certified emission reductions (CER) to mitigate fermentation emissions shall perform all monitoring 
and recordkeeping, as established in their approved three-year compliance plan, and shall maintain all records 
necessary to demonstrate compliance. [District Rule 46941 

48. Payment of District Obtained Emissions Reductions (DOER) and administrative fees shall be made to the District no 
later than March I, of the first year in the applicable compliance period. [District Rule 4694, 6.1 S.3.51 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-2664.0 ' On 4 201D 9 1BAM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-1-2 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
GASOLINE DISPENSING OPERATION WlTH ONE 2,000 GALLON CONVAULT ABOVEGROUND STORAGE TANK 
SERVED BY TWO-POINT PHASE I VAPOR RECOVERY SYSTEM, AND 1 FUELING POINT WlTH 1 GASOLINE 
DISPENSING NOZZLE SERVED BY BALANCE PHASE II VAPOR RECOVERY SYSTEM (G-70-116F) 

PERMIT UNlT REQUIREMENTS 
I. This gasoline storage and dispensing equipment shall not be used in retail sales, where gasoline dispensed by the unit 

i s  subject to payment o f  California sales tax on gasoline sales. [District Rule 46221 Federally Enforceable Through 
Title V Permit 

2. The Phase I and Phase 11 vapor recovery systems shall be installed and maintained in accordance with the 
manufacturer specifications and the ARB Executive Orders specified in this permit, including applicable rules and 
regulations o f  the Division o f  Measurement Standards of the Department of  Food and Agriculture, the Office of  the 
State Fire Marshal of the Department of Forestry and Fire Protection, the Division of  Occupational Safety and Health 
o f  the Department of  Industrial Relations, and the Division of  Water Quality of  the State Water Resources Control 
Board that have been made conditions o f  the certification. [District Rules 462 1, 5.2.1 and 4622, 5.11 Federally 
Enforceable Through Title V Permit 

3. The storage container(s) shall be installed, maintained, and operated such that they are leak-free. [District Rule 4621, 
5.4.11 Federally Enforceable Through Title V Permit 

4. No gasoline delivery vessel shall be operated or be allowed to operate unless valid State of  California decals are 
displayed on the cargo container, which attest to the vapor integrity of the container. [District Rule 462 1 ,  5.7.21 
Federally Enforceable Through Title V Permit 

5. 'The Phase I and Phase 11 vapor recovery systems and gasoline dispensing equipment shall be maintained without leaks 
as determined in accordance with the test method specified in this permit. [District Rules 462 1, 5.1 and 46221 
Federally Enforceable Through Title V Permit 

6. A leak i s  defined as the dripping of  VOC-containing liquid at a rate of more than three (3) drops per minute, or the 
detection of  any gaseous or vapor emissions with a concentration of  total organic compound greater than 10,000 ppmv, 
as methane, above background when measured in accordance with EPA Test Method 2 1. [District Rules 462 1 and 
46221 Federally Enforceable Through Title V Permit 

7. A person conducting testing of, or repairs to, a certified vapor recovery system shall be in compliance with District 
Rule 1 177 (Gasoline Dispensing Facility Tester Certification). [District Rules 462 1, 6.3 and 4622, 5.2.3 & 6.4.41 
Federally Enforceable Through Title V Permit 

8. A person performing installation of, or maintenance on, a certified Phase 1 or Phase 11 vapor recovery system shall be 
certified by the ICC for Vapor Recovery System Installation and Repair, or work under the direct and personal 
supervision o f  an individual physically present at the work site who i s  certified. The ICC certification shall be 
renewed every 24 months. [District Rules 4621,6.3 and 4622, 5.2.31 Federally Enforceable Through Title V Permit 

9. Proof of  the ICC certification and all other certifications required by the Executive Order and installation and operation 
manual shall be made available onsite. [District Rules 4621, 6.3 and 4622, 5.2.31 Federally Enforceable Through Title 
V Permit 

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

Facil~ty Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-1-2 On 4 2010 9 07AM - AIYABEIJ 



Permit Unit Requirements for N-266-1-2 (continued) Page 2 of 3 

10. The permittee shall conduct periodic maintenance inspections based on the greatest monthly throughput of gasoline 
dispensed by the facility in the previous year as follows: A) less than 2,500 gallons - one day per month; B) 2,500 to 
less than 25,000 gallons - one day per week; or C) 25,000 gallons or greater - five days per week. All inspections shall 
be documented within the 0 & M Manual. [District Rules 4621, 5.5 and 4622, 5.31 Federally Enforceable Through 
Title V Permit 

1 1. Periodic maintenance inspections of the Phase 1 vapor recovery system shall include, at a minimum, verification that I) 
the fill caps and vapor caps are not missing, damaged, or loose; 2) the f i l l  cap gasket and vapor cap gaskets are not 
missing or damaged; 3) the fill adapter and vapor adapter are securely attached to the risers; 4) where applicable, the 
spring-loaded submerged fill tube seals properly against the coaxial tubing; 5) the dry break (poppet-valve) is not 
missing or damaged; and 6 )  the submerged fill tube is not missing or damaged. [District Rule 4621, 5.51 Federally 
Enforceable Through Title V Permit 

Periodic maintenance inspections of the Phase I1  vapor recovery system shall include, at a minimum, verification that 
1) the fueling instructions required by this permit are clearly displayed with the appropriate toll-free complaint phone 
number and toxic warning signs; 2) the following nozzle components are in place and in good condition as specified in 
ARB Executive Order as applicable: faceplate/facecone, bellows, latching device spring, vapor check valve, spout 
(proper diameterhapor collection holes), insertion interlock mechanism, automatic shut-off mechanism, and hold open 
latch (unless prohibited by law or the local fire control authority); 3) the hoses are not tom, flattened or crimped; 4) the 
vapor path of the coaxial hoses associated with bellows equipped nozzles does not contain more than 100.ml of liquid 
if applicable; and 5) the vapor processing unit is functioning properly, for operations that are required to have or 
possess such a unit. [District Rule 4622, 5.31 Federally Enforceable Through Title V Permit 

13. No person shall operate any ARB certified Phase I1 vapor recovery system or any portion thereof that has a major 
defect or an equipment defect that is identified in any applicable ARB Executive Order until the following conditions 
have been met: I) the defect has been repaired, replaced, or adjusted as necessary to correct the defect; 2) the District 
has been notified, and the District has reinspected the system or authorized the system for use (such authorization shall 
not include the authority to operate the equipment prior to the correction of the defective components); and 3 )  all major 
defects, after repair, are duly entered into the Operations and Maintenance (O&M) manual. [District Rule 4622, 5.4. I] 
Federally Enforceable Through Title V Permit 

14. Upon identification of any major defects, the permittee shall tag "Out-of-Order" all dispensing equipment for which 
vapor recovery has been impaired. Tagged equipment shall be rendered inoperable and the tag(s) shall not be removed 
until the defective equipment has been repaired, replaced, or adjusted, as necessary. In the case of defects identified by 
the District, tagged equipment shall be rendered inoperable, and the tag shall not be removed until the District has been 
notified of the repairs, and the District has either reinspected the system or authorized the tagged equipment for use. 
[District Rule 4622, 5.4.21 Federally Enforceable Through Title V Permit 

15. In the event of a separation due to a drive off, the permittee shall, unless otherwise specified in the applicable ARB 
Executive Order, conduct a visual inspection of the affected equipment and either 1) perform qualified repairs on any 
damaged components and conduct applicable re-verification tests pursuant to the requirements of this permit, or 2) 
replace the affected nozzles, coaxial hoses, breakaway couplings, and any other damaged components with new or 
certified rebuilt components that are ARB certified. The activities shall be documented in accordance with the 
requirements of this permit before placing the affected equipment back in service. [District Rule 4622, 5.4.41 Federally 
Enforceable Through Title V Permit 

16. The District shall be notified within 24 hours of the facility's pass/fail status after the performance of each test. 
[District Rule 10811 Federally Enforceable Through Title V Permit 

17. All records required by this permit shall be retained on-site for a period of at least five years and shall be made 
available for District inspection upon request. [District Rules 4621,6.1.4 and 46221 Federally Enforceable Through 
Title V Permit 

18. The permittee shall notify the District at least 7 days prior to each performance test. The test results shall be submitted 
to the District no later than 30 days after the completion of each test. [District Rules 108 I, 4621, 6.2.3 & 6.2.4 and 
4622, 6.4.51 Federally Enforceable Through Title V Permit 

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE 
These terms and conditions are part of the Facility-wide Permit to Operate. 
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Permit Unit Requirements for N-266-1-2 (continued) Page 3 of 3 

19. The permittee shall maintain a copy of all test results. The test results shall be dated and shall contain the name, 
address, and telephone number of the company responsible for system installation and testing. [District Rule 4622, 
6.2.11 Federally Enforceable Through Title V Permit 

The permittee shall maintain on the premises a log of any repairs made to the certified Phase I or Phase 11 vapor 
recovery system. The repair log shall include the following: 1) date and time of each repair; 2) the name and 
applicable certification numbers of the person(s) who performed the repair, and if applicable, the name, address and 
phone number of the person's employer; 3) description of service performed; 4) each component that was repaired. 
serviced, or removed; 5) each component that was installed as replacement, if applicable; and 6) receipts or other 
documents for parts used in the repair and, if applicable, work orders which shall include the name and signature of the 
person responsible for performing the repairs. [District Rule 4622, 6.2.21 Federally Enforceable Through Title V 
Permit 

21. The operator shall maintain monthly gasoline throughput records. [District Rule 4622, 6.2.31 Federally Enforceable 
Through Title V Permit 

22. The permittee shall implement a periodic maintenance inspection program for the certified Phase I1 vapor recovery 
system consistent with the requirements of this permit. The program shall be documented in an operation and 
maintenance (O&M) manual and shall at a minimum contain the following information: 1 )  copies of all vapor recovery 
performance tests; 2) all applicable ARB Executive Orders, Approval Letters, and District Permits; 3) the 
manufacturer's specifications and instructions for installation, operation, repair, and maintenance required pursuant to 
ARB Certification Procedure CP-201, and any additional instruction provided by the manufacturer; 4) system andlor 
component testing requirements, including test schedules and passing criteria for each of the standard tests required by 
this permit (the ownerloperator may include any non-ARB required diagnostic and other tests as part of the testing 
requirements), and 5) additional O&M instructions, if any, that are designed to ensure compliance with the applicable 
rules, regulations, ARB Executive Orders, and District permit conditions, including replacement schedules for failure 
or wear prone components. [District Rule 4622, 6.31 Federally Enforceable Through Title V Permit 

23. The O&M manual shall be kept at the dispensing operation and made available to any person who operates, inspects, 
maintains, repairs, or tests the equipment at the operation as well as to District personnel upon request. [District Rule 
4622, 6.31 Federally Enforceable Through Title V Permit 

24. The permittee shall conduct all periodic vapor recovery system performance tests specified in this permit, no more than 
30 days before or after the required compliance testing date, unless otherwise required under the applicable ARB 
Executive Order. [District Rules 462 1 and 4622, 6.4. I] Federally Enforceable Through Title V Permit 

25. For certified Phase I1 vapor recovery systems with liquid removal devices, the permittee shall perform and pass an 
ARB TP-201.6 Liquid Removal Test whenever the liquid in the vapor path exceeds 100 ml of liquid. The amount of 
liquid in the vapor path shall be measured by lowering the gasoline dispensing nozzle into a container until such time 
that no more liquid drains from the nozzle. The amount of liquid drained into the container shall be measured using a 
graduated cylinder or graduated beaker. The vapor path shall be inspected once per month if monthly throughput is 
below 2,500 gallons or once per week otherwise. [District Rule 4622, 6.4.1 & 6.51 Federally Enforceable Through 
Title V Permit 

26. The permittee shall perform and pass a Static Leak Test for Aboveground Tanks using ARB TP-201.3B or TP-206.3 at 
least once every I2 months. [District Rules 4621, 5.4.5 and 4622,6.4.1 & 6.51 Federally Enforceable Through Title V 
Permit 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-3-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
106 HP DEUTZ MODEL NDC-BF4 M1013ES DIESEL-FIRED EMERGENCY IC ENGINE POWERING A FIRE PUMP. 

PERMIT UNIT REQUIREMENTS 
Particulate matter emissions shall not exceed 0.1 grainsldscf in concentration. [District Rule 42011 Federally 
Enforceable Through Title V Permit 

This engine shall be operated only for maintenance, testing, and required regulatory purposes, and during emergency 
situations. For testing purposes, the engine shall only be operated the number of hours necessary to comply with the 
testing requirements of the National Fire Protection Association (NFPA) 25 - "Standard for the Inspection, Testing, 
and Maintenance of Water-Based Fire Protection Systems", 1998 edition. Total hours of operation for all maintenance, 
testing, and required regulatory purposes shall not exceed 50 hours per calendar year. [District Rules 2201,4701, 4.2; 
4702,4.3.1 and 17 CCR 93 1 151 Federally Enforceable Through Title V Permit 

This engine shall be equipped with either a positive crankcase ventilation (PCV) system that recirculates crankcase 
emissions into the air intake system for combustion, or a crankcase emissions control device of at least 90% control 
efficiency. [District Rule 220 I] Federally Enforceable Through Title V Permit 

The exhaust stack shall vent vertically upward. The vertical exhaust flow shall not be impeded by a rain cap (flapper 
ok), roof overhang, or any other obstruction. [District Rule 4 1021 

This engine shall be operated using only CARB certified diesel fuel. [I 7 CCR 93 1 15 and District Rules 2201 and 
4801; and County Rule 407 (San Joaquin)] Federally Enforceable Through Title V Permit 

NOx emissions shall not exceed 5.9 g/hp-hr. [District Rule 22011 Federally Enforceable Through Title V Permit 

The PM10 emissions rate shall not exceed 0.1 g/hp-hr based on US EPA certification using IS0 8 178 test procedure. 
[District Rule 22011 Federally Enforceable Through Title V Permit 

The permittee shall maintain records of total hours of operation and hours of emergency and non-emergency operation. 
Records shall include the date, the number of hours of operation, the purpose of the operation (e.g., load testing, post- 
service testing, etc.), and type of fuel used. Such records shall be retained on-site for a period of at least five years and 
made available for District inspection upon request. [District Rules 4701, 6.2, and 4702, 6.2.3; 17 CCR 93 1 1 51 
Federally Enforceable Through Title V Permit 

This engine shall be equipped with an operational non-resettable elapsed operating time meter or other APCO 
approved alternative. [I 7 CCR 93 1 15 and District Rule 4702, 4.31 Federally Enforceable Through Title V Permit 

The permittee shall maintain monthly records of the type of fuel purchased, the amount of fuel purchased, date when 
the fuel was purchased, signature of the permittee who received the fuel, and signature of the fuel supplier indicating 
that the fuel was delivered. [I 7 CCR 93 1 151 

This engine shall be used exclusively for fire fighting purposes. [District Rule 4702, 4.3.11 Federally Enforceable 
Through Title V Permit 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-4-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
307 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 29 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 

maximum temperature of the stored'wine. [District Rule 4694, 6.4.21 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.2664-1 .06 4 2010 9 07AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-5-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
307 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 30 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, the operator shall record, on a 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] 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-268-51 0ci 4 2010 9 07AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-6-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
307 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 31 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 

maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26w. i  .on 4 2010 9 . 0 7 ~ ~  - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-7-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
1,050 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 32 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 

maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-268-7-1 Oa 4 2010 9 07AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-8-1 EXPIRATION DATE: 1013112015 

EQUIPMENT DESCRIP'I'ION: 
8,690 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 33 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
~-26e-a? ' on r 2010 9 . 0 7 ~ ~  - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-9-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
14,579 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 34 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1 .  [District Rule 4694, 5.2.11 

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 ~ahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-2664.1 :On 4 2030 8 07AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-10-1 EXPIRATION DATE: 1013112015 

EQUIPMENT DESCRIPTION: 
14,707 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 35 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a 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] 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-11-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
939 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 36 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 

maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-288.11-1 .06 4 2010 9 07AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-12-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
1.500 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 37 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 

maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

2. Records shall be maintained, retained on-site for a minimum o f  five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-28612-1 .06 4 2010 9 07AM - AIVABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-13-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
1,990 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 38 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, the operator shall record, on a 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] 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.ZBB.13-1 M 1 4  2010 9 07AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-14-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
3.100 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 39 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 

maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.266-14-1 : 06 4 2010 9 O7AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-15-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
3,094 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 40 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 

maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name:' DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26615-1 On 42010 807AM -AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-16-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
3,126 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 41 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 

maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.266-16-1 On4  2010 9 OBAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-17-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
3,135 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 42 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 

maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.26617-1 Oa 4 2010 8 08AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-18-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
7,192 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 43 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

I :  

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26510.1 06 4 2010 9 OBAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-19-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
7,190 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 44 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-1Ql . Ocl4 2010 9 08AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-20-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
7,184 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 45 WITH PRESSURENACUUM 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. I ]  

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
~ a c i l i t ~  Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-28620.1 . oa 4 2010 8 08AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-21-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
7.192 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 46 WITH PRESSURENACUUM 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. 11 

2. When 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 2 1.  [District Rule 4694, 5.2. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.288-21-1 . 01 4 2010 021AM-AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-22-1 EXPIRATION DATE: 101311201 5 

EQUIPMENT DESCRIP'I'ION: 
7,180 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 47 WITH PRESSURENACUUM 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. I ]  

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.286-22-1 'On 4 2010 0 21AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-23-1 EXPIRATION DATE: 1013112015 

EQUIPMENT DESCRIP'I'ION: 
7.168 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 48 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-23-1 . 06 4 2010 Q.ZlAh4 - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-24-1 EXPIRATION DATE: 10131/2015 

EQUIPMENT DESCRIPTION: 
7,151 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK49 WITH PRESSURENACUUM 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. I] 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26624.1 :Om 4 2010 8 21AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-25-1 EXPIRATION DATE: 10/31/2015 

EQMIPMENT DESCRIPTION: 
7,188 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 50 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location. 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-25625.1 On 4 2010 9 ZlAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-26-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
7,192 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 51 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266.51 : 0a 4 2010 B.2lAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-27-1 EXPIRATION DATE: l0/31/2015 

EQUIPMENT DESCRIPTION: 
7,201 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 52 WITH PRESSURENACUUM 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. I ]  

2. When 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. I ]  

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location. 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-25627.1 on 4 2010 9 22AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-28-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'TION: 
7.188 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 53 WITH PRESSURENACUUM 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. I ]  

2 .  When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.268-28-1 On 4 2010 9 22AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-29-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
7,180 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 54 WITH PRESSURENACUUM 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. I] 

2. When 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 2 1 .  [District Rule 4694, 5.2. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintiined, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name DELICATO VINEYARDS 
Location. 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.26629-1 On 4 2010 B 22AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-30-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
12,663 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 55 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26530.1 : oa 4 2010 9.22AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-31-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
12,728 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 56 WITH PRESSURENACUUM 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. I] 

2. When 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 2 1. [District Rule 4694, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and.the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-286-31-1 : On 4 2010 9 22AM -- AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-32-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
12.663 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 57 WITH PRESSURENACUUM 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. I ]  

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-32.1 O n  4 2010 9 22AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-33-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
12.696 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 58 WITH PRESSURENACUUM 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. I ]  

2. When 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, 5.2.11 

3 .  The temperature ofthe wine stored 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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-33.1 .06 4 2010 9 22AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-34-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
8,559 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 59 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I. 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26634.1 'On 4 2010 9 2ZAM - AlYAEElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-35-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
8,579 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 60 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [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, 5.2.21 

4. When storing wine, the operator shall record, on a 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] 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26535.1 . 0 c 1 4  2010 9 22AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-36-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
8,627 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 61 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a 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] 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-36-1 On 4 2010 0 22AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Coiltrol District 

PERMIT UNIT: N-266-37-1 EXPIRATION DATE: 10131 I201 5 

EQUIPMENT DESCRIPTION: 
8,658 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 62 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in  the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-37-1 06 4 2010 9.2ZAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-38-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
8.590 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 63 WITH PRESSURENACUUM 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.  I] 

2. When 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 2 1. [District Rule 4694, 5.2. I ]  

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.266-38-1 . 0s 4 2010 9 22AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-39-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'TION: 
8.563 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 64 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I ]  

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-39-1 . on 4 2010 Q 22AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-40-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
8,575 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 65 WITH PRESSURENACUUM 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% o f  the maximum allowable working pressure o f  the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure o f  the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I ]  

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

4. When storing wine, the operator shall record, on a weekly basis, the total gallons o f  wine contained in the tank and the 
maximum temperature o f  the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum o f  five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELlCATO VINEYARDS 
Location: 12001 S HIGHWAY QQ.MANTECA, CA 95336 
N-26640.1 : on 4 2010 922AM - AlYAEElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-41-1 EXPIRATION DATE: 10131 I201 5 

EQLllPMENT DESCRIPTION: 
8,563 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 66 WITH PRESSURENACUUM 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, 

5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-28641.1 On 4 2010 9 22AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-42-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,275 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 67 WITH PRESSURENACUUM 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. I ]  

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-268-42-1 On 4 20lO 9 22AM - AlYAsElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-43-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,275 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 68 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26643-1 06 4 2010 0 22AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-44-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,322 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 69 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1 .  [District Rule 4694, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a 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] 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
' 

request. [District Rule 46941 

These t e n s  and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-44-1 . oa 4 2010 9 2 2 ~ ~  - AIVABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-45-1 EXPIRATION DATE: 10/31/2015 

EQlllPMENT DESCRIPTION: 
6,316 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 70 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266dEI 01 4 2010 9 23AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-46-1 EXPIRATION DATE: 10131/2015 

EQUIPMENT DESCRIPTION: 
12,744 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 71 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
~.266-46.i ' on 4 2010 9 23AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-47-1 EXPIRATION DATE: 10/3112015 

EQUIPMENT DESCRIPTION: 
12.731 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 72 WITH PRESSURENACUUM 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. I] 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99.MANTECA, CA 95336 
N-266-47.1 .on 4 zoro 9 23AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-48-1 EXPIRATION DATE: 10131I2015 

EQUIPMENT DESCRIPTION: 
12,720 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 73 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-286.48-1 06 4 2010 B 23AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-49-1 EXPIRATION DATE: 10131/2015 

EQLllPMENT DESCRIPTION: 
12,735 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 74 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELlCATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26649.1 . Od 4 2010 9 23AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-50-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
8,766 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 76 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-50-1 04 4 2010 B.23AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-51-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
4,906 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 80 WITH PRESSURENACUUM ,VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 

maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.26651-1 : 00 4 2010 923AM - AIYAQEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-52-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
7,823 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 81 WITH PRESSURENACUUM 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. I ]  

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266.52-1 00 4 2010 9 23AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-53-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
12.364 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 82 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a 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] 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-2&53-1 Oa 4 2010 8 23AM - AIYAQEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-54-1 EXPIRATION DATE: 1 OI3lI2015 

EQUIPMENT DESCRIPTION: 
12,364 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 83 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of th: 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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.26654.1 Oa 4 2010 9 23AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-55-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
2.192 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 86 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 

maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266.55-1 : oa 4 2010 o 23AM - AIVAEEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-56-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
51,486 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 108 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-56-1 04 4 2010 0 23AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-57-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
51,460 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 109 

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 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. I] 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-288-57-1 OC4 4 2010 9 23AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-58-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
51.446 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 110 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-288-58-1 On 4 2010 Q 23AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-59-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
51.406 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 11 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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-59-1 04 4 2010 9 23AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-60-1 

EQUIPMENT DESCRIPTION: 
51,446 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 112 

PERMIT UNIT REQUIREMENTS 

EXPIRATION DATE: 101311201 5 

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 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. I] 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.26680-1 On 4 2010 9 23AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-61-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
51,460 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 113 

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 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. I ]  

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELlCATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-20661.1 ' O n  4 2010 9.37AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-62-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
51.433 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 114 

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 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. I] 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26862.1 Oa 4 2010 9 37AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-63-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
51,420 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 115 

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 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. I ]  

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26843.1 ' 0a 4 2010 0 37AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-64-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
51.446 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 116 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26664-1 04 4 2010 9 37AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-65-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
51,433 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 117 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26685-1 :on 4 20?0 9 3 7 ~ ~  - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-66-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
51.460 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 118 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26866.1 On 4 2010 9 37AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-67-1 EXPIRATION DATE: 10131/2015 

EQUIPMENT DESCRIPTION: 
51.500 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 119 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26887-1 . Oa 4 2010 9.37N.4 - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-68-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
51.700 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 120 

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 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. I ]  

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26688-1 . O a 4  2010 9 38AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-69-1 EXPIRATION DATE: 10/3112015 

EQUIPMENT DESCRIPTION: 
51,500 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 121 

PERMIT UNIT REQUIREMENTS 
I .  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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266.69-1 :On 4 2010 0 38bJ4 - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-70-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
51,500 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 122 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-70-1 ' 06 4 2010 8 38AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-71-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
51,687 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 123 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gal Ions 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. I ]  

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Locat~on: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-71.1 . O n  4 2010 8 3BAM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-72-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
51.741 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 124 

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 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. I ]  

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26~72- i  .on 4 2010 9 . 3 0 ~ ~  -AIYMEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-73-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
51,674 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 125 

PERMIT UNIT REQUIREMENTS 
1 .  For each batch of must fermented inthis 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26673-1 On4 2010 9 38AM -AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-74-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
51,741 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 126 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26674-1 06 4 2010 9 38AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-75-1 

EQUIPMENT DESCRIPTION: 
51,687 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 127 

PERMIT UNIT REQUIREMENTS 

EXPIRATION DATE: 10/31/2015 

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 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. I] 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26675.1 On 4 2010 9 38AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-76-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
51.714 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 128 

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 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. l ]  

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELlCATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-76-1 : 0.3 4 2010 P 30AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-77-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44.309 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 151 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1 .  [District Rule 4694, 5.2. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26577.1 00 4 2010 9 3BAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-78-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,327 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 152 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I ]  

3.  The temperature of the wine stored in this tank shall be maintained at or below 7 5  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 7 5  degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 7 5  degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-206-78-1 04 4 2010 0 38AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-79-1 EXPIRATION DATE: 1 0131 I201 5 

EQUIPMENT DESCRIPTION: 
44.327 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 153 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I ]  

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-78-1 Od 4 2010 8 38AM - AIYPgEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-80-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,370 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 154 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location. 12001 S HIGHWAY 99,MANTECA. CA 95336 
~-266-80-? on 4 2010 8 sanM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-81-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44.361 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 155 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26641-1 Oct 4 2010 9 3BAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-82-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
44,309 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 156 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I ]  

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-268-82-1 On4  2010 9 38AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-83-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
44,309 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 157 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1 .  [District Rule 4694, 5.2. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-83-1 .On 4 2010 8 38AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution ,Control District 

PERMIT UNIT: N-266-84-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,327 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 158 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I ]  

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26644-l ' On 4 2070 9 l8AM - AlYmEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-85-1 EXPIRATION DATE: 10I3II2OI 5 

EQUIPMENT DESCRIPTION: 
44,378 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 161 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
~ 2 6 6 4 5 1  .On 4 2010 9 38.w - AIYA~EIJ  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-86-1 EXPIRATION DATE: 10131/2015 

EQUIPMENT DESCRIPTION: 
44,356 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 162 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N - Z ~ ~ - B B - I  on 4 2010 8 ~ W M  - AIVABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-87-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,206 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 163 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.286-87.1 ' 00 4 2010 8 38AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-88-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,361 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 164 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26648.1 On 4 2010 O 3OAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-89-1 EXPIRATION DATE: lOI31I.2015 

EQUIPMENT DESCRIPTION: 
44,155 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 165 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-2BB-89-1 0.3 4 2010 9 39AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-90-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,206 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 166 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximim temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.266-90-1 06 4 2010 9 39AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-91-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,327 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 167 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1 .  [District Rule 4694, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a 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] 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.266-81-1 OC1 12010 9 39AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-92-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,344 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 168 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These t e n s  and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.286-92-1 . Oa 4 2010 9 39AM - AIYAEEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-93-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,176 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 171 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266.93-1 On 4 2010 9 39AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-94-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,335 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 172 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Locat~on: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-265-94-1 Od 4 2010 9 3 9 M  - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-95-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,172 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 173 WITH PRESSUREIVACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-2B&QS-l .On 6 2070 8 39AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-96-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,361 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 174 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-286-96-1 'On 4 2010 9.39AM - AIYAEEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-97-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,206 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 175 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-286-97-1 Od 4 2010 9 3BAM - AIVABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-98-1 EXPIRATION DATE: 10131/2015 

EQUIPMENT DESCRIPTION: 
44,155 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 176 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N - z B B - ~ ~ . ~  oa 4 2010 9 3 % ~  - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-99-1 EXPIRATION DATE: 10131 1201 5 

EQUIPMENT DESCRIPTION: 
44,172 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 177 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26509.1 00 4 2010 0 39AM - AIYABEU 



San Joaquin Valley 
Air Pollution Coiltrol District 

PERMIT UNIT: N-266-100-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
44,206 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 178 WITH PRESSURENACUUM 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. I] 

2. When 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 2 1 .  [District Rule 4694, 5.2. I ]  

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-10&1 : 0a 4 2010 D 39AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-101-1 EXPIRATION DATE: 10131/2015 

EQUIPMENT DESCRIPTION: 
73.375 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 187 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These t e n s  and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-101-1 ' O a 4  2010 9 47AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-102-1 EXPIRATION DATE: 10/31/2015 

EQlllPMENT DESCRIPTION: 
73,373 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 188 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-206-102-i . on 4 2010 8 4 7 m  -AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-103-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
72,048 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 189 

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 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. I] 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.266-103-1 : OU 4 2010 9 47AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-104-1 

EQUIPMENT DESCRIPTION: 
73,336 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 197 

PERMIT UNIT REQUIREMENTS 

EXPIRATION DATE: 10/31/2015 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266.104-1 06 4 2010 9 47AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-105-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
73,355 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 198 

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 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. I ]  

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Fac~lity Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-105-1 On 4 2010 9 47AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-106-1 EXPIRATION DATE: 101311201 5 

EQUIPMENT DESCRIPTION: 
72,031 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 199 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Locat~on, 12001 S HIGHWAY 99,MANTECA. CA95336 
N-265106-1 Oe 4 2010 B 47AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-107-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
38,456 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 201 WITH PRESSURENACUUM 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. I] 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Locat~on: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-107-1 00 4 2010 9 47AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-108-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
38.456 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 202 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-108-1 Oci 4 2010 0 47AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-109-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
38,456 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 203 WITH PRESSURENACUUM 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. I] 

2. When 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, 5.2.11 

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-109-1 On 4 2010 0 4BAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-110-1 EXPIRATION DATE: 10131/2015 

EQUIPMENT DESCRIPTION: 
38,456 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 204 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1 .  [District Rule 4694, 5.2. I ]  

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-110-1 ' 0d 4 2010 9 48AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-111-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
38,456 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 205 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1 .  [District Rule 4694, 5.2. l ]  

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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N - ~ 6 b i i i - i  ' on4 2010 B ~ ~ A M  -AIY&EEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-112-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
38,456 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 206 WITH PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 7 5  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, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266.112-1 ' On 4 2010 9 4aAM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-113-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
60,339 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 207 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-113-1 OC112010 8 4eAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-114-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
60,158 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 208 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  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. I] 

2. When 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. I] 

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, 5.2.21 

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. I ]  

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

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-265114-1 :On 4 2010 9 4aAM -AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-115-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
60,094 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 209 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I. 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. I] 

2. When 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 2 1. [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, 5.2.21 

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. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terns and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-115-1 . 0cf 4 2010 9 48AM - AIVABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-116-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
60,090 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 210 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-1161 oa 4 2010 9 48AM - A I Y ~ E I J  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-117-1 EXPIRATION DATE: 1013112015 

EQUIPMENT DESCRIPTION: 
60,109 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 21 1 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-117-1 On 4 2010 9 4WM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-118-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
60,076 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 212 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.265118-1 On4  2010 9 48M-AIYAsEIJ  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-119-1 EXPIRATION DATE: 101311201 5 

EQLlllPMENT DESCRIPTION: 
60,076 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 219 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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. I ]  

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-119-1 On 4 2010 9 4 8 ~  - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-120-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
60,010 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 220 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY QB,MANTECA, CA 95336 
N-zee-120-1 on 4 zoro e 4 e n ~  - AIYA~EIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-121-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
60,066 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 221 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-121.1 On 4 2010 9 48AM-AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-122-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
60,109 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 222 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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. I] 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum tempeiature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-2661zz.i ' on 4 2010 e 4 8 ~ ~  - AIYA~EIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-123-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
60,058 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 229 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-123-1 06 4 2010 8 48AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-124-1 EXPIRATION DATE: 10/3112015 

EQUIPMENT DESCRIPTION: 
127,903 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 250 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.286-124-1 Od 4 2010 848AM-AIVABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: ,N-266-125-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
127,709 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 251 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266.725.3 ' oa 4 2030 9 48AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-126-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
128,223 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 252 WITH 
PRESSLIRENACWUM 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. I] 

2. When 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, 5.2.11 

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, 5.2.21 

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. I] 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-268-1251 : on 4 2010 9 48AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-127-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,327 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 253 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These t e n s  and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.266127-1 Ocl4 2010 9 PBAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-128-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
127,566 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 254 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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. I] 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name. DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-286-128-1 Oa 4 2010 9 48AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-129-1 EXPIRATION DATE: 10/3112015 

EQUIPMENT DESCRIPTION: 
128,256 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 255 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-286-129-1 Ob 4 2010 949AM -AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-130-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,493 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 256 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

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. I ]  

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

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-110-1 0 1 4  2010 8 49AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-131-1 EXPIRATION DATE: IOI3112015 

EQUIPMENT DESCRIPTION: 
127,579 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 260 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-268-131-1 : 00 1 2010 9 49AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-132-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,016 GALLON STEEL. ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 261 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

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. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-132-1 on 4 2010 9 49AM - AIVABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-133-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
127,129 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 262 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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 2 1 .  [District Rule 4694, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266.133-1 Oct 4 2010 9 49AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-134-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,290 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 263 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

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, 6.4.11 

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

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-265134.1 ' 0a 4 2010 9 49AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-135-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,467 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 264 WITH 
PRESSURENACUUM 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, 
5.2.11 

When 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 2 1. [District Rule 4694, 5.2. I] 

'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, 5.2.21 

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, 6.4.11 

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

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
~.z66.135.? :on 4  2010 s 4 s m  - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-136-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
127,768 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 265 WITH 
PRESSURENACUUM 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, 
5.2.11 

2.  When 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. I] 

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, 5.2.21 

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, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N - ~ ~ ~ 1 3 8 - I  on4 2o1o s 4 9 ~ 4  -AIYNEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-137-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,324 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 266 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I. 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-137-1 - O a  4 2010 9 49AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-138-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,511 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 270 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-138-1 Om4 2010 8 49AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-139-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
127,507 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 271 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266139.1 ' 04 4 2010 9 49AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-140-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,647 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 272 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1 .  [District Rule 4694, 5.2. I] 

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, 5.2.21 

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. I] 

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-140-1 : 0d 4 2010 949AM-AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-141-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,425 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 273 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These tem-ts and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-141-1. On 4 2010 Q 49AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-142-1 EXPIRATION DATE: 10/31/20I5 

EQUIPMENT DESCRIPTION: 
128,639 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WlNE STORAGE TANK 274 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name. DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-142.1 Od 4 2010 9 4QAM - AlVABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-143-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,915 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 275 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-288.143-1 06 4 2010 8 49AM -AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-144-1 EXPIRATION DATE: 10/3112015 

EQUIPMENT DESCRIPTION: 
128,290 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 276 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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 storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-286-144-1 Od 4 2010 0 49AM -AIYAEEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-145-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,425 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 280 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Locatton: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266145-1 051 4 2010 8 48AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-146-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
129,372 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 281 WITH 
PRESSURENACULIM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Fac~lity Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-146-1 OCi 4 2010 9 49AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-147-1 EXPIRATION DATE: 10/3112015 

EQUIPMENT DESCRIPTION: 
128,155 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 282 WITH 
PRESSURENACUUM 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, 
5.2.11 

When 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, 5.2.11 

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, 5.2.21 

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. I] 

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

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266147.1 ' Od 4 2010 Q 49AM- AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-148-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,425 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 283 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facil~ty Name: DELlCATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.266148.1 : 0d 4 2010 0 S O W  -AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-149-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,695 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 284 WITH 
PRESSURENACULIM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-149-1 Or3 4 2010 0 SOAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-150-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'TION: 
128,670 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 285 WITH 
PRESSLIRENACUUM 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. I ]  

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26B-150-1 0d 4 2010 0 SOAM - AIYMEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-151-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
128,636 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 286 WITH 
PRESSLIRElVACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2.11 

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, 5.2.21 

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, 6.4.11 

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

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-151-1. 0 c l 4  2010 9 5 9 A M  -AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-152-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
127.738 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 290 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-286.152.1 on 4 2010 0 SAM -AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-153-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
129,435 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 291 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-206-153-1 On 4 2010 8 5OAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-154-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
127,535 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 292 

PERMIT UNIT REQUIREMENTS 
I .  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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.266154-1 On 4 2010 9 59AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-155-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
23,100 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 293 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-155-1 : Od 4 2010 9 59AM - AlYAEElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-156-1 

EQUIPMENT DESCRIPTION: 
23,100 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 294 

PERMIT UNIT REQUIREMENTS 

EXPIRATION DATE: 10/31/2015 

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 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. I] 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-156-1 . Oa 4 2010 O SBAM - AIVABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-157-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
23,100 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 295 

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 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, 6.4.11 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-157-1 Od 4 2010 9 5QAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-158-1 EXPIRATION DATE: 10/31/2015 

EQlllPMENT DESCRIPTION: 
23,100 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 296 

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 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. I] 

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-158-1 00 4 2010 9 59AM - AlYAEElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-159-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
23,100 GALLON STEEL ENCLOSED TOP RED WINE FERMENTATION TANK 297 

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 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. l ]  

2. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-159-1 On 4 2010 9 59AM -AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-160-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
352,002 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WINE STORAGE TANK 301 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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, 6.4.11 

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

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELlCATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-160-1 W 4 2010 B 59AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-161-1 EXPIRATION DATE: 1013112015 

EQUIPMENT DESCRIPTION: 
350,790 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 302 WITH 
PRESSURENACULIM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266181.1 Om4 2010 9 59AM-AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-162-1 EXPIRATION DATE: 101311201 5 

EQUIPMENT DESCRIPTION: 
351,769 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 303 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

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 i 
white wine. [District Rule 4694, 6.4. I] i 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-162-1 ' Od 4 2010 9.59AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-163-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
351,655 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 304 WITH 
PRESSURENACULIM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These t e n s  and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-163-1 Ob 4 2010 9 S9AM - AIYMEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-164-1 EXPIRATION DATE: 1013112015 

EQUIPMENT DESCRIPTION: 
352,067 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 305 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 7 5  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 7 5  degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

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, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facilitv Name: DELICATO VINEYARDS 
~ocatibn: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266.ie4.i : on 4 20111 e.ssnu - AIVABEIJ 

I: 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-1651 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
351,022 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 306 WITH 
PRESSURENACUUM 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. I] 

2. When 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 2 1 .  [District Rule 4694, 5.2.11 

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, 5.2.21 

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. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.286-185-1 ' On 4 2010 9 5QAM - AlYAEElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-166-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
351,141 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 307 WITH 
PRESSLIRENACUUM 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, 
5.2.11 

2. When 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 2 1. [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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-1661 On 4 2010 B 59AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-167-1 EXPIRATION DATE: lOI3112015 

EQUIPMENT DESCRIPTION: 
351,079 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 31 1 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1 .  [District Rule 4694, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name. OELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.265.167-1 01 4 2010 9 59AM - AIYAEEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-168-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
351,724 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 312 WITH 
PRESSLIRENACULIM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-168-1 Od 4 2010 10 OOAM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-169-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
351,039 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 313 WITH 
PRESSURENACULIM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-268-160-1 0 1 4  2010 10.00AM -AlYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-170-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
350,496 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 314 WITH 
PRESSURENACULIM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2.11 

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, 5.2.21 

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. I] 

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

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name. DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
~ . ~ 6 6 . i 7 0 . 1  on 4 2010 lo o o m  - NYAEEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-171-1 EXPIRATION DATE: 1013112015 

EQUIPMENT DESCRIPTION: 
351,219 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 315 WITH 
PRESSURENACULIM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

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. I] 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266171-1 On 4 2010 10.00AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-172-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
351,521 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 316 WITH 
PRESSURENACWUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-172-1 05 4 2010 10 OOAM - AlYABEU 



San Joaquin Valley 
Air Pollution Coi~trol District 

PERMIT UNIT: N-266-173-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
351,051 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 317 WITH 
PRESSURENACULIM 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. I] 

2. When 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. I ]  

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, 5.2.21 

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, 6.4.11 

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

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-268-173-1 . Od 4 2010 10 WAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-174-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
350,760 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 321 WITH 
PRESSUREIVACUUM 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. I ]  

2. When 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. I] 

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, 5.2.21 

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. I] 

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facll~ty Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-174-1 OCI 4 2010 10 0O.W - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-175-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
350,946 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 322 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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 achieied. 
[District Rule 4694, 5.2.21 

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. I] 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266.175-1 on 4 2010 i o  WAM- AIYAREIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-176-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
351,267 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 323 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2. I] 

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, 5.2.21 

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, 6.4.11 

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

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-178-1 Od 4 2010 10 DOPM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-177-1 EXPIRATION DATE: 10131 I201 5 

EQUIPMENT DESCRIPTION: 
351,930 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 324 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I. 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.266-177-1 Od 4 2010 10 OOAM -AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-178-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
352,374 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 325 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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 2 1 .  [District Rule 4694, 5.2. I] 

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, 5.2.21 

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, 6.4.11 

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

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Fac~lity Name: DELlCATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.286178-1 : On 4 2020 10 WAM - AlYbBELJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-179-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
351,625 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 326 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.268-179-1 : 0a 4 2010 10 OOAM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-180-1 EXPIRATION DATE: 1013112015 

EQUIPMENT DESCRIPTION: 
351,374 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 327 WITH 
PRESSLIRENACULIM 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, 
5.2.11 

2. When 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 2 1. [District Rule 4694, 5.2.11 

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, 5.2.21 

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. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-180-1 Oc4 4 2010 10.00AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-181-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
351,125 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 331 WITH 
PRESSURENACULIM 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, 

2. When 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 2 1. [District Rule 4694, 5.2. I ]  

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 7 5  degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

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, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266l8l-1 On 4 2070 lo OOAJ.4 - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-182-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
351,178 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 332 WITH 
PRESSURENACUUM 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. I] 

2. When 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. I] 

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, 5.2.21 

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, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the'APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-268182-1 : C d  4 2010 10 00AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-183-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
349,827 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 333 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-206.183-1 On 4 2010 10 OOAM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-184-1 EXPIRATION DATE: 10/3112015 

EQUIPMENT DESCRIPTION: 
352,011 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 334 WITH 
PRESSLIRENACULIM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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. I] 

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

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266184-1 Od 4 2010 10 00AM - AJYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-185-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
350,672 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 335 WITH 
PRESSLIRENACUUM 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. I] 

2. When 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. I] 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-286185.1 ' 01 4 2010 10 OOAM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-186-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
352,014 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 336 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-1851 ' Od 4 2010 10 OOAM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-187-1 EXPIRATION DATE: 10/3112015 

EQUIPMENT DESCRIPTION: 
351,229 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WlNE STORAGE TANK 337 WITH 
PRESSLIRENACULIM 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, 
5.2.11 

2. When 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 2 1 .  [District Rule 4694, 5.2. I] 

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, 5.2.21 

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. l] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
~.z66.187.1 on4 2010 l o  OOAM- AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-188-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
351,941 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 341 WITH 
PRESSURENACUUM 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, 
5.2.11 

When 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, 5.2.11 

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, 5.2.21 

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, 6.4.11 

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

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-188-1 ' on 4 2010 10 OIAM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-189-1 EXPIRATION DATE: 10/3112015 

EQUIPMENT DESCRIPTION: 
352,833 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 342 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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. I] 

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, 5.2.21 

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, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.266-188.1 Od 4 2010 10 OlAM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-190-1 EXPIRATION DATE: 10131 1201 5 

EQLllPMENT DESCRIPTION: 
351,917 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 343 WITH 
PRESSURENACUUM 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, 
5.2.11 

2. When 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, 5.2.11 

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, 5.2.21 

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. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELlCATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-268-190-1 ' oa 4 2010 10 OIAM- AIYAEEU 


