
San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: (2-629-1 54-1 EXPl 

EQUIPMENT DESCRIPTION: 
40,619 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
41 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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C428-1W1: I\p 28 2010 0:04AM - SANDnUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-155-1 EXPlR 

EQUIPMENT DESCRIPTION: 
40,405 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
41 2 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for ~ i s t r i c t  inspection upon 
request. [District Rule 46941 

These terms 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 841 8 S LAC JAC AVE-PARLIER, CA 93648 
Cd19-1551: Apr 28 2010 B.WAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-156-1 EXPl 

EQUIPMENT DESCRIPTION: 
40,248 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
41 3 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C-628-1Sl: Apr 26 2010 0 MAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-157-1 EXPlR 

EQUIPMENT DESCRIPTION: 
40,640 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept.' [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 

, CA 83648 

Permit Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER 
CBlC157-1 : Am 28 2010 8:MAM - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-158-1 EXPlR 

EQUIPMENT DESCRIPTION: 
40,108 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
41 5 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C-SZ%lSkl .  ADI 28 ZU70 0 WhJA - S4NDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-159-1 EXPlR 

EQUIPMENT DESCRIPTION: 
39,846 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
416 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Lpcation: ' 8418 S LAC JAC AVE,PARLIER, CA 93648 
Cb2P15O-1: Apr 28 2010 9 O5AM - SWDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-160-1 EXPlR 

EQUIPMENT DESCRIPTION: 
40,023 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
41 7 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ' (~~B) ,  U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C82918&? : br 2.3 2010 9 05AM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-161-1 EXPl 

EQUIPMENT DESCRIPTION: 
40,560 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
41 8 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terns and u 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
WB-161.1 4 r 2 6  2010 B O W -  W D H U G  



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-162-1 EXPlR 2012 

EQUIPMENT DESCRIPTION: 
40,667 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C829-161-1 : Apr 28 1010 0.05AU - W D H U G  

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-163-1 EXPlR 201 2 

EQUIPMENT DESCRIPTION: 
40,602 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVEFWGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
c-m-18~1: Apr ?B mi0 B:OW - m u n u t  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-164-1 EXPl 012 

EQUIPMENT DESCRIPTION: 
40,481 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau ('ITB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C829-1W-1. Apr E 2070 0.05AM - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-1657 EXPlR 2012 

EQUIPMENT DESCRIPTION: 
40,458 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVEWGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C42k1651 Wr 26 2010 8 054JA - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-166-1 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
40,465 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

Permit to Operate, 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
c4~~16e.i  : ~ p r  26 mi0 Q:OSAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-167-1 EXPlR 2012 

EQUIPMENT DESCRIPTION: 
40,493 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
M20-187-1. A p  28 2010 9:OSAM - SANDHUG 

con lity-wide Permit to Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-168-1 EXPlR 2012 

EQUIPMENT DESCRIPTION: 
40,186 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C42PIEB-I .  yr 26 2010 9 0% - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-169-1 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
40,348 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine.'[~istrict Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
CB2CISCl - Aqr 28 2010 0.051\M - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-170-1 EXPl 

EQUIPMENT DESCRIPTION: 
40,250 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
-9-170-1. Apr 281010 0DSA.U -S/WDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C629-171-1 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
40,503 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation &mission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terns and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C82klll-1 : Apr 28m10 BOSAM -SANDnuG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-172-1 EXPlR 012 

EQUIPMENT DESCRIPTION: 
40,350 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C42kll2-1 : Apr 28 2010 9 : O W  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-173-1 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
40,275 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER 
C41Cl7>l: Pqr 20 2010 8:OSAM - W D H U G  

terms and 

, CA 93648 

con lily-wide Permit to Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-174-1 EXPl 

EQUIPMENT DESCRIPTION: 
40,349 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
507 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

'These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
C-829-1741: Apr 26 2010 8.OSAM - SANDHUG 

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-175-1 EXPlR 

EQUIPMENT DESCRIPTION: 
40,242 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C.629-1761' @r 28 2010 8.- - SANDHUG 

con lity-wide Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-176-1 EXPl 

EQUIPMENT DESCRIPTION: 
38,991 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

Permit to Operate. 
Facility Name: ONEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C42B-17B1: Apr 28 2010 B 06AM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-177-1 EXPlR 

EQUIPMENT DESCRIPTION: 
39,311 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
510 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

'These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C4Zk177-I : Apr 28 2010 9 - W D n U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-178-1 EXPlR 

EQUIPMENT DESCRIPTION: 
39,232 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
51 1 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C42P178-3. Apt 28 2010 0 08AM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-179-1 EXPl 

EQUIPMENT DESCRIPTION: 
39,414 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility,, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lily-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE-PARLIER, CA 93648 
C829-11S1: Apr 20 2010 0 . W  - SANDnUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-180-1 EXPlR 

EQUIPMENT DESCRIPTION: 
39,333 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
51 3 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (7TB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
CC!Cl8&1: N r 2 8  2010 DMIAM-SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-181-1 EXPl 

EQUIPMENT DESCRIPTION: 
39,168 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
514 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. A11 records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Locat~on. 8418 S LAC JAC AVE,PARLIER, CA 93648 
Cb2B.181-1 Apr 28 XI10 0 OBAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-182-1 EXPl 

EQUIPMENT DESCRIPTION: 
39,107 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
51 5 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Locatton: 8418 S LAC JAC AVE,PARLIER. CA 93648 
Cb29.182-1 Am It) 2010 0 L W 4  - SANDHUG 

Permit to Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-183-1 EXPlR 

EQUIPMENT DESCRIPTION: 
38,996 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
516 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C-82C1851 AIII 26 2010 0 MIAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-184-1 EXPl 

EQUIPMENT DESCRIPTION: 
40,350 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
51 7 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL B M R A G E S  CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
Ca28-104-1: kr 28 2010 V.OBAM - SANDHUG 

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-185-1 EXPl 

EQUIPMENT DESCRIPTION: 
40,389 GALLON CONCRETE ENCLOSED TOP RED AND WHITE WINE FERMENTATION AN 
51 8 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
Cd2918bl : I\pr 28 2010 B . I N  - SANDHUG 

con lity-wide Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-186-1 EXPlR 201 2 

EQUIPMENT DESCRIPTION: 
40,379 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C-020.1881 :A+ 26 mi0 9'w - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-187-1 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
40,782 GALLON CONCRETE ENCLOSED TOP WHITE WINE FERMENTATION AND WINE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C-529-187-1 :Apt 20 1010 O.mAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-188-1 EXPl 2012 

EQLllPMENT DESCRIPTION: 
40,280 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C429-lBC1 ' Apr 28 2010 9 08AM - SANDHUO 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-189-1 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
40,281 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C42klBQ-1:  Apr 28 8 1 0  9 . W  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-190-1 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
40,420 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
G82BlBCLl Apr 2B WID O'DLUIM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-191-1 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
40,513 GALLON CONCRETE ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE ST 

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

gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation. emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

4. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: ,ONEILL  BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C 4 2 k l D l - l  : Ql28 mIO 9 : O W  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-192-1 EXPlR 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
601 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

. . 
6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 

request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C42k157.1: Pqr  ?B 2010 9.08PM - SANDHUG 

Permit Operate. 



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-193-1 EXPl 

EQUIPMENT DESCRIPTION: 
190.000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
602 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C42C18S1 A p  20 2010 0 M/\M - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: (2-629-194-1 EXPl 

EQUIPMENT DESCRIPTION: 
192,508 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
603 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature ofthe stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C42ClW-I : Apr 26 aDI0 9 . W  - W D H U G  

con lity-wide Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-195-1 EXPlR 

EQUIPMENT DESCRIPTION: 
192,569 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
604 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C-BZCl%l' A p  28 2010 B'W- SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-196-1 EXPl 

EQUIPMENT DESCRIPTION: 
190,569 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
605 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 841 8 S LAC JAC AVE.PARLIER 
C 4 t k l m 1 :  @r t8 tO?O ~OIAJA - WDHUG 

terms and 

, CA 93648 

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-197-1 EXPlR 

EQUIPMENT DESCRIPTION: 
192,008 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
606 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instmctions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lily-wide Permit to Operate. 
Fac~l~ty Name O'NEILL BEVERAGES CO LLC 
Locatron. 8418 S LAC JAC AVE,PARLIER, CA 93648 
C429.197-1 Apr PB MI0 9 07AM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-198-1 EXPlR 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
607 WITH PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C42B1981: Apr 28 2010 9 07AM - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-199-1 EXPlR 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
608 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure ofthe tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 8 LAC JAC AVE,PARLIER, CA 93648 
M 2 S l Q k l :  *pr 20 2010 8:07@M - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-200-1 EXPlR 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
609 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C-B2%20&1 /\pr 16 2010 9 O7FU - W D H U G  

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-201-1 EXPlR 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
610 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shail be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 83648 
Cb29-201-1 : I\pr 20 2010 @:07bM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-202-1 EXPlR 

EQUIPMENT DESCRIPTION: 
192,493 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
61 1 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 8 LAC JAC AVE,PARLIER. CA 93648 
CS2M02-1 : Apr 20 2010 8:OIAH - S4NDnUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-203-1 EXPl 

EQUIPMENT DESCRIPTION: 
192,569 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
61 2 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which' 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
teniperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or.less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the.operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
~818~03.1. Apr 26 mi0 O:O?AM - WOHUO 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-204-1 EXPl 

EQUIPMENT DESCRIPTION: 
192,569 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
61 3 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
M2e2W-1:  4 1  20 2010 e 07AM - 8ANDnUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-2051 EXPl 

EQUIPMENT DESCRIPTION: 
192,619 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These temis and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C819.20bl Apr 20 2010 9 O7AM - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-206-1 EXPl 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
615 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75  degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintairi records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
Cd2k2Wl :Apt 23 2010 B:O7AM -SANDHUG 

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-207-1 EXPlR 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
616 WITH PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the proceduresin EPA Method 2 1. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE-PARLIER, CA 93648 
C-820-207-1 : /\p 28 2010 0:07AH - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-208-1 EXPl 

EQUIPMENT DESCRIPTION: 
195.125 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

61  W WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least 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 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facilrty Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C82WO&l: *pr 282010 0:OIILU - SAVDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-209-1 EXPlR 

EQUIPMENT DESCRIPTION: 
195,555 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
618 WITH PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JACAVE,PARLIER. CA 93648 
C(RCZOC1: Ap 26 2010 8:07/\M - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-210-1 EXPlR 

EQUIPMENT DESCRIPTION: 
195,219 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
620 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
CBae21D-1: &t 26 1010 807AM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-211-1 EXPlR 

EQUIPMENT DESCRIPTION: 
195,462 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
621 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
-26-211-1 ' Apr 28 1010 9.07AM - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-212-1 EXPlR 2012 

EQUIPMENT DESCRIPTION: 
223,387 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTAT 
STORAGE TANK 801 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

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 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
C-32SZ12-1 :Apt ZL12010 8.07AM - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-213-1 EXPl 2012 

EQUIPMENT DESCRIPTION: 
223,736 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTAT 
STORAGE TANK 802 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
CBZE-213.1 : Apr 28 2010 8:07AU - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-214-1 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
223,682 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE'FERMENTAT 
STORAGE TANK 803 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature ofthe stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C82B214-I: Ap 20 2010 9.07AM- SANDHUG 

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-215-1 201 2 

EQUIPMENT DESCRIPTION: 
223,910 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTA 
STORAGE TANK 804 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
coridition, except when the operating pressure of the tank exceeds 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 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S M C  JAC AVE,PARLIER, CA 93648 
t-829.215-1 : Apr 28 2010 S:D7An - SIUVDnuG 

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-216-1 EXPl 2012 

EQUIPMENT DESCRIPTION: 
223,766 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTAT 
STORAGE TANK 805 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75  degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
M28.1161: Apr ZE 2010 B : O W  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-217-1 EXPlR 201 2 

EQUIPMENT DESCRIPTION: 
223,782 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTAT 
STORAGE TANK 806 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined'by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 ' 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These t e n s  and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
C-528-217.1: Apr 3 2010 0 O M  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: (2-629-21 8-1 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
231,127 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTA - 
STORAGE TANK 807 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facil~ty Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S IAC JAC AVE,PARLIER. CA 93648 
C42Q-210-I -20 iU10 8 O M -  SNDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-219-1 EXPl 2012 

EQUIPMENT DESCRIPTION: 
231,127 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTAT - 
STORAGE TANK 808 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terns and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
~~~~~~1 : Aor 28 2010 9 . O W  - WDnUG 





San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-221-1 201 2 

EQUIPMENT DESCRIPTION: 
231,127 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTA 
STORAGE TANK 810 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

'These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C-B~BPI-I :wxrn~o BOW-SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-222-1 EXPl 2012 

EQUIPMENT DESCRIPTION: 
231,127 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTA- 
STORAGE TANK 81 1 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C4Za.m-1 : Ap 18 2010 O:OB/ \M - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-223-1 EXPlR 201 2 

EQLllPMENT DESCRIPTION: 
230,867 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTAT 
STORAGE TANK 812 WITH PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which ' 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate, 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
~ 8 i u m s 1 :  rn pr m?o o : o m  - w n n u t  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-224-1 EXPl 

EQUIPMENT DESCRIPTION: 
46,255 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W 

PERMIT UNIT REQUIREMENTS 
I .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressureof the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C-52%224-1: Apr 28 7.010 Q : O N  - SANDHUG 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-225-1 EXPl 

EQUIPMENT DESCRIPTION: 
46,238 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 46941 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least 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 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

'These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
tB29-ZC1 AP lll BlO O O W  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-226-1 EXPl 

EQUIPMENT DESCRIPTION: 
46,399 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 841 8 S LAC JAC AVE,PARLIER 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-227-1 EXPl 

EQUIPMENT DESCRIPTION: 
46,246 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
t-BlSZ7-1: Mr 28 2010 8 . O W  - SlWDnUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-228-1 EXPlR 

EQUIPMENT DESCRIPTION: 
46,731 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C629;2281: W 1 2 0 1 0  O:OBAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-229-1 EXPlR 

EQUIPMENT DESCRIPTION: 
46,691 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-230-1 

EQUIPMENT DESCRIPTION: 
47,049 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

'These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C42&13&1 .Am 28 1010 0 O M  - SIWOHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-231-1 EXPl 

EQUIPMENT DESCRIPTION: 
47,049 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees.Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in ~ i s t r i c t  Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-232-1 EXPl 

EQUIPMENT DESCRIPTION: 
46,637 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C42e-232-1. 8 1 0  B . O W  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-233-1 EXPlR 2012 

EQUIPMENT DESCRIPTION: 
46,609 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W GE TANK 822 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C.629233-1: Ap I(i 2010 O : O W  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-234-1 EXPl 

EQUIPMENT DESCRIPTION: 
46,520 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
CB1B2Y-1 l\pr 20 2010 WOBAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-235-1 EXPl 

EQUIPMENT DESCRIPTION: 
46,608 GALLON STAlhlLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name, O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
~ 4 2 8 2 3 5 - 1  Apt m mi0 Q OBW - SANDHUG 



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-236-1 

EQUIPMENT DESCRIPTION: 
46,619 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C42W3e-1: Apr 12010  0.00AU - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-237-1 EXPl 

EQUIPMENT DESCRIPTION: 
46,535 GALLON STAlhlLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintai'hed at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. .When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 841 8 S LAC JAC AVE.PARLIER, CA 93648 
MZS237 -1 :  Apr 28 2010 9 O9AM - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-238-1 EXPlR 201 2 

EQUIPMENT DESCRIPTION: 
14,251 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 827 

PERMIT UNIT REQUIREMENTS 
1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of 

the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and 
be permanently labeled with the operating pressure settings. [District Rule 46941 

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating 
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. The operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the maximum 
temperature of the stored wine. [District Rule 46941 

5. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER.'CA 93648 
C 4 2 % 2 S l :  Apr12010  8:OBAM - SbNDnUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-239-1 EXPl 

EQUIPMENT DESCRIPTION: 
12,495 GALLON STAINLESS STEEL ENCLOSED TOP WINE STORAGE TANK 828 WITH PR 

PERMIT UNIT REQUIREMENTS 
1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of 

the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and 
be permanently labeled with the operating pressure settings. [District Rule 46941 

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating 
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75  degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. The operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the maximum 
temperature of the stored wine. [District Rule 46941 

5. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
G82S2381 :Apt 20 2010 9:OQAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-240-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,698 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
901 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
GB2k21C1. I\pr 20 2010 B O W  - SNDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-241-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,698 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
902 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 46941 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
~818-241.1 ~ p r  26 mi0 9 O ~ A M  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-242-1 EXPl 

EQUIPMENT DESCRIP'TION: 
350.698 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

903 WITH PRESSURENACUUIM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVEMGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C-329.242-1 : Apr 20 2010 9:OBAU - SANDHUG 

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-243-1 EXPl R 

EQUIPMENT DESCRIPTION: 
350,698 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
904 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
C829.143-1: Apr 20 2010 0 O W  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-244-1 EXPl 

EQUIPMENT DESCRIPTION: 
350.698 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

9 0 5 ' ~ l ' r ~  PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

~ h e s e  terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
CdlQ-244-1. /\p 20 2010 9.09AM - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-2451 EXPl 

EQUIPMENT DESCRIPTION: 
351,049 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
906 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank' Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terns and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE-PARLIER, CA 93648 
C-678-245-1: W a 2810 WOBAM - W D H U G  



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-246-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,698 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
907 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 

fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C42W4&1. Agr 28 2010 9 OQAU - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-247-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,698 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
908 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

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 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the av&age fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C428247.1' br 26 2010 0 09x4 - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-248-1 EXPl 

EQUIPMENT DESCRIPTION: 
350.698 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
Cd2P2 lk1 .  Qr 28 2010 9 O Q M  - SANDHUG 



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-249-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,698 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
G 8 2 9 2 4 9 1 :  Apr 28  2010 B:OBM - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-250-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,698 GALLON STAlhlLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
91 1 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure; A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: . 8418 S LAC JAC AVE,PARLIER. CA 93648 
C82C2SC1: /\pr 28 l D l O  B.OQAM - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-251-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,698 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
912 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C42E-251.1: np 20 a l l0  0 OBAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-252-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,698 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
91 3 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75,degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
C4ZB252-1: Apr 28 M I 0  8.OOAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-253-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,698 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
914 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C-82%253-I C q  28 2070 0 0 0 N  - W O H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-254-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,698 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
915 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Faclllty Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C - S Z S Z Y l  -1 28 1010 9 O W  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-2557 EXPlR 2012 

EQUIPMENT DESCRIPTION: 
13,392 GALLON CONCRETE OPEN WINE STORAGE TANK SUMP1 

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

temperature of the stored wine. [District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C41P255.1: l\pr 26 2010 BlOAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-256-1 

EQUIPMENT DESCRIPTION: 
14,996 GALLON CONCRETE OPEN WINE STORAGE TANK SLIMP2 

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

temperature of the stored wine. [District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Faclllty Name: O'NEILL BEVERAGES CO LLC 
Locat~on: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C.(II%IK-1 W 28 1010 B IOI\M - SIWDWG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: (2-629-257-1 

EQUIPMENT DESCRIPTION: 
15,180 GALLON CONCRETE OPEN WINE STORAGE TANK SUMP3 

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

temperature of the stored wine. [District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 841 8 S LAC JAC AVE.PARLIER. CA 93648 
C429-257-1 : Apr 28 2010 VlOM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-258-1 

EQUIPMENT DESCRIPTION: 
14,764 GALLON CONCRETE OPEN WINE STORAGE TANK SUMP4 

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

temperature of the stored wine. [District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terns and Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
C-826-250-1 : Apr 2.3 2010 B ?DAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-259-1 

EQUIPMENT DESCRIPTION: 
13,704 GALLON CONCRETE OPEN WINE STORAGE TANK SUMP5 

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

temperature of the stored wine. [District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

~ h e s e  terms and Permit to Operate. 
Facility Name: O'NEILL BRlERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-260-1 

EQUIPMENT DESCRIPTION: 
14,801 GALLON CONCRETE OPEN WINE STORAGE TANK SUMP6 

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

temperature of the stored wine. [District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name. O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C428260-1 &f 20 2010 9 1OAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-261-1 

EQLllPMENT DESCRIPTION: 
19,402 GALLON CONCRETE OPEN WINE STORAGE TANK SUMP7 

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

temperature of the stored wine. [District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
mndf$\af\$# 

Fbiity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-262-1 

EQUIPMENT DESCRIPTION: 
19,401 GALLON CONCRETE OPEN WINE STORAGE TANK SUMP8 

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

temperature of the stored wine. [District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-263-1 

EQUIPMENT DESCRIPTION: 
19,406 GALLON CONCRETE OPEN WINE STORAGE TANK SUMP9 

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

temperature of the stored wine. [District Rule 46941 

2. Separate annual records each of total red wine and total white wine produced by fermentation at this facility, based on 
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be 
kept. [District Rule 46941 

3.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC . 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
C47W8>1 Apl 2E 2010 9 1- - SANDHUG 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-264-1 EXPlR 

EQUIPMENT DESCRIPTION: 
6.500 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WI 

L- 

WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
C42P2BCl Apr 23 2010 B 1OAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-2651 EXPl 

EQUIPMENT DESCRIPTION: 
6,500 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WI - 
WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AM,PARLIER. CA 93648 
EB29Z%-1 Ag 28 2010 9:lOAM - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-266-1 EXPl 

EQUIPMENT DESCRIPTION: 
6,500 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WI 
WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75  degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75  degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 841 8 S LAC JAC AVE,PARLIER, CA 93648 
C 4 2 C Z B k 1 :  Apr 28 2010 O . I W  - SANOHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-267-1 

EQUIPMENT DESCRIPTION: 
13,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
1006 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and,operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75  degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75  degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C479.207-1 ' &r 28 2010 0:1OAM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-268-1 EXPl 

EQUIPMENT DESCRIPTION: 
13,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W 
1007 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 I .  [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
'request. [District Rule 46941 

These 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER 
t 8 2 w e a - I  128 mi0 B:IOAM - WDUUG 
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con lity-wide Permit to Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-269-1 EXPl 

EQUIPMENT DESCRIPTION: 
13.000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

w 

1008 WITH PRESSURENACUUIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank,'operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
MZk2891: Apr 26 XllO 8:lOAM - SMlDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-270-1 EXPlR 

EQUIPMENT DESCRIPTION: 
13,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W 
1009 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be.determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
c .e~e .27~~1 '  ~ p r  28 mlo e 1o.w - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-271-1 EXPlR 

EQUIPMENT DESCRIPTION: 
13,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W 
1010 WITH PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined'by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C82klll-1 : Apr 28 2010 Q:lW - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-272-1 EXPl 

EQUIPMENT DESCRIPTION: 
32.000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W 

V 

101 1 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operatingpressure of the tank exceeds 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 46941 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

B @ ~ ~ i l i t y - w i d e  permit to operate, These terms and cond t~ 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C-82%272.1 : @ 28 81D B 1 W  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-273-1 EXPl 

EQUIPMENT DESCRIPTION: 
32,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W 

V 

1012 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
C428-27S1 : epr 28 201D 0 : l W  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-274-1 EXPlR 

EQUIPMENT DESCRIPTION: 
32,000 GALLON STAINLESS STEELENCLOSED TOP WHITE WINE FERMENTATION AND W 
101 3 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93848 
C-628-274-1: Apr 20 2010 O:lMM - W D H U G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-2751 EXPlR 

EQUIPMENT DESCRIPTION: 
32,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W - 
1014 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 46941 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and cond n\ t& a p e U & \ t i  ility-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
GEZS-27E1: Apr IO 2010 811AU - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-276-1 EXPlR 

EQUIPMENT DESCRIPTION: 
64,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W 

w 

1015 WITH PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-277-1 EXPlR 

EQUIPMENT DESCRIPTION: 
64,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W 
1016 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 46941 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All  records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER 
W2B-277-1: Apt 28 XI10 9 llAM - W D W G  

terms and 

. CA 93648 

con lity-wide Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-278-1 EXPl 

EQUIPMENT DESCRIPTION: 
64,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W 
1017 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-279-1 EXPl 

EQUIPMENT DESCRIPTION: 
64,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W 

Y 

101 8 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 46941 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 46941 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, the average fermentation temperature and the uncontrolled fermentation emissions and 
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information 
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine. 
[District Rule 46941 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 46941 

6 .  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-280-1 EXPl 2012 

EQUIPMENT DESCRIP'TION: 
10,535 GALLON PLASTIC ENCLOSED TOP WINE STORAGE TANK 3000 

PERMIT UNIT REQUIREMENTS 
1.   his tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of 

the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and 
be permanently labeled with the operating pressure settings. [District Rule 46941 

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating 
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 21. [District Rule 46941 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. The operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the maximum 
temperature of the stored wine. [District Rule 46941 

5. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-281-1 EXPlR 2012 

EQUIPMENT DESCRIP'TION: 
10,535 GALLON PLASTIC ENCLOSED TOP WINE STORAGE TANK 3001 

PERMIT UNIT REQUIREMENTS 
1. This tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall operate within 10% of 

the maximum allowable working pressure of the tank, operate in accordance with the manufacturer's instructions, and 
be permanently labeled with the operating pressure settings. [District Rule 46941 

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except when the operating 
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas 
leak in accordance with the procedures in EPA Method 2 1.  [District Rule 46941 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 46941 

4. The operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the maximum 
temperature of the stored wine. [District Rule 46941 

5.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and Permit to Operate. 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-282-2 EXPl 2012 

EQUIPMENT DESCRIPTION: 
66.000 BARREL CAPACITY BRANDY STORAGE AND AGING OPERATION (WAREHOUSES 1 

A 1.7 MMBTUIHR ADWEST TECHNOLOGIES MODEL RETOX 6.0 RT095 REGENERATIVE THERMAL OXIDIZER 

PERMIT UNIT REQUIREMENTS 
1 .  Particulate matter emissions shall not exceed 0.1 grainsldscf in concentration. [District Rule 42011 Federally 

Enforceable Through Title V Permit 

2. All brandy storage and aging operations at this facility shall only be performed in warehouses listed in permit units C- 
629-282 or C-629-283. [District Rule 22011 Federally Enforceable Through Title V Permit 

3. On or before June 22,2010, this facility may elect to discontinue use of the VOC control system by giving written 
notice to the District. Such notice shall be given no less than 30 days prior to the planned discontinuance of operation 
of the system. Upon such notice, the District will administratively revise the permit conditions as noted to allow 
operation without a VOC control device. [District Rule 22011 Federally Enforceable Through Title V Permit 

4. Only natural gas or LPG shall be used as fuel for the combustion of VOC. This condition may be deleted from the 
permit on or before June 22, 20 10, upon written notification to the District of intent to discontinue operation of the 
VOC control system. [District Rule 22011 Federally Enforceable Through Title V Permit 

5 .  The brandy storage enclosure and regenerative thermal oxidation system shall be maintained in proper operating 
condition at all times. This condition may be deleted from the permit on or before June 22,2010, upon written 
notification to the District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally 
Enforceable Through Title V Permit 

6. The VOC control system shall remain in operation at all times except for periods of routine maintenance which require 
shutdown. This condition may be deleted from the permit on or before June 22, 2010, upon written notification to the 
District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally Enforceable 
Through Title V Permit 

7. The facility shall notify the District of any occurrence which constitutes a breakdown condition of the VOC control 
system pursuant to District Rule 1 100. This condition may be deleted from the permit on or before June 22, 201 0, upon 
written notification to the District of intent to discontinue operation of the VOC control system. [District Rules 1 100 
and 22011 Federally Enforceable Through Title V Permit 

8. Manway access doors are defined as doors with a maximum opening of 2 1 square feet, intended solely for occasional 
personnel access to the warehouse for maintenance or monitoring activities. This condition may be deleted from the 
permit on or before June 22, 20 10, upon written notification to the District of intent to discontinue operation of the 
VOC control system. [District Rule 220 I] Federally Enforceable Through Title V Permit 

9. Non-manway access doors are defined as openings equipped with roll-up doors which are required to allow routine 
movement of brandy into and out of the warehouse or for warehouse access with wheeled and motorized maintenance 
equipment. This condition may be deleted from the permit on or before June 22,2010, upon written notification to the 
District of intent to discontinue operation of the VO m. [District Rule 220 I] Federally Enforceable 
Through Title V Permit 

PERMIT UNIT E ON NEXT PAGE 
These terms and cond ty-wide Permit to Operate. 
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Permit Unit Requirements for C-629-282-2 (continued) Page 2 of 5 

10. All openings in the warehouse enclosures which may be opened during "normal operation" of the VOC control system 
and which do not qualifjl as manway access doors or non-manway access doors shall be considered to be Natural Draft 
Openings (NDO) for purposes of certification of the enclosure as a Permanent Total Enclosure pursuant to U.S. EPA 
Method 204. This condition may be deleted from the permit on or before June 22,2010, upon written notification to 
the District of intent to discontinue operation of the VOC control system. [District Rule 220 11 Federally Enforceable 
Through Title V Permit 

11. "Normal operation" is defined for each warehouse building enclosure as operation with the enclosure meeting the 
minimum requirements for a permanent total enclosure pursuant to EPA Method 204 (with the fan inlet pressure 
operating with a vacuum at or higher than the minimum allowed vacuum and all non-manway access doors closed) and 
the regenerative thermal oxidizer system fully operational with the combustion chamber temperature at or above 1400 
degrees F. This condition may be deleted from the permit on or before June 22, 20 10, upon written notification to the 
District of intent to discontinue operation of the VOC control system. [District Rule 220 11 Federally Enforceable 
Through Title V Permit 

12. The facility shall be equipped with a continuous monitoring system to monitor, at a minimum, the status of the fan 
inlet pressure control, all non-manway access doors and the combustion chamber temperature of each in-service RTO. 
Actual hours of "normal operation" shall be continuously and automatically monitored and recorded for each 
warehouse building enclosure. This condition may be deleted from the permit on or before June 22,201 0, upon written 
notification to the District of intent to discontinue operation of the VOC control system. [District Rules 2201 and 2520, 
and 40 CFR 641 Federally Enforceable Through Title V Permit 

13. Warehouses 1 and 2 shall be certified and maintained as Permanent Total Enclosures (PTE) pursuant to U.S. EPA 
Method 204. This condition may be deleted from the permit on or before June 22,20 10, upon written notification to 
the District of intent to discontinue operation of the VOC control system. [District Rule 220 1 and 40 CFR 641 
Federally Enforceable Through Title V Permit 

14. Certification of warehouses 1 and 2 as Permanent Total Enclosures shall be performed by a District-approved 
independent certifjling entity. This condition may be deleted from the permit on or before June 22,201 0, upon written 
notification to the District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally 
Enforceable Through Title V Permit 

15. Each manway access door shall be equipped with an automatic closure device to minimize the time that the door is 
open. Manway access doors shall be opened only as required for access to or exit from the enclosure, minimizing the 
duration of the opening, and shall not be propped open. This condition may be deleted from the permit on or before 
June 22, 20 10, upon written notification to the District of intent to discontinue operation of the VOC control system. 
[District Rule 220 1 ] Federally Enforceable Through Title V Permit 

16. Each non-manway access opening shall be equipped with a motor-actuated door and controls which will minimize the 
time the door remains open during access and exit and shall be integrated with the continuous monitoring system to 
record the time periods that the door is open. This condition may be deleted from the permit on or before June 22, 
2010, upon written notification to the District of intent to discontinue operation of the VOC control system. [District 
Rules 1080,2201, and 2520, and 40 CFR 641 Federally Enforceable Through Title V Permit 

17. The fan inlet pressure control point shall be equipped with a continuous pressure monitor integrated with the facility's 
continuous monitoring system to continuously record the actual fan inlet vacuum. This condition may be deleted from 
the permit on or before June 22, 201 0, upon written notification to the District of intent to discontinue operation of the 
VOC control system. [District Rules 1080,2201, and 2520, and 40 CFR 641 Federally Enforceable Through Title V 
Permit 

18. The measured vacuum at the fan inlet pressure control point shall not be less than the established minimum allowable 
vacuum during "normal operation". This condition may be deleted from the permit on or before June 22,2010, upon 
written notification to the District of intent to discontinueoperation of the VOC control system. [District Rule 22011 
Federally Enforceable Through Title V Permit 

PERMIT NTINUE ON NEXT PAGE 
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Permit Unit Requirements for C-629-282-2 (continued) Page 3 of 5 

19. Each month the facility shall demonstrate that control of the ID fan inlet pressure at or above the established minimum 
allowable vacuum is adequate to simultaneously maintain the qualification of all enclosures (warehouses 1 and 2) as 
Permanent Total Enclosures pursuant to EPA Method 204 by manually measuring and recording facial velocity at the 
test port opening on each warehouse building enclosure and confirming a minimum facial velocity of 200 feet per 
minute at each port. If a velocity less than 200 feet per minute is determined, operating adjustments shall be made as 
required to increase the measured facial velocity to 200 feet per minute within 24 hours of the initial measurement. If 
the permittee is unable to demonstrate a minimum facial velocity of 200 feet per minute within 48 hours after initial 
measurement, permittee shall notify the APCO within 72 hours of the initial measurement. After 12 consecutive 
months of demonstrating the adequacy of the established minimum allowable vacuum, the monitoring frequency can 
be reduced to once per quarter per warehouse building enclosure. This condition may be deleted from the permit on or 
before June 22,2010, upon written notification to the District of intent to discontinue operation of the VOC control 
system. [District Rules 2201 and 25201 Federally Enforceable Through Title V Permit 

20. The induced draft fan and RTO serving the warehouse building enclosures shall be adequately sized to simultaneously 
maintain "normal operation" for both warehouses I and 2 during periods of maximum brandy loss from the storage and 
aging operation. This condition may be deleted from the permit on or before June 22,201 0, upon written notification 
to the District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally Enforceable 
Through Title V Permit 

2 1. At least one regenerative thermal oxidizer shall operate at all times except when both are down for routine 
maintenance. This condition may be deleted from the permit on or before June 22,2010, upon written notification to 
the District of intent to discontinue operation of the VOC control system. [District Rule 220 11 Federally Enforceable 
Through Title V Permit 

22. The minimum allowable vacuum at the fan inlet pressure control point, adequate to ensure maintenance of a 
continuous negative pressure on all warehouse storage enclosures as required to simultaneously qualify all enclosures 
as Permanent Total Enclosures pursuant to EPA Method 204, shall be demonstrated and recorded annually. This 
condition may be deleted from the permit on or before June 22,2010, upon written notification to the District of intent 
to discontinue operation of the VOC control system. [District Rules 1080 and 22011 Federally Enforceable Through 
Title V Permit 

23. Each regenerative thermal oxidizer shall be equipped with a dedicated isolation damper to isolate it from the brandy 
warehouse when not in operation. The isolation damper shall not be opened unless the regenerative thermal oxidizer it 
serves is fully operational with a combustion chamber temperature not less than 1400 F. This condition may be deleted 
from the permit on or before June.22,2010, upon written notification to the District of intent to discontinue operation 
of the VOC control system. [District Rule 22011 Federally Enforceable Through Title V Permit 

24. Each regenerative thermal oxidizer shall be equipped with an operational temperature gauge to indicate the 
temperature of the combustion chamber. A continuously recording device integrated with the facility's continuous 
monitoring system shall be utilized to indicate the combustion chamber temperature during operation. This condition 
may be deleted from the permit on or before June 22,201 0, upon written notification to the District of intent to 
discontinue operation of the VOC control system. [District Rules 1080,2201, and 2520, and 40 CFR 641 Federally 
Enforceable Through Title V Permit 

25. Each regenerative thermal oxidizer shall operate with a combustion chamber temperature of not less than 1400 F when 
its isolation damper is open to the warehouse. This condition may be deleted from the permit on or before June 22, 
20 10, upon written notification to the District of intent to discontinue operation of the VOC control system. [District 
Rule 220 I ] Federally Enforceable Through Title .V Permit 

26. The VOC destruction efficiency of each regenerative thermal oxidizer shall not be less than 98%. This condition may 
be deleted from the permit on or before June 22,201 0, upon written notification to the District of intent to discontinue 
operation of the VOC control system. [District Rule 220 11 Federally Enforceable Through Title V Permit 
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Permit Unit Requirements for (2-629-282-2 (continued) Page 4 of 5 

27. Routine scheduled maintenance which requires shutdown of either of the regenerative thermal oxidizers shall not be 
performed during the months of July, August, or September without prior written approval of the District. This 
condition may be deleted from the permit on or before June 22,201 0, upon written notification to the District of intent 
to discontinue operation of the VOC control system. [District Rule 22011 Federally Enforceable Through Title V 
Permit 

28. Total annual evaporative emissions from brandy shall not exceed 51,353 Ib-VOClyear. This condition may be deleted 
from the permit on or before June 22,20 10, upon written notification to the District of intent to discontinue operation 
of the VOC control system. [District Rule 22011 Federally Enforceable Through Title V Permit 

29. For any calendar year, total evaporative brandy VOC emissions shall be quantified by the sum of the evaporative 
brandy VOC emissions emitted to the atmosphere from each warehouse building enclosure. Evaporative losses from 
each warehouse building enclosure shall be calculated by the following formula: Evaporative Brandy VOC Emissions 
(tonslyear-enclosure) = Uncontrolled Emissions (tonslyear-enclosure) x Control Factor. Uncontrolled Emissions = the 
average enclosure inventory for the calendar year (bblslenclosure) x the measured brandy loss per barrel for the 
calendar year in the enclosure (PGIbbl-year) x 3.3 1 Ib-VOCPG. The Control Factor for the calendar year = (8,760- 
0.98xH)l8,760, where H is hours of "normal operation" for the enclosure (as defined in this permit) recorded for the 
calendar year. This condition may be deleted from the permit on or before June 22,2010, upon written notification to 
the District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally Enforceable 
Through Title V Permit 

30. Combined VOC emissions from the exhaust of the regenerative thermal oxidizers shall not exceed 144.4 Iblday during 
"normal operation". This condition may be deleted from the permit on or before June 22,2010, upon written 
notification to the District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally 
Enforceable Through Title V Permit. 

3 1. The emissions from the combustion of natural gas or LPG shall not exceed any of the following limits: 0.15 Ib- 
NOx/MMBtu, 0.084 lb-COIMMBtu, 0.0076 lb-PM1 OMMBtu, 0.0055 lb-VOCIMMBtu, or 0.0164 lb-SOx/MMBtu. 
This condition may be deleted from the permit on or before June 22,2010, upon written notification to the District of 
intent to discontinue operation of the VOC control system. [District Rule 22011 Federally Enforceable Through Title V 
Permit 

32. Source testing shall be conducted using the methods and procedures approved by the District. The District must be 
notified at least 30 days prior to any compliance source test, and a source test plan must be submitted for approval at 
least 15 days prior to testing. This condition may be deleted from the permit on or before June 22,2010, upon written 
notification to the District of intent to discontinue operation of the VOC control system. [District Rules 1081 and 
22011 Federally Enforceable Through Title V Permit 

33. The results of each source test shall be submitted to the District within 60 days thereafter. Source tests must be 
submitted for all District authorized compliance source tests regardless of pass, fail or reschedule because of failure 
status. A District authorized compliance source test shall not be discontinued solely due to the failure of one or more 
runs to meet applicable standards. This condition may be deleted from the permit on or before June 22,2010, upon 
written notification to the District of intent to discontinue operation of the VOC control system. [District Rule 10811 
Federally Enforceable Through Title V Permit 

34. This unit shall be tested for compliance with VOC emissions limits at least once every 12 months. After 
demonstrating compliance on two consecutive annual source tests, the unit shall be tested not less than once every 
thirty-six months. This condition may be deleted from the permit on or before June 22,2010, upon written notification 
to the District of intent to discontinue operation of the VOC control system. [District Rule 2201.1 Federally Enforceable 
Through Title V Permit 

35. VOC emissions for source test purposes shall be determined using US EPA Method 25 or Method 18 or BAAQMD 
ST-32, except when the outlet concentration must be below 50 ppmv in order to meet the standard, in which case US 
EPA Method 25a may be used. VOC emissions during the source test shall be calculated as the arithmetic average of 
three 30-consecutive-minute test runs. This condition may be deleted from the permit on or before June 22,2010, upon 
written notification to the District of intent to dis ation of the VOC control system. [District Rules 108 1 
and 220 11 Federally Enforceable Thro 
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Permit Unit Requirements for C-629-282-2 (continued) Page 5 of 5 

A scheduled source test may not be discontinued solely due to the failure of one or more runs to meet applicable 
standards. [District Rule 108 I] Federally Enforceable Through Title V Permit 

In the event that a sample is accidentally lost or conditions occur in which one of three runs must be discontinued 
because of forced shutdown, failure of an irreplaceable portion of the sampling train, extreme meteorological 
conditions presenting a hazard to the sampling team, or other circumstances beyond the owner or operators control, 
upon the APCO's approval, compliance may be determined using the arithmetic mean of the other two runs. [District 
Rule 10811 Federally Enforceable Through Title V Permit 

Source sampling to determine the compliance status of an emissions source shall be witnessed or authorized by District 
personnel. [District Rule 10811 Federally Enforceable Through Title V Permit 

The sampling frequency of the parameters measured by the facility's continuous monitoring system shall be no more 
than 15 minutes. [40 CFR 641 

The permittee shall comply with the compliance assurance monitoring operation and maintenance requirements of 40 
CFR Part 64.7. [40 CFR 641 Federally Enforceable Through Title V Permit 

The permittee shall comply with the recordkeeping and reporting requirements of 40 CFR Part 64.9. [40 CFR 641 
Federally Enforceable Through Title V Permit 

If the District or EPA determine that a Quality Improvement Plan is required under 40 CFR 64.7(d)(2), the permittee 
shall develop and implement the Quality Improvement Plan in accordance with 40 CFR Part 64.8. [40 CFR 641 
Federally Enforceable Through Title V Permit 

Daily and annual records of the hours of operation shall be kept, indicating the time and duration of all periods of 
outage for the VOC control system including maintenance. This condition may be deleted from the permit on or before 
June 22,2010, upon written notification to the District of intent to discontinue operation of the VOC control system. 
[District Rules 220 1 and 25201 Federally Enforceable Through Title V Permit 

Records shall be kept of all maintenance activities requiring a shutdown of a regenerative thermal oxidizer, including 
the maintenance activity, time and date of shutdown of the regenerative thermal oxidizer, and the duration of the 
shutdown. This condition may be deleted from the permit on or before June 22,2010, upon written notification to the 
District of intent to discontinue operation of the VOC control system. [District Rules 220 1 and 25201 Federally 
Enforceable 'Through Title V Permit 

Records of all required monitoring including facial velocity measurements and annual evaporative VOC emissions 
shall be maintained. [District Rules 2201 and 25201 Federally Enforceable Through Title V Permit 

Daily and annual records of the number of barrels in each warehouse storage enclosure shall be kept. [District Rules 
220 1 and 25201 Federally Enforceable Through Title V Permit 

Records of all barrel filling and dumping operations shall be kept, recording the proof gallons placed into storage, the 
proof gallons removed from storage, the proof gallons lost while in storage and the date of each action. Annual 
summaries of all filling and dumping operations shall be maintained to allow annual determination of total proof- 
gallons lost from each warehouse building enclosure. All gauging of distilled spirits shall be in accordance with the 
methods and procedures of the Gauging Manual of the Alcohol and Tobacco Tax and Trade Bureau, Department of the 
Treasury (27 CFR 30). [District Rules 2201 and 25201 Federally Enforceable Through Title V Permit 

All records shall be retained for a minimum of five years, and shall be made available for District inspection upon 
request. [District Rules 220 1 and 25201 Federally Enforceable Through Title V Permit 

These terms andmf 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-283-2 EXPlR 201 2 

EQUIPMENT DESCRIPTION: 
66,000 BARREL CAPACITY BRANDY STORAGE AND AGING OPERATION (WAREHOUSES 3 
0.289 MMBTUIHR ADWEST TECHNOLOGIES MODEL RETOX 1.0 RT095 REGENERATIVE THYERMAL OXIDIZER AND 
A 1.7 MMBTUIHR ADWEST TECHNOLOGIES MODEL RETOX 6.0 RT095 REGENERATIVE THERMAL OXIDIZER 

PERMIT UNlT REQUIREMENTS 
1. Particulate matter emissions shall not exceed 0.1 grainstdscf in concentration. [District Rule 42011 Federally 

Enforceable Through Title V Permit 

2. All brandy storage and aging operations at this facility shall only be performed in warehouses listed in permit units C- 
629-282 or C-629-283. [District Rule 22011 Federally Enforceable Through Title V Permit 

3. On or before June 22,2010, this facility may elect to discontinue use of the VOC control system by giving written 
notice to the District. Such notice shall be given no less than 30 days prior to the planned discontinuance of operation 
of the system. Upon such notice, the District will administratively revise the permit conditions as noted to allow 
operation without a VOC control device. [District Rule 22011 Federally Enforceable Through Title V Permit 

4. Only natural gas or LPG shall be used as fuel for the combustion of VOC. This condition may be deleted from the 
permit on or before June 22,20 10, upon written notification to the District of intent to discontinue operation of the 
VOC control system. [District Rule 220 1 ] Federally Enforceable Through Title V Permit 

5 .  The brandy storage enclosure and regenerative thermal oxidation system shall be maintained in proper operating 
condition at all times. This condition may be deleted from the permit on or before June 22,2010, upon written 
notification to the District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally 
Enforceable Through Title V Permit 

6. The VOC control system shall remain in operation at all times except for periods of routine maintenance which require 
shutdown. This condition may be deleted from the permit on or before June 22,2010, upon written notification to the 
District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally Enforceable 
Through Title V Permit 

7. The facility shall notify the District of any occurrence which constitutes a breakdown condition of the VOC control 
system pursuant to District Rule 1 100. This condition may be deleted from the permit on or before June 22,20 10, upon 
written notification to the District of intent to discontinue operation of the VOC control system. [District Rules 1 100 
and 22011 Federally Enforceable Through Title V Permit 

8. Manway access doors are defined as doors with a maximum opening of 21 square feet, intended solely for occasional 
personnel access to the warehouse for maintenance or monitoring activities. This condition may be deleted from the 
permit on or before June 22,201 0, upon written notification to the District of intent to discontinue operation of the 
VOC control system. [District Rule 22011 Federally Enforceable Through Title V Permit 

9. Non-manway access doors are defined as openings equipped with roll-up doors which are required to allow routine 
movement of brandy into and out of the warehouse or for warehouse access with wheeled and motorized maintenance 
equipment. This condition may be deleted from the permit on or before June 22, 201 0, upon written notification to the 
.District of intent to discontinue operation of the VO m. [District Rule 2201 ] Federally Enforceable 
Through Title V Permit 
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Permit Unit Requirements for C-629-283-2 (continued) Page 2 of 5 

All openings in the warehouse enclosures which may be opened during "normal operation" of the VOC control system 
and which do not qualify as manway access doors or non-manway access doors shall be considered to be Natural Draft 
Openings (NDO) for purposes of certification of the enclosure as a Permanent Total Enclosure pursuant to U.S. EPA 
Method 204. This condition may be deleted from the permit on or before June 22,2010, upon written notification to 
the District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally Enforceable 
Through Title V Permit 

"Normal operation" is defined for each warehouse building enclosure as operation with the enclosure meeting the 
minimum requirements for a permanent total enclosure pursuant to EPA Method 204 (with the fan inlet pressure 
operating with a vacuum at or higher than the minimum allowed vacuum and all non-manway access doors closed) and 
the regenerative thermal oxidizer system fully operational with the combustion chamber temperature at or above 1400 
degrees F. This condition may be deleted from the permit on or before June 22,2010, upon written notification to the 
District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally Enforceable 
Through Title V Permit 

The facility shall be equipped with a continuous monitoring system to monitor, at a minimum, the status of the fan 
inlet pressure control, all non-manway access doors and the combustion chamber temperature of each in-service RTO. 
Actual hours of "normal operation" shall be continuously and automatically monitored and recorded for each 
warehouse building enclosure. This condition may be deleted from the permit on or before June 22,2010, upon written 
notification to the District of intent to discontinue operation of the VOC control system. [District Rules 2201 and 2520, 
and 40 CFR 641 Federally Enforceable Through Title V Permit 

Warehouses 1 and 2 shall be certified and maintained as Permanent Total Enclosures (PTE)'pursuant to U.S. EPA 
Method 204. This condition may be deleted from the permit on or before June 22,2010, upon written notification to 
the District of intent to discontinue operation of the VOC control system. [District Rule 220 1 and 40 CFR 641 
Federally Enforceable Through Title V Permit 

Certification of warehouses 1 and 2 as Permanent Total Enclosures shall be performed by a District-approved 
independent certifying entity. This condition may be deleted from the permit on or before June 22,2010, upon written 
notification to the District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally 
Enforceable Through Title V Permit 

Each manway access door shall be equipped with an automatic closure device to minimize the time that the door is 
open. Manway access doors shall be opened only as required for access to or exit from the enclosure, minimizing the 
duration of the opening, and shall not be propped open. This condition may be deleted from the permit on or before 
June 22,2010, upon written notification to the District of intent to discontinue operation of the VOC control system. 
[District Rule 220 11 Federally Enforceable Through Title V Permit 

Each non-manway access opening shall be equipped with a motor-actuated door and controls which will minimize the 
time the door remains open during access and exit and shall be integrated with the continuous monitoring system to 
record the time periods that the door is open. This condition may be deleted from the permit on or before June 22, 
2010, upon written notification to the District of intent to discontinue operation of the VOC control system. [District 
Rules 1080,2201, and 2520, and 40 CFR 641 Federally Enforceable Through Title V Permit 

The fan inlet pressure control point shall be equipped with a continuous pressure monitor integrated with the facility's 
continuous monitoring system to continuously record the actual fan inlet vacuum. This condition may be deleted from 
the permit on or before June 22,20 10, upon written notification to the District of intent to discontinue operation of the 
VOC control system. [District Rules 1080, 2201, and 2520, and 40 CFR 641 Federally Enforceable Through Title V 
Permit 

The measured vacuum at the fan inlet pressure control point shall not be less than the established minimum allowable 
vacuum during "normal operation". This condition may be deleted from the permit on or before June 22,2010, upon 
written notification to the District of intent to discontinue operation of the VOC control system. [District Rule 220 11 
Federally Enforceable Through Title V Permit 
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Permit Unit Requirements for C-629-283-2 (continued) Page 3 of 5 

19. Each month the facility shall demonstrate that control of the ID fan inlet pressure at or above the established minimum 
allowable vacuum is adequate to simultaneously maintain the qualification of all enclosures (warehouses 1 and 2) as 
Permanent Total Enclosures pursuant to EPA Method 204 by manually measuring and recording facial velocity at the 
test port opening on each warehouse building enclosure and confirming a minimum facial velocity of 200 feet per 
minute at each port. If a velocity less than 200 feet per minute is determined, operating adjustments shall be made as 
required to increase the measured facial velocity to 200 feet per minute within 24 hours of the initial measurement. If 
the permittee is unable to demonstrate a minimum facial velocity of 200 feet per minute within 48 hours after initial 
measurement, permittee shall notify the APCO within 72 hours of the initial measurement. After 12 consecutive 
months of demonstrating the adequacy of the established minimum allowable vacuum, the monitoring frequency can 
be reduced to once per quarter per warehouse building enclosure. This condition may be deleted from the permit on or 
before June 22,2010, upon written notification to the District of intent to discontinue operation of the VOC control 
system. [District Rules 2201 and 25201 Federally Enforceable Through Title V Permit 

20. The induced draft fan and RTO serving the warehouse building enclosures shall be adequately sized to simultaneously 
maintain "normal operation" for both warehouses 1 and 2 during periods of maximum brandy loss from the storage and 
aging operation. This condition may be deleted from the permit on or before June 22,2010, upon written notification 
to the District of intent to discontinue operation of the VOC control system. [District Rule 220 I] Federally Enforceable 
Through Title V Permit 

2 1. At least one regenerative thermal oxidizer shall operate at all times except when both are down for routine 
maintenance. This condition may be deleted from the permit on or before June 22,20 10, upon written notification to 
the District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally Enforceable 
Through Title V Permit 

22. The minimum allowable vacuum at the fan inlet pressure control point, adequate to ensure maintenance of a 
continuous negative pressure on all warehouse storage enclosures as required to simultaneously qualify all enclosures 
as Permanent Total Enclosures pursuant to EPA Method 204, shall be demonstrated and recorded annually. This 
condition may be deleted from the permit on or before June 22,2010, upon written notification to the District of intent 
to discontinue operation of the VOC control system. [District Rules 1080 and 220 11 Federally Enforceable Through 
Title V Permit 

23. Each regenerative thermal oxidizer shall be equipped with a dedicated isolation damper to isolate it from the brandy 
warehouse when not in operation. The isolation damper shall not be opened unless the regenerative thermal oxidizer it 
serves is fully operational with a combustion chamber temperature not less than 1400 F. This condition may be deleted 
from the permit on or before June 22,20 10, upon written notification to the District of intent to discontinue operation 
of the VOC control system. [District Rule 22011 Federally Enforceable Through Title V Permit 

24. Each regenerative thermal oxidizer shall be equipped with an operational temperature gauge to indicate the 
temperature of the combustion chamber. A continuously recording device integrated with the facility's continuous 
monitoring system shall be utilized to indicate the combustion chamber temperature during operation. This condition 
may be deleted from the permit on or before June 22, 201 0, upon written notification to the District of intent to 
discontinue operation of the VOC control system. [District Rules 1080,2201, and 2520, and 40 CFR 641 Federally 
Enforceable Through Title V Permit 

25. Each regenerative thermal oxidizer shall operate with a combustion chamber temperature of not less than 1400 F when 
its isolation damper is open to the warehouse. This condition may be deleted from the permit on or before June 22, 
20 10, upon written notification to the District of intent to discontinue operation of the VOC control system. [District 
Rule 220 I] Federally Enforceable Through Title V Permit 

26. The VOC destruction efficiency of each regenerative thermal oxidizer shall not be less than 98%. This condition may 
be deleted from the permit on or before June 22,20 10, upon written notification to the District of intent to discontinue 
operation of the VOC control system. [District Rule 220 I] Federally Enforceable Through Title V Permit 
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Permit Unit Requirements for C-629-283-2 (continued) Page 4 of 5 

27. Routine scheduled maintenance which requires shutdown of either of the regenerative thermal oxidizers shall not be 
performed during the months of July, August, or September without prior written approval of the District. This 
condition may be deleted from the permit on or before June 22,2010, upon written notification to the District of intent 
to discontinue operation of the VOC control system. [District Rule 22011 Federally Enforceable Through Title V 
Permit 

28. Total annual evaporative emissions from brandy shall not exceed 5 1,353 Ib-VOClyear. This condition may be deleted 
from the permit on or before June 22, 2010, upon written notification to the District of intent to discontinue operation 
of the VOC control system. [District Rule 22011 Federally Enforceable Through Title V Permit 

For any calendar year, total evaporative brandy VOC emissions shall be quantified by the sum of the evaporative 
brandy VOC emissions emitted to the atmosphere from each warehouse building enclosure. Evaporative losses from 
each warehouse building enclosure shall be calculated by the following formula: Evaporative Brandy VOC Emissions 
(tonslyear-enclosure) = Uncontrolled Emissions (tonslyear-enclosure) x Control Factor. Uncontrolled Emissions = the 
average enclosure inventory for the calendar year (bblslenclosure) x the measured brandy loss per barrel for the 
calendar year in the enclosure (PGhbl-year) x 3.3 1 Ib-VOCIPG. The Control Factor for the calendar year = (8,760- 
0.98xH)l8,760, where H is hours of "normal operation" for the enclosure (as defined in this permit) recorded for the 
calendar year. 'This condition may be deleted from the permit on or before June 22,201 0, upon written notification to 
the District of intent to discontinue operation of the VOC control system. [District Rule 220 I] Federally Enforceable 
Through Title V Permit 

30. Combined VOC emissions from the exhaust of the regenerative thermal oxidizers shall not exceed 144.4 Iblday during 
"normal operation". This condition may be deleted from the permit on or before June 22,20 10, upon written 
notification to the District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally 
Enforceable Through Title V Permit 

3 1. The emissions from the combustion of natural gas or LPG shall not exceed any of the following limits: 0.1 5 Ib- 
NOxIMMBtu, 0.084 Ib-COIMMBtu, 0.0076 lb-PM IOMMBtu, 0.0055 Ib-VOC/MMBtu, or 0.0 164 Ib-SOx/MMBtu. 
This condition may be deleted from the permit on or before June 22,2010, upon written notification to the District of 
intent to discontinue operation of the VOC control system. [District Rule 22011 Federally Enforceable Through Title V 
Permit 

32. Source testing shall be conducted using the methods and procedures approved by the District. The District must be, 
notified at least 30 days prior to any compliance source test, and a source test plan must be submitted for approval at 
least 15 days prior to testing. This condition may be deleted from the permit on or before June 22,20 10, upon written 
notification to the District of intent to discontinue operation of the VOC control system. [District Rules 1081 and 
2201 ] Federally Enforceable Through Title V Permit 

33. The results of each source test shall be submitted to the District within 60 days thereafter. Source tests must be 
submitted for all District authorized compliance source tests regardless of pass, fail or reschedule because of failure 
status. A District authorized compliance source test shall not be discontinued solely due to the failure of one or more 
runs to meet applicable standards. This condition may be deleted from the permit on or before June 22,201 0, upon 
written notification to the District of intent to discontinue operation of the VOC control system. [District Rule 108 11 
Federally Enforceable Through Title V Permit 

34. This unit shall be tested for compliance with VOC emissions limits at least once every 12 months. After 
demonstrating compliance on two consecutive annual source tests, the unit shall be tested not less than once every 
thirty-six months. This condition may be deleted from the permit on or before June 22,20 10, upon written notification 
to the District of intent to discontinue operation of the VOC control system. [District Rule 22011 Federally Enforceable 
Through Title V Permit 

35. VOC emissions for source test purposes shall be determined using US EPA Method 25 or Method 18 or BAAQMD 
ST-32, except when the outlet concentration must be below 50 ppmv in order to meet the standard, in which case US 
EPA Method 25a may be used. VOC emissions during the source test shall be calculated as the arithmetic average of 
three 30-consecutive-minute test runs. This condition may be deleted from the permit on or before June 22,20 10, upon 
written notification to the District of in ation of the VOC control system. [District Rules 108 1 
and 22011 Federally Enforceable Through 
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Permit Unit Requirements for C-629-283-2 (continued) Page 5 of 5 

36. A scheduled source test may not be discontinued solely due to the failure of one or more runs to meet applicable 
standards. [District Rule 10811 Federally Enforceable Through Title V Permit 

37. In the event that a sample is accidentally lost or conditions occur in which one of three runs must be discontinued 
because of forced shutdown, failure of an irreplaceable portion of the sampling train, extreme meteorological 
conditions presenting a hazard to the sampling team, or other circumstances beyond the owner or operators control, 
upon the APCO's approval, compliance may be determined using the arithmetic mean of the other two runs. [District 
Rule 10811 Federally Enforceable Through Title V Permit 

38. Source sampling to determine the compliance status of an emissions source shall be witnessed or authorized by District 
personnel. [District Rule 108 11 Federally Enforceable Through Title V Permit 

39. The sampling frequency of the parameters measured by the facility's continuous monitoring system shall be no more 
than 15 minutes. [40 CFR 641 

40. The permittee shall comply with the compliance assurance monitoring operation and maintenance requirements of 40 
CFR Part 64.7. [40 CFR 641 Federally Enforceable Through Title V Permit 

4 1. The permittee shall comply with the recordkeeping and reporting requirements of 40 CFR Part 64.9. [40 CFR 641 
Federally Enforceable Through Title V Permit 

42. If the District or EPA determine that a Quality Improvement Plan is required under 40 CFR 64.7(d)(2), the permittee 
shall develop and implement the Quality Improvement Plan in accordance with 40 CFR Part 64.8. [40 CFR 641 
Federally Enforceable Through Title V Permit 

43. Daily and annual records of the hours of operation shall be kept, indicating the time and duration of all periods of 
outage for the VOC control system including maintenance. This condition may be deleted from the permit on or before 
June 22,2010, upon written notification to the District of intent to discontinue operation of the VOC control system. 
[District Rules 220 1 and 25201 Federally Enforceable Through Title V Permit 

44. Records shall be kept of all maintenance activities requiring a shutdown of a regenerative thermal oxidizer, including 
the maintenance activity, time and date of shutdown of the regenerative thermal oxidizer, and the duration of the 
shutdown. This condition may be deleted from the permit on or before June 22,20 10, upon written notification to the 
District of intent to discontinue operation of the VOC control system. [District Rules 220 1 and 25201 Federally 
Enforceable Through Title V Permit 

45. Records of all required monitoring including facial velocity measurements and annual evaporative VOC emissions 
shall be maintained. [District Rules 2201 and 25201 Federally Enforceable Through Title V Permit 

46. Daily and annual records of the number of barrels in each warehouse storage enclosure shall be kept. [District Rules 
220 1 and 25201 Federally Enforceable Through Title V Permit 

47. Records of all barrel filling and dumping operations shall be kept, recording the proof gallons placed into storage, the 
proof gallons removed from storage, the proof gallons lost while in storage and the date of each action. Annual 
summaries of all filling and dumping operations shall be maintained to allow annual determination of total proof- 
gallons lost from each warehouse building enclosure. All gauging of distilled spirits shall be in accordance with the 
methods and procedures of the Gauging Manual of the Alcohol and Tobacco Tax and Trade Bureau, Department of the 
Treasury (27 CFR 30). [District Rules 2201 and 25201 Federally Enforceable Through Title V Permit 

48. All records shall be retained for a minimum of five years, and shall be made available for District inspection upon 
request. [District Rules 2201 and 25201 Federally Enforceable Through Title V Permit 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-284-3 EXPlR 2012 

EQUIPMENT DESCRIPTION: 
60,000 GALLON STAINLESS STEEL WINE AND DISTILLED SPIRIT STORAGE TANK WITH P 
VALVE (TANK 301) 

PERMIT UNIT REQUIREMENTS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 2201 and 46941 

3. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

4. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

5. This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 220 1] 

6. Ethanol content of wine in this tank shall not exceed 96.0 percent by volume. [District Rule 22011 

7. The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rules 220 1 and 46941 

8. Tank throughput shall not exceed either of the following limits: 60,000 gallons in any one day or 800,000 gallons per 
year. [District Rule 22011 

9. Total throughput for permit units C-629-284, '-285, '286, '-287 and '-288 shall not exceed 3,3 18,000 gallons per year. 
[District Rule 22011 

10. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
2201 and 46941 

1 1. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

12. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

13. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 220 1 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-2853 EXPl 2012 

EQUIPMENT DESCRIPTION: 
60,000 GALLON STAINLESS STEEL WINE AND DISTILLED SPIRIT STORAGE TANK WITH P - 
VALVE (TANK 302) 

PERMIT UNIT REQUIREMENTS 
- - 

(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

Ethanol content of wine in this tank shall not exceed 96.0 percent by volume. [District Rule 22011 

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rules 2201 and 46941 

Tank throughput shall not exceed either of the following limits: 60,000 gallons in any one day or 800,000 gallons per 
year. [District Rule 22011 

Total throughput for permit units C-629-284, '-285, '286, '-287 and '-288 shall not exceed 3,3 18,000 gallons per year. 
[District Rule 22011 

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
220 1 and 46941 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 2201 and 46941 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-286-3 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
60,000 GALLON STAINLESS STEEL WINE AND DISTILLED SPIRIT STORAGE TANK WITH P 
VALVE (TANK 303) 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

Ethanol content of wine in this tank shall not exceed 96.0 percent by volume. [District Rule 22011 

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rules 2201 and 46941 

Tank throughput shall not exceed either of the following limits: 60,000 gallons in any one day or 800,000 gal.lons per 
year. [District Rule 220 11 

Total throughput for permit units C-629-284, '-285, '286, '-287 and '-288 shall not exceed 3,3 18,000 gallons per year. 
[District Rule 220 I] 

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
220 1 and 46941 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 220 1 and 46941 
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Location: 8418 S LAC JAC AM.PARLIER. CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-287-3 EXPl 2012 

EQUIPMENT DESCRIPTION: 
60,000 GALLON STAINLESS STEEL WINE AND DISTILLED SPIRIT STORAGE TANK WITH P 
VALVE (TANK 304) 

PERMIT UNIT REQUIREMENTS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

3. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

4. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

5. This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

6. Ethanol content of wine in this tank shall not exceed 96.0 percent by volume. [District Rule 22011 

7. The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rules 2201 and 46941 

8. Tank throughput shall not exceed either of the following limits: 60,000 gal.lons in any one day or 800,000 gallons per 
year. [District Rule 22011 

9. Total throughput for permit units C-629-284, '-285, '286, '-287 and '-288 shall not exceed 3,3 18,000 gallons per year. 
[District Rule 22011 

10. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
2201 and 46941 

1 1. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

12. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

13. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 220 1 and 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 03648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-288-3 EXPlR 2012 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE AND DISTILLED SPIRIT STORAGE TANK WITH 

w 

VALVE (TANK 305) 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

Ethanol content of wine in this tank shall not exceed 96.0 percent by volume. [District Rule 22011 

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rules 2201 and 46941 

Tank throughput shall not exceed either of the following limits: 60,000 gallons in any one day or 800,000 gallons per 
year. [District Rule 22011 

Total throughput for permit units C-629-284, '-285, '286, '-287 and '-288 shall not exceed 3,3 18,000 gallons per year 
[District Rule 220 I ] 

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
220 1 and 46941 

The wine batch identifier and volume stored in the tank shall be recordedweekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 2201 and 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 841 8 S LAC JAC AVE,PARLIER, CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-2894 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSURE VACUUM V 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 220 I] 

Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

Temperature of all wine placed, stored, or held in tank shall not exceed 75 O F .  [District Rules 220 1 and 46941 

Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 22011 

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
220 1 and 46941 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 220 1 and 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-2904 EXPl 2012 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSURE VACUUM V 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

Temperature of all wine placed, stored, or held in tank shall not exceed 75 O F .  [District Rules 2201 and 46941 

Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 220 1 ] 

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
220 1 and 46941 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 2201 and 46941 

'These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-2914 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSLIRE VACULIM V 

PERMIT UNIT REQUIREMENTS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

3. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

4. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

5. This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

6. Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

7. Temperature of all wine placed, stored, or held in tank shall not exceed 75 O F .  [District Rules 2201 and 46941 

8. Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 220 1 ] 

9. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
220 1 and 46941 

10. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

1 1. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

12. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 2201 and 46941 

These terms and cond 11 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-292-4 2012 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSURE VACUUM 

PERMIT UNIT REQUIREMENTS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

3. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

4. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

5. This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

6. Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

7. Temperature of all wine placed, stored, or held in tank shall not exceed 75 O F .  [District Rules 2201 and 46941 

8. Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 220 11 

9. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
2201 and 46941 

10. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

1 1. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

12. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 2201 and 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-2934 EXPl 2012 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSURE VACUUM V 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

The wine storage tank shall be equipped and operated with a pressure-vacuum reliefvalve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

Temperature of all wine placed, stored, or held in tank shall not exceed 75 OF. [District Rules 2201 and 46941 

Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 22011 

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
220 1 and 46941 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 2201 and 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: C-629-2944 EXPl 2012 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSURE VACUUM V 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure ofthe tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring 
the gas leak in accordance with the procedures in EPA Method 2 1. [District Rules 220 1 and 46941 

This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

Temperature of all wine placed, stored, or held in tank shall not exceed 75 OF. [District Rules 2201 and 46941 

Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 220 11 

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
220 1 and 46941 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 220 1 and 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-2954 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSURE VACUUM V 

PERMIT UNIT REQUIREMENTS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

3. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

4. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

5. This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

6. Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

7. Temperature of all wine placed, stored, or held in tank shall not exceed 75 OF. [District Rules 2201 and 46941 

8. Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 22011 

9. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
220 1 and 46941 

10. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

1 1.  The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

12. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 2201 and 46941 

These 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-2964 EXPlR 2012 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSURE VACUUM VA 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

Temperature of all wine placed, stored, or held in tank shall not exceed 75 O F .  [District Rules 2201 and 46941 

Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 22011 

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
2201 and 46941 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 2201 and 46941 

These terms and con lity-wide Permit to Operate. 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-2974 EXPlR 201 2 

EQLllPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSURE VACUUM V 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

This.tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

Temperature of all wine placed, stored, or held in tank shall not exceed 75 O F .  [District Rules 2201 and 46941 

Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 220 11 

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
220 1 and 46941 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 2201 and 46941 

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

PERMIT UNIT: C-629-2984 2012 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSURE VACUUM 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 2201 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

Temperature of all wine placed, stored, or held in tank shall not exceed 75 OF. [District Rules 2201 and 46941 

Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 22011 

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
220 1 and 46941 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be iecorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 2201 and 46941 

These terms and con lity-wide Permit to Operate. 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-299-4 2012 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSURE VACUUM 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

Temperature of all wine placed, stored, or held in tank shall not exceed 75 O F .  [District Rules 2201 and 46941 

Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 22011 

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
220 1 and 46941 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 2201 and 46941 

These terms and Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
C-828-20- ' Apr 28 2010 9:12/\H - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-300-4 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSURE VACUUM 

PERMIT UNIT REQUIREMENTS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 2201 and 46941 

3. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

4. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

5. This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

6. Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

7. Temperature of all wine placed, stored, or held in tank shall not exceed 75 O F .  [District Rules 220 1 and 46941 

8. Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 220 I] 

9. Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
220 1 and 46941 

10. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

I 1. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

12. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 2201 and 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C82BJOM : Apt 28 2010 8 12AM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-3074 EXPl 2012 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSURE VACUUM 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 22011 

Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

Temperature of all wine placed, stored, or held in tank shall not exceed 75 O F .  [District Rules 2201 and 46941 

Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 220 11 

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
2201 and 46941 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 220 1 and 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
C42k101-4 : Apr 28 2010 0.12AM - SPNDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-3024 EXPlR 201 2 

EQUIPMENT DESCRIPTION: 
190,000 GALLON STAINLESS STEEL WINE STORAGE TANK WITH PRESSURE VACUUM V 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

This tank shall not be used for fermentation of wine or other alcoholic beverages. [District Rule 220 I] 

Ethanol content of wine in this tank shall not exceed 13.9 percent by volume. [District Rule 22011 

Temperature of all wine placed, stored, or held in tank shall not exceed 75 O F .  [District Rules 2201 and 46941 

Tank throughput shall not exceed either of the following limits: 190,000 gallons in any one day or 1,200,000 gallons 
per year. [District Rule 220 1 ] 

Records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rules 
2201 and 46941 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rules 2201 and 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: (2-629-303-3 EXPl 

EQUIPMENT DESCRIPTION: 
121,000 GALLON STEEL WINE STORAGE (TANK# R-2017) WITH PRESSURENACUUM VAL 

PERMIT UNIT REQUIREMENTS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

3. Tank throughput shall not exceed 12 1,000 gallons in any one day. [District Rule 220 11 

4. Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 2201.1 

5. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

6. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

7. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

8. The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

9. Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

10. Annual records of wine throughput shall be kept. [District Rule 220 11 

11. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

12. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

13. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
t 4 2 k J 0 5 3  Ap 28 2010 0 1lbM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-304-3 EXPlR 2012 

EQUIPMENT DESCRIPTION: 
121,000 GALLON STEEL WINE STORAGE TANK (TANK # R-2018) WITH PRESSURWACULI 
INSULATION 

PERMIT UNIT REQUIREM'ENTS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

2. Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 220 I] 

3. Tank throughput shall not exceed 12 1,000 gallons in any one day. [District Rule 220 11 

4. Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 22011 

5. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressu;e of the tank and permanently labeled with the operating pressure settings. 
[District Rules 2201 and 46941 

6. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

7. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

8. The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

9. Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

10. Annual records of wine throughput shall be kept. [District Rule 22011 

1 1. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

12. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

13. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-3053 EXPl 

EQUIPMENT DESCRIPTION: 
121,000 GALLON STEEL WINE STORAGE (TANK # R-2019) WITH PRESSURENACULIM VAL 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41 021 

Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

Tank throughput shall not exceed 121,000 gallons in any one day. [District Rule 22011 

Combined throughput of permits (2-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 2201.1 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

Annual records of wine throughput shall be kept. [District Rule 22011 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
M29-30b3 : Apr 28 m1o 8 : i m  - SANDHUG 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-306-3 EXPl 2012 

EQUIPMENT'DESCRIPTION: 
121,000 GALLON STEEL WINE STORAGE TANK (TANK # R-2020) WITH PRESSURWACUU 

w 

INSULATION 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

Tank throughput shall not exceed 121,000 gallons in any one day. [District Rule 22011 

Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 22011 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

Annual records of wine throughput shall be kept. [District Rule 22011 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BNERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
C82WD8.3: *pr 28 2010 9.12AM - SANDHUG 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-307-3 EXPl 2012 

EQUIPMENT DESCRIPTION: 
45,500 GALLON STEEL WINE STORAGE (TANK # R-2001) WITH PRESSURWACUUM VALV 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

Tank throughput shall not exceed 45,500 gallons in any one day. [District Rule 22011 

Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 22011 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

Annual records of wine throughput shall be kept. [District Rule 22011 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-308-3 2012 

EQUIPMENT DESCRIPTION: 
45,500 GALLON STEEL WINE STORAGE (TANK # R-2002) WITH PRESSLIRENACUUM VAL 

PERMIT UNIT REQUIREMENTS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

3.  Tank throughput shall not exceed 45,500 gallons in any one day. [District Rule 22011 

4. Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 2201 ] 

5. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 2201 and 46941 

6. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

7. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

8. The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

9. Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
4694.1 

10. Annual records of wine throughput shall be kept. [District Rule 220 11 

1 1. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

12. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

13. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C d Z P 3 0 b 3  - . 4 r  ZB 2010 0.124M - SANDHUG 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-309-3 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
45,500 GALLON STEEL WINE STORAGE (TANK # R-2003) WITH PRESSURENACUUM VAL 

PERMIT UNIT REQUIREMENTS 
- - 

1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

2. Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

3. Tank throughput shall not exceed 45,500 gallons in any one day. [District Rule 22011 

4. Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 2201 ] 

5 .  The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

6. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

7. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

8. The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

9. Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

10. Annual records of wine throughput shall be kept. [District Rule 22011 

1 1. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

12. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

13. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These t e n s  and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER. CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-310-3 EXPl 012 

EQUIPMENT DESCRIPTION: 
45,500 GALLON STEEL WINE STORAGE (TANK # R-2004) WITH PRESSUR WACUUM VALV 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

Tank throughput shall not exceed 45,500 gallons in any one day. [District Rule 22011 

Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 220 1 ] 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

Annual records of wine throughput shall be kept. [District Rule 220 11 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-311-3 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
45,500 GALLON STEEL WINE STORAGE TANK (TANK # R-2005) WITH PRESSLIR WACUU 

w 

INSULATION 

PERMIT UNIT REQUIREMENTS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

3 .  Tank throughput shall not exceed 45,500 gallons in any one day. [District Rule 22011 

4. Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 22011 

5. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

6. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

7. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

8. The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

9. Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

10. Annual records of wine throughput shall be kept. [District Rule 22011 

1 1. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

12. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

13. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-312-3 EXPl 2012 

EQUIPMENT DESCRIPTION: 
45,500 GALLON STEEL WINE STORAGE TANK (TANK # R-2012) WITH PRESSURWACULI 
INSULATION 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

Tank throughput shall not exceed 45,500 gallons in any one day. [District Rule 22011 

Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 22011 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 2201 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

Annual records of wine throughput shall be kept. [District Rule 22011 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 0418 S LAC JAC AVE,PARLIER, CA 93648 
c8zs~iz-a: *pr  m mlo 8 . 1 2 ~ ~  - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-3134 EXPl 2012 

EQUIPMENT DESCRIPTION: 
45,500 GALLON STEEL WINE STORAGE TANK (TANK # R-2013) WITH PRESSURENACUU 
INSULATION 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

Tank throughput shall not exceed 45,500 gallons in any one day. [District Rule 22011 

Combined throughput of permits C-629-303 through (2-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 22011 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

Annual records of wine throughput shall be kept. [District Rule 22011 

1 1. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

12. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

13. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 841 8 S LAC JAC AVE.PARLIER, CA 93648 
M2kJ13.3. Apr 1 2 0 1 0  0 12/UI -SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-314-3 EXPl 201 2 

EQUIPMENT DESCRIPTION: 
45,500 GALLON STEEL WINE STORAGE TANK (TANK # R-2014) WITH PRESSURENACULI 
INSULATION 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

Tank throughput shall not exceed 45,500 gallons in any one day. [District Rule 22011 

Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 22011 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 2201 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

Annual records of wine throughput shall be kept. [District Rule 22011 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S I A C  JAC AVE,PARLIER, CA 93648 
C b 2 9 . 3 l c 3  ' Apr 28 XllO 8 : l m  - W D n u G  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-315-3 EXPlR 

EQUIPMENT DESCRIPTION: 
45,500 GALLON STEEL WINE STORAGE TANK (TANK R-2015) WITH PRESSUR WACUUM 

PERMIT UNIT REQUIREMENTS 
1 .  (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

3. Tank throughput shall not exceed 45,500 gallons in any one day. [District Rule 220 11 

4. Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 22011 

5. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

6. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

7. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

8. The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 A 

9. Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

10. Annual records of wine throughput shall be kept. [District Rule 22011 

I I .  The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

12. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

13. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
CbZOJIS-3: Ap 20 2010 8 13AM - SANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-316-3 EXPlR 

EQUIPMENT DESCRIPTION: 
45,500 GALLON STEEL WINE STORAGE TANK (TANK R-2016) WITH PRESSURENACUUM 

PERMIT UNIT REQUIREMENTS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

3. Tank throughput shall not exceed 45,500 gallons in any one day. [District Rule 22011 

4. Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 22011 

5. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

6. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

7. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

8. The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

9. Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

10. Annual records of wine throughput shall be kept. [District Rule 22011 

1 1. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

12. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

13. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms 
Facility Name: O'NEILL BEVERAGES CO LLC 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-317-3 EXPl R 201 2 

EQUIPMENT DESCRIPTION: 
121,000 GALLON STEEL WINE STORAGE TANK (TANK R-2023) WITH PRESSUR WACUUM 
INSULATION 

PERMIT UNIT REQUIREMENTS 
- -  

(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

Tank throughput shall not exceed 12 1,000 gallons in any one day. [District Rule 22011 

Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 22011 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 2201 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

Annual records of wine throughput shall be kept. [District Rule 22011 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER, CA 93648 
~ 8 2 ~ 1 7 . 3 :  28 mi0 8:1m -SAHDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-318-3 EXPlR 201 2 

EQUIPMENT DESCRIPTION: 
121,000 GALLON STEEL WINE STORAGE TANK (TANK R-2024) WITH PRESSLIRENACUUM 
INSULATION 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 41021 

Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

Tank throughput shall not exceed 12 1,000 gallons in any one day. [District Rule 220 11 

Combined throughput of permits C-629-303 through C-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 22011 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except'when the 
operating pressure of the tank exceeds 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 Rules 2201 and 46941 

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

Annual records of wine throughput shall be kept. [District Rule 22011 

The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE,PARLIER. CA 93648 
C82eJla3:Apr 282010 8-13PM-SlVlDnuG 

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-319-3 EXPl 2012 

EQUIPMENT DESCRIPTION: 
121,000 GALLON STEEL WINE STORAGE TANK (TANK R-2025) WITH PRESSURENACUUM 
INSULATION 

PERMIT UNIT REQUIREMENTS 
1. (98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

2. Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

3. Tank throughput shall not exceed 12 1,000 gallons in any one day. [District Rule 220 11 

4. Combined throughput of permits (2-629-303 through (2-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 22011 

5. The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

6. The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 2201 and 46941 

7. The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

8. The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

9. Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

10. Annual records of wine throughput shall be kept. [District Rule 22011 

1 1. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

12. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

13. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and con lity-wide Permit to Operate. 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AVE.PARLIER, CA 93648 
C.629419.1: *pr 28 2070 0 13AM -5ANDHUG 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: C-629-320-3 EXPlR 2012 

EQUIPMENT DESCRIP'TION: 
121,000 GALLON STEEL WINE STORAGE TANK (TANK R-2026) WITH PRESSURWACUUM 
INSULATION 

PERMIT UNIT REQUIREMENTS 
(98) No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4 1021 

Ethanol content of wine in this tank shall not exceed 14.5 percent by volume. [District Rule 22011 

Tank throughput shall not exceed 1.2 1,000 gallons in any one day. [District Rule 220 11 

Combined throughput of permits C-629-303 through (2-629-320 shall not exceed 5,946,600 gallons per year. [District 
Rule 220 11 

The wine storage tank shall be equipped and operated with a pressure-vacuum relief valve, set to operate within 10% 
of the maximum allowable working pressure of the tank and permanently labeled with the operating pressure settings. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve shall be installed and operated in accordance with the manufacturer's instructions. 
[District Rules 220 1 and 46941 

The pressure-vacuum relief valve and wine storage tank shall remain in a gas-tight condition except when the 
operating pressure of the tank exceeds 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 Rules 220 1 and 46941 

The temperature of each batch of wine placed, stored, or held in the tank shall not exceed 75 degrees F after 60 days 
following completion of fermentation. [District Rule 46941 

9. Daily records of filling and emptying operations shall be kept for this tank including the date of the operation, a unique 
identifier for each batch, the volume percent ethanol in the batch and the volume of wine transferred. [District Rule 
46941 

10. Annual records of wine throughput shall be kept. [District Rule 22011 

1 1. The wine batch identifier and volume stored in the tank shall be recorded weekly. [District Rule 46941 

12. The maximum temperature of the each batch of wine placed, stored, or held in the tank shall be recorded weekly. 
[District Rule 46941 

13. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 46941 

These terms and 
Facility Name: O'NEILL BEVERAGES CO LLC 
Location: 8418 S LAC JAC AM.PARLIER, CA 93648 
CB2k320-3: I\pr 1 2 0 1 0  9 llAM - SANDHUG 

Permit Operate. 
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Detailed Facility Report 


