San Joaquin Valle
i" AIR Puuunnut!:nummmsmux HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-129-2 ISSUANCE DATE: 08/02/2010

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827

P O BOX 90

TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3015 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

.The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201 ]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

AN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] '

5.  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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

DAVID WARKER, Director of Permit Services

56-129-2 : A{g 2 2010 8:55AM - SIONGCOJ : Joint inspection NOT Required

Northern Regional Office o 4800 Enterprise'Way * Modesto, CA 95356-8718 » (209) 557-6400 « Fax (209) 557-6475

Pritted on recycled papes. 6



Conditions for N-956-129-2 (continued) Page 2 of 2

7.

11.

15.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] ' :

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal ..
tank capacity stated in the equipment description. [ District Rule 2201] '

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed

581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the

throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of -

each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-129-2 : Aug 2 2010 8 55AM — SIONGCOJ



San Joaquin Valley - BEv
u AIR PULLUTIUNqCﬂNTRDL msmlcyr HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-130-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3016 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102}

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

W

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1)

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

N ) s

42 VID WARNER, Director of Permit Services

0-2: Aug 10 8:55AM — SIONGCOJ : Joint Inspection NOT Requised

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

Printed on recycled paper. (‘,



Conditions for N-956-130-2 (continued) _: Page 2 of 2

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 22'_101]

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

10. 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 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 4694, 6.4.1]

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

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the™
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

I3. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons) [District Rule 2201]

15. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput

- and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the

throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

16. Records of total annual fermentation and total annual storagé emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

17. Separate annual records 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
maintained. [District Rules 1070 and 2201]

18. 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 1070, 2201 and 4694]

N-956-130-2: Aug 2 2010 8:55AM — SIONGCOJ




San Joaquin Valle - BEv
u AIR P[ILLUTI[INqCUNTROL msmux HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-131-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3017 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

SRS

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION 1S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED 8Y THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/)/”{

&QVID WRRNER, Director of Permit Services

131-2: Auyg 0 855AM — SIONGCOJ : Joint Inspection NOF Requited

Northern Regional Office e 4800 Enterprise Way ¢ Modesto, CA 95356-8718 < (209) 557-6400 « Fax (209) 557-6475

Printed on secycled papes. a



Conditions for N-956-131-2 (continued) ' Page 2 of 2

7.

10.

- 12,

13.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermeniation and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or Iess was achieved.
[District Rules 2201 and 4694, 5.2.2] -

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]°

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the~
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201] g

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 220 1]

. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput

and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District mspectlon upon
request. { District Rules 1070, 2201 and 4694]

N-956-131-2: Aug 2 2010 8:55AM ~ SIONGCOY
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San Joaquin Valle
u AIR PﬂLLUTIDNq[:[lNTRI]L msmux HEALTHY Al

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-132-2 | ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3018 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 |b/1000 gallons. [District Rule 2201]

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1] '

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TQ CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

yid

AVID mRNER. Director of Permit Services

-2 22010 B:56AM — SIONGCOJ : Joinl inspection NOT Requied

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

Printed on recycled paper. ﬁ



Conditions for N-956-132-2 (continued) - Page 2 of 2

7.

10.

12.

13.

14.

15.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2) -

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220 1]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the-
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [ District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of

. each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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 -
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] »

N-956-132-2: Aug 2 2010 8:S6AM — SIONGCOJ



San Joaquin Valle
a AIR PﬂLLUTIONqCONTRﬂI.DISTRICyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-133-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. '
MAILING ADDRESS: ATTN: A/P 2827
: P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3019 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

O

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over |
the course of the fermentation. [District Rule 2201] b

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/)/‘6

@VID WARNER, Director of Permit Services

N-956-133-2 : Aug 2 2010 8:56AM - SIONGCOJ : Joint inspection NOT Requaed

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

Printted on recycled paper. G



Conditions for N-956-133-2 (continued) : ' Page 2 of 2

7.

10.

1.

12.

13.

15.

16.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal ;.
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the ..
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201] '

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-133-2 . Aug 2 2010 8-56AM — SIONGCOJ



R LIVING

San Joaquin Valle
u AIR Puuumchonmotmsmcyr HEALTHY Al

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-134-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 € HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: _

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3020 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. {District Rule 2201]

AowoN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1] ' :

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all taws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO
=

DAVID WARNER, Director of Permit Services

& 34-2: Aug 72010 B:56AM — SIONGCOJ : Joint Inspection NOT Requiced

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

Printed on cecycled paper. a ,



Conditions for N-956-134-2 (continued) ' Page 2 of 2

7.

10.

12.

13.

14.

15.

16.

17.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall .
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] '

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1)]

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

When this tank is used for wine storage, daily throughput records, including recofds of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the”
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] ' -

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-958-134.2 : Aug 2 2010 8'56AM - SIONGCOJ



San Joaquin Valle
E AIR Pouunnuc!:umkmmsmlcyr HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-135-2 ' ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3021 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201}
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

B oW

The average fermentation témberature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201 ]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and -
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

7 7
DAVIDW, Director of Permit Services

.966-135-2. Aug 8.56AM — SIONGCOJ : Jointinspection NOT Requued -

Northern Regional Office « 4800 Enterprise Way ¢ Modesto, CA 95356-8718 o (209) 557-6400 » Fax (209) 557-6475

Printed on recycled paper. a



Conditions for N-956-135-2 (continued) ' ‘ Page 2 of 2

7.

10.

1.

12.

15.

16.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations;
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed

581,212 1b. [ District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] :

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201 ]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] - '

N-956-135-2 : Aug 2 2010 B:56AM — SIONGCOJ



San Joaquin Valley
u AIR PDLLUTIUN[!:ONTRULDISTRICYT' HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-136-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3022 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

N

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 0% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1] »

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

(e olreets

VID NER, Director of Permit Services

936-138-2 0 8:S6AM — SIONGCQJ : Joint Inspection NOT Required

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

Frinted on recycled paper. ﬁ



Conditions for N-956-136-2 (continued) Page 2 of 2

7.

14.

15.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must ferinented, the average fermentation temperature and uacontrolled 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the”
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, mcludmg calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

. 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 1070, 2201 and 4694]

N-956-136-2 ; Aug 22010 &:56AM - SIONGCOJ



R LIVING

AIR POLLUTION CONTROL DISTRICT

San Joaquin Valle |
E v y HEALTHY Al

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-137-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090 .
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3023 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

AW

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694,5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rutes and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

44/6

“(PAVID WARNER, Director of Permit Services

N-956-137-2 : AUQ 2 2030 8:56AM - SIONGCOJ : Joint inspection NOT Required

Northern Regional Office ¢ 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 e Fax (209) £57-6475

Printed on tecycled paper. a



Conditions for N-956-137-2 (continued) __ , . Page2of2

7.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the-
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694) :

N-956-137-2 : Aug 2 2010 B:56AM — SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-138-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3024 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

S.  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 Rules 2201 and
4694, 5.2.1]

6. 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 Ruies 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION 1S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
alt laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Directlor / APCO

@YI%NE’R, Director of Permit Services

56M38-2: 010 8:56AM — SIONGCOY : Joint Inspection NOT Required

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

Printed on recycied paper. a



Conditions for N-956-138-2 (continued) : Page 2 of 2

7.

10.

11

13.

14.
15.
16.
17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] -

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the"
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201] .

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storége emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-138-2 ; Aug 2 2010 8:56AM —~ SIONGCO}



San Joaquin Valle
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-139-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
_ TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3025 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

W

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
‘Authority to Construct shall expire and application shall be cancelied two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

ﬂd/"’é

VID ARNER Director of Permit Services

-956-139-2 : 2010 8:56AM — SIONGCOJ | Joint Inspection NOT Roquired

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

Printed on recycled paper.



Conditions for N-956-139-2 (continued) Page 2 of 2

7.

10.

11,

12.

14.

15.

16.

17.

8.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] :

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the”
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed

581,212 1b. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may-be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] )

Records of total annual fermentation and total annual storagé emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201] )

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 1070, 2201 and 4694]

N-956-139-2 Aug 2 2010 8:56AM — SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-140-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3026 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

A Lo

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] '

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Contro! District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

ﬁ >
. WID RNER, Director of Permit Services

956-140-2 : Augp 2030 8:56AM —~ SIONGCOJ : Joint Inspection NOT Required

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

Peinted on recycled paper. ‘5



Conditions for N-956-140-2 (continued) Page 2 of 2

7.

10.

13.

14.

15.

16.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 wh|te wine.
[District Rule 4694, 6.4.1] o

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters:
used, shall be maintained. [District Rule 1070 and 2201]

‘Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 220t and 4694] :

N-§56-140-2: Aug 2 2010 8:56AM — SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-141-2 ISSUANCE DATE: 08/02/2010

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
' P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3027 WITH PRESSURE/NVACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

& N

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

S.  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 Rules 2201 and
4694, 5.2.1] '

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valiey Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

yd y—

( BAY,ID ARNER, Director of Permit Services

56-T41-2 : Aug 21 8:56AM — SIONGCQJ . Joinl inspection NOT Required

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

Printed oa recycted paper. 6



Conditions for N-956-141-2 (continued) - . Page 2 of 2

7. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. .
[District Rules 2201 and 4694, 5.2 2]

8. The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

9. When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

10. 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 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 4694, 6.4.1]

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

12. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

I3. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 1b. [District Rule 2201)

14. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual:
White Wine Production - gallons) x (2.5 lb-VOC/l‘OOO gallons). [District Rule 2201]

I5. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

16. Records of total annual fermentation and total annual storage' emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

17. Separate annual records 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
maintained. [District Rules 1070 and 2201]

18. 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 1070, 2201 and 4694]

N-956-141-2: Aug 22010 8.56AM — SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-142-2 _ ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3028 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

hal

The average fermeritation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pofiution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

d, —

) RNER, Director of Permit Services

[956-142-2 : Aug 22010 8:56AM — SIONGCOJ : Joint Inspection NOT Required

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

Peinted on secycled paper.



Conditions for N-956-142-2 (continued) - ' Page 2 of 2

7.

10.

11.

12.

13.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220 ]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. {District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throﬁghput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the"
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total -Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] ) ;

N-956-142-2 : Aug 2 2010 8:56AM — SIONGCOJ



San Joaquin Valley
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-143-2 , ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3029 WITH PRESSURE/NACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

S

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

S.  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 Rules 2201 and
4694, 5.2.1] ‘

6.  When this tank is used for wine storage, the pressure-vabuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds 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
4694, 5.2.1] '

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of ali other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

D
D WARNER. Director of PernfitServices

N-956-143-2: Au§ 2 2010 8:57AM - SIONGCOJ . Joint Inspection NOT Required

Northern Regional Office e 4800 Enterprise Way e Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475
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Conditions for N-956-143-2 (continued) - " Page2of2

7.

10.

14.

15.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1] '

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the~
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 1b. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201] .

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 1070, 2201 and 4694]

N-958-143-2: Aug 2 2010 B8'57AM - SIONGCOJ



San Joaquin Valle
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-144-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3030 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS REDC AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]-

W

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmentat agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/)/) — >

%\\/ID WARNER, Director of Permit Services

-956-144-2 : Aug 2 2STAM — SIONGCOJ :  Jont Inspection NOT Required .

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475
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Conditions for N-956-144-2 (continued) - ' Page 2 of 2

7.

10.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] '

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for.each batch, the volume percent ethanol in the batch, and the-
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual

‘White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-144-2: Aug 2 2010 B:57AM ~ SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-145-2 ISSUANCE DATE: 08/02/20610
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3031 WITH PRESSURE/VACUUM:
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not éxceed 3.46 1b/1000 gallons. [District Rule 2201}
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. {District Rule 2201]

b

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 operatmg pressure settings. [District Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be.cancelled two years from the date of issuance. The applicant is responsible for complying with
all taws, ordinances and regulations of all ather governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/2/’75

AVID W R, Director of Permit Services

-145-2: Aug 2 2010 8:57AM ~ SIONGCQJU ;| Joint tnspection NOT Required

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475
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Conditions for N-956-145-2 (continued) _. ‘ Page 2 of 2

7.

11.

18.

~volume of wine transferred, shall be maintained. [District Rules 1070 and 2201] _ .

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperaturc
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1] :

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch and the-

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201}

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] :

RN
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San Joaquin Valle .
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-146-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120 &

- RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3032 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
"The daily VOC ermissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

rallb

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for. the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

Z%/)/—/>

AVID W@ER, Direclor of Permil Services

146-2: Aug J2010 §:57TAM - SIONGCOJ :  Jont Inspection NOT Required

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

Printed on recycled paper.



Conditions for N-956-146-2 (continued) : Page 2 of 2

7.

10.

13.

14.

15.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achlevcd
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such-operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the-
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

. Separate annual records 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 -
maintained. [District Rules 1070 and 2201] )

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 1070, 2201 and 4694]

N.956-146-2 - Aug 2 2010 B:57AM - SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-147-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3033 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over -
the course of the fermentation. [District Rule 2201] :

5. 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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complymg with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

2 ()=

AVID WARNER, Director of Permit Services

147-2: Aug 27010 8.57AM — SIONGCOJ : Joinl Inspection NOT Requited -

Northern Regional Office ¢ 4800 Enterprise Way ¢ Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475
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Conditions for N-956-147-2 (continued) . ‘ Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined ‘and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201] ‘

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 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 4694, 6.4.1)

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the-
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 |b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch -specific storage emissions factors based on the ethanol content of :,
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate'annual records 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
maintained. [District Rules 1070 and 2201] '

All records shall be retained on-site for a period of at least five years and made available for District inspéction upon
request. [District Rules 1070, 2201 and 4694]

N-956-147-2 1 Aug 2 2010 8:57AM -~ SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-148-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3034 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

AN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION (S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Poliution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

)

2 DAVID WIBRNER, Director of Permit Services

-148-2: Aug 2 2010 8:57AM — SIONGCOJ : Joint inspection NOT Raquired

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400  Fax (209) 557-6475
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Conditions for N-956-148-2 (continued) Page 2 of 2

7'-

10.

11.

12.

14.

15.

16.

17.

18,

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achleved
[District Rules 2201 and 4694, 5.2.2] '

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the"
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed

581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual,
White Wine Production - gallons) x (2.5 I1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage_:' emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694)

N-956-148-2 : Aug 2 2010 B:57AM — SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-149-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX 90
TRACY, CA 895378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION.:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3035 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

b

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201 ]

5. 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 Rules 2201 and
4694, 5.2.1] '

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION 1S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

5

/ DAVID WARNER, Director of Permit Services

-149-2: Aug 0 8:57AM — SIONGCOJ : Joint tnspection NOT Required

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

Printed on recycled paper. Q



Conditions for N-956-149-2 (continued) ; ' Page 2 of 2

7.

.

12.

13.

14.

15.

17.

18.

_volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1] '

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the-

e

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] ’

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District mspectlon upon
request. [District Rules 1070, 2201 and 4694]

N-956-149-2; Aug 2 2010 8:57AM — SIONGCOJ



San Joaquin Valle REY
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-150-2 : ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3036 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201}

AW

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detenmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/D/) >

AVID WARNER, Director of Permit Services

/AW-HDQ : 22010 8:STAM ~ SIONGCOJ : Jomt inspoction NOT Required

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

Printed on recycimd papar. C’



Conditions for N-956-150-2 (continued) ' Page 2 of 2

7.

10.

14.

15.

The temperature of the wine stored in thls tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201 ]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the-
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed

581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 I1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations' may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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. Depanment of the Treasury, shall be
maintained. [District Rules 1070 and 2201] :

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 1070, 2201 and 4694]

P

N-956-150-2 : Aug 2 2010 8:57TAM — SIONGCOJ



San Joaquin Valle
a AIR P[ILLUTIUN[!:ONTRDL msrmcyr HEALTHY AIR |.|V|NG

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-151-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3037 WITH PRESSURE/NVACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 [b/1000 gallons. [District Rule 2201]

AW

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] -

5. 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 Rules 2201 and
4694, 5.2.1)

6. 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 Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

e |

=

QAV D ARNER, Director of Permit Services

22010 8:STAM — SIONGCOJ : Joint Inspection NOT Required

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

Printed on recycled paper. a



Conditions for N-956-151-2 (continued) : Page 2 of 2

7.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201] . :

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 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 4694, 6.4.1] '

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed

581,212 ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 I1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput

and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] :

N-956-151-2: Aug 2 2010 8:57AM - SIONGCOJ




San Joaquin Valle | BEWY
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-152-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: AP 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3038 WITH PRESSURE/NVACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

i

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an-inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

. /

g

/DAVID YARNER, Director of Permit Services

SMNG0.152-2: 2010 B:S7AM ~ SIONGCOJ @ Joint inspection NOT Requeed

Northem Regional Office « 4800 Enterprise Way ¢ Modesto, CA 95356-8718 '« (209) 557-6400 « Fax (209) 567-6475

Printed on recycled paper. a



Conditions for N-956-152-2 (continued) Page 2 of 2

7.

10.

11.

12.

13.

14.

16.

17.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermeritation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the’
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual,
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, mcludmg calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201 ]

Separate annual records 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
maintained. [District Rules 1070 and 2201] :

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 1070, 2201 and 4694) '

N-958-152-2: Aug 2 2010 8:57AM ~ SIONGCOJ



San Joaquin Valley
E | y HEALTHY AIR LIVING

AIR POLLUTION CONTROL DISTRICT

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-153-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3039 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 |b/1000 gallons. [District Rule 2201}
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

s LN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

S.  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, operaté¢ in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1] '

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/d/”?{

DAVID WARNER, Director of Permit Services

E 153-2: AUG 2 2010 8:58AM — SIONGCOY © Joint Inspection NOT Required

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

Printed on cecycled paper. {5



Conditions for N-956-1563-2 (continued) Page 2 of 2

7.

10.

13.

14.

15.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achleved
[District Rules 2201 and 4694, 5.2.2] :

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the”
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201] -

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] ‘

Records of total annual fermentation and total annual stbrage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

. Separate annual records 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. Depanment of the Treasury, shall be
maintained. [Dlstnct Rules 1070 and 2201]

Al records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-153-2: Aug 2 2010 8:58AM ~ SIONGCOJ



R LIVING

San Joaquin Valle
u AIR PﬂLLUTIUch[lNTRl]LI]ISTRICyT HEALTHY Al

- AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-154-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3040 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK :

CONDITIONS

I.  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

A woN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  When used for wine storage, this tank shall be equipped with and opefated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE OIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pallution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

e

ZQ}/ID ARNER, Director of Permit Services

3 154-2 ° A 10 8:58AM ~ SIONGCOJ : Joint Inspection NOT Required

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

Printed en tecycled paper. a



Conditions for N-956-154-2 (continued) _ ' » Page 2 of 2

7.

10.

.

12.

13.

14.
15.
16.
17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] o :

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201}

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 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 4694, 6.4.1] o

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch and the”
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201 ' ' '

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694)

N-956-154-2 : Aug 2 2090 8:58AM — SIONGCOJ



San Joaquin Valle
i" AIR POLLIJTIUNC!:UNTROLDISTRIC)T, HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-155-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3041 WITH PRESSURE/NVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over .
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

" 6. 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 dccordance with the procedures in EPA Method 21. [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

44 s

AV D WARNER, Director of Permit Services

-8, -2 22010 8:58AM — SIONGCOJ . Joint Inspection NOT Requwed

Northern Regional Office « 4800 Enterprise Way e Modesto, CA 95356-8718  (209) 557-6400 e Fax (209) 557-6475
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Conditions for N-956-155-2 (continued) : A Page 2 of 2

7.

10.

13.

14.

16.

17.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201}

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 uncontrolled fermentation emissions and
fermerntation 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the-
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentanon and wine storage operations at this facility shall not exceed
581,212 1b. [District Rule 2201}

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201}

. 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 1070, 2201 and 4694]

N-956-155-2: Aug 2 2010 8.58AM ~ SIONGCOJ



San Joaquin Valle
u AIR P[ILLUTIIJN[!:UNTROL msrmcyr HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-156-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3042 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

I.  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201}

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

e

ég)i\VID ARNER, Director of Permit Services

56-156-2 © A 10 8:58AM — SIONGCOJ : Joint inspection NOT Requited

Northern RegionaI'Ofﬁce « 4800 Enterprise Way o Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475

Printed on secycled paper. 6



Conditions for N-956-156-2 (continued) - | ‘ | Page 2 of 2

7.

10.

L.

12.

13.

14.

15.

16.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or Iess was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. {District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the-
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total :
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201 ]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-156-2 © Aug 2 2010 8:S8AM - SIONGCOJ



R LIVING

San Joaquin Valle
u : d HEALTHY Al

AIR POLLUTION CONTROL DISTRICT

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-157-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: _

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3043 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

A e

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1] '

6. 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 Rules 2201 and
4694, 5.2.1] -

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION 1S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuani to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years fram the daté of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

ﬂ/}/”é

VID W ER, Director of Permit Services

9501572 : Aug 2 2 B:58AM — SIONGCOJU : Jont Inspection NOT Required

Northern Regional Office « 4800 Enterprise Way  Modesto, CA 95356-8718 « (209) 557-6400 » Fax (209) 557-6475
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Conditions for N-956-157-2 (continued) - - Page2of2

7.

10.

15.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. Tlie temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the dperator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage témperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2 2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1] :

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 1b. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule.2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201] :

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 1070, 2201 and 4694]

N-956-157-2 ; Aug 2 2010 8:S8AM — SIONGCQJ



San Joaquin Valle
u AIR P[lLLIJTIl]NqCﬂNTRl]LIJISTRIcyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-158-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0080
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTAT FION AND WINE
STORAGE TANK 3044 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a publid nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

Ao

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director./ APCO

/] O

B»VID X\: RNER, Director of Permit Services

158-2 10 BSGAM SIONGCOU : Joint Inspection NOT Reguired

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

Printed on recycled paper. a



Conditions for N-956-158-2 (continued) . | Page 2 of 2

7.

12.

13.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] '

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, ihcluding records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the”
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 lb-VOC/1000 gallons). [District Rule 2201]

. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput

and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of

“each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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. Depaltment of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made availablé for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-956-158-2 : Aug 2 2010 8 .58AM - SIONGCOJ



San Joaquin Valle
u AIR PULLUTIUN[!:(INTRULDISTRIcyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-159-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
‘ P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3045 WITH PRESSURE/NVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

BN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION 1S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all taws, ordinances and regulations of all other govemmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director 1 APCO

/] /) — D
AVID WWER Director of Permif Services

59.2: Aug 2 2070 8:SBAM - SIONGCOJ : Jomt Inspection NOT Required

Northern Regional Office ¢ 4800 Enterprise Way s Modesto, CA 95356-8718 « (209) 557-6400  Fax (209) 657-6475 o
. . Printed on recycled pager, K



Conditions for N-956-159-2 (continued) - . Page2of2

7.

10.

1.

12.

13.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall -
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nommal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. {District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentatlon and wine storage operations at this facility shall not exceed
581,212 Ib. {District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201 ]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for Dlstrlct inspection upon
request. [District Rules 1070, 2201 and 4694] :

N-958-159-2: Aug 2 2010 8:58AM - SIONGCOJ
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San Joaquin Valley v
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(/" [ v—— DISTRICT HEALTHY Al

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-160-2 : ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE'
STORAGE TANK 3046 WiTH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a publié nuisance, [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

v

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and .
4694, 5.2.1] :

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUSTY NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

(] —

DAVID WARNER, Director of Permit Services

56-160-2 : Aug 2 2010 8:58AM — SIONGCOJ : Joint Inspection NOT Required

Northern Regionat Office « 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400  Fax (209) 557-6475
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Conditions for N-956-160-2 (continued) : - Page 2 of 2

7.

11,

12.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying opjc,rations',
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed

581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons) [District Rule 2201]

. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput

and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the elhanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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

- request. [District Rules 1070, 2201 and 4694]

N-956-160-2 : Aug 2 2010 8:58AM ~ SIONGCOY



San Joaquin Valle
u AIR Puuunun[!:ou'mmmsrmcyr HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-161-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. '
MAILING ADDRESS: ATTN: A/P 2827

P O BOX 90

TRACY, CA 95378-0020
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3047 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

S

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1] '

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except whean the operating pressure of the tank exceeds 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
4694, 5.2.1] : .

- CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION 1S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control! District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

]

AVID WARNER, Director of Pafmit Services

- T161-2 1 Al 22010 B:S8AM — SIONGCOJ :  Joint Inspection NOT Requied

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

Printed on recycled paper. a



Conditions for N-956-161-2 (continued) . Page 2 of 2

7.

10.

11.

12.

13.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achleved
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank ts used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput

~ and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the

throughputs for different batches of wine and batch- specnﬁc storage emissions factors based on the ethanol content of
each batch. [District Rule 220] ]

Records of total annual fermentation and total annual sterage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] .

N-956-161-2 : Aug 2 2010 8:58AM - SIONGCOJ



San Joaquin Valle
u AIR Puuunuuqcunmmmsmlcyr HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-162-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3048 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

I. No air contaminant shall be released into the atmosphere which causes a publié nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

il S

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION 1S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/ gAVID NER, Director of Permit Services
2-2 2010 8'58AM —~ SIONGCOJ : Joint inspection NOT Roquied .
Northern Regional Office e 4800 Enterprise Way ¢ Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 657-6475

Printed on recycled paper, Q



Conditions for N-956-162-2 (continued) Page 2 of 2

7.

10.

12.

13.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the cthanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] <

N-956-162-2 . Aug 2 2010 8.58AM — SIONGCOJ



San Joaquin Valley BEv
u AIR PULLUTIDN[!:ONTRULDISTRICyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-163-2 ’ ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3049 WITH PRESSURE/NVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE |

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Controf District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

yad,

AVID WVARNER, Director ofPermit Services

-163-2: Aug 2 2010 8:58AM — SIONGCOJ © Joint Inspection NOT Required

Northern Regional Office e 4800 Enterprise Way ¢ Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) £57-6475

Peinted ca recycled papes. Q



Conditions for N-956-163-2 (continued) Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

" The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201}

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

2

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 1b. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 [b-VOC/1000 gallous) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] ' .

Records of total annual fermentation and total annual sfofage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201] :

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 1070, 2201 and 4694] .

N-956-163-2 © Aug 2 2010 8:58aM — SIONGCOJ
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San Joaquin Valley
u AIR Puuunnnqcunmm msmc! HEALTHY I-\IR |.|V|NG

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-164-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

“MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3050 WITH PRESSURE/NVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPULIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY.THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

VID WARNER, Director of Permit Services

-854-164-2 : Aug 2 8:59AM - SIONGCOU : Joint Inspaction NOT Required

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

Printed on recycled paper. o



Conditions for N-956-164-2 (continued) - ' Page 2 of 2

7.

10.

12.

13.

14.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] :

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201].

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 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 4694, 6.4.1] :

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the-
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual

"White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput

and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storagé emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

Al records shall be retained on-site for a period of at least five years and made available for District mspectlon upon
request. [District Rules 1070, 2201 and 4694]

N-956-184-2 : Aug 2 2010 B:59AM - SIONGCOY



San Joaquin Valle ~
:"‘ AIR PI]LLUTI[]N[!:I]NTRGLDISTRIC}: HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-165-2 ISSUANCE DATE: 08/02/2010

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827

P O BOX 90

TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3051 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

I.  No air contaminant shall be released into the atmosphere which causes a publié nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

2w

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1] '

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of alt other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/)AVID WARNER, Director of Permit Services

” 65-2: Aug 2 2010 8:59AM — SIONGCOJ : Join Inspection NOT Required

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 567-6475

Printed on recycted paper.




Conditions for N-956-165-2 (continued) ' , Page 2 of 2

7.

11.

12.

13.

14.

15.

16.

7.

18

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] '

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201] v

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 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 4694, 6.4.1] '

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

When this tank.is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the’
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-165-2: Aug 2 2010 8:59AM — SIONGCOY



San Joaquin Valley 24av
| AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-166-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. |
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3052 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

I.  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 [b/1000 gallons. [District Rule 2201]

Bl el

The average fermentation temperature of each batch of must-fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. When this tank is used for wine storage, the pressure-vécuum relief valve and storage tank shall remain in a gas-tight
- condition, except when the operating pressure of the tank exceeds 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
4694, 5.2.1] - .

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

prd y
. Eéylo ARNER, Director of Permit Services

7166-2: A9 22010 8:59AM — SIONGCOQJ | Join Inspection NOT Required

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

Printed on recycled paper, a



Conditions for N-956-166-2 (continued) : Page 2 of 2

7.

10.

11.

13.

14.
15.
16.
17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or Iess was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completlon date, the total
gallons of must fermented, the average fermentation temperature and 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 4694, 6.4.1]

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

.- When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,

the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total *
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201] .

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] '

Records of total annual fermentation and total annual storage emnssnons including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for District inspéction upon
request. [District Rules 1070, 2201 and 4694] .

N-956-166-2 : Aug 2 2010 8:59AM — SIONGCOY



San Joaquin Valle ZEY
u AIR PULLLITl[quC[INTRULDISTRIC): HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

P'ERMIT NO: N-956-167-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE.
STORAGE TANK 3053 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

|.  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

SRR

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  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 Rules 2201 and
4694, 5.2.1]

6. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tighf
condition, except when the operating pressure of the tank exceeds 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
4694, 5.2.1] : '

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-:6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all taws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

ARNER, Director of Permiil Services

7356-167-2 1 Adg 2 2010 8:59AM — SIONGCOJ :  Joint Inspection NOT Required

orthern Regional Office » 4800 Enterprise Way « Modesto, CA 95356-8718 « {209) 557-6400 ¢ Fax (209) 557-6475

Printed on secycled papes. G




Conditions for N-956-167-2 (continued) ' .+ Page?2of2

7.

10.

11

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 whlte wine.
[District Rule 4694, 6.4.1] :

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and thé”
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operatlons at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operitions shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a peri(')d.of at least five years and made available for District inspection upon ‘
request. [District Rules 1070, 2201 and 4694]

N-956-167-2: Aug 2 2010 §:53AM ~ SIONGCOJ



San Joaquin Valle
u AIR P[ILLUTIUNqC[INTRl]L DISTRICyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-168-2 : ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3054 WITH PRESSURE/NVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a publié nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] )

5. 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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an ‘inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all taws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/1 ﬁ =
(Z\Zm WARNER, Director of Permit Services
956-168-2 : Aug 8:59AM - SIONGCQY : Joint lnspaction NOT Required
Northern Regional Office « 4800 Enterprise Way e Modesto, CA 95356-8718  (209) 557-6400 « Fax (209) 557-6475

Frinted on recycled paper.




Conditions for N-956-168-2 (continued) . Page 2 of 2

7.

11.

12.

13.

14.

15.

16.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completion dale, the total
gallons of must fermented, the average fermentation temperature and 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the.batch, and the’
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Arnual Red Wine Production - gallons) x (6.2 b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch- -specific storage emissions factors based on the ethanol content of -
each batch. [District Rule 2201] -

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] - »

N-956-168-2: Aug 2 2010 8:58AM — SIONGCOJ



San Joaquin Valle
u AIR PULLI.ITII]N[!:UNT.RDL msmlcyr HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-169-2 ' : ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3055 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

hal

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1] ‘ . .

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rute 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

X 69-2 : Aug 10 8:59AM - SIONGCOJ © Joint Inspection NOT Required

%{ID WARNER, Director of Permit Services

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

Printed on recycled paper. a



Conditions for N-956-169-2 (continued) . Page 2 of 2

7.

10.

12.

13.

16.

17.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperaturé'
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1] :

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not.exceed
581,212 Ib. [District Rule 2201] :

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - galions) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput

and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storége emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] .

N-956-169-2 : Aug 2 2010 8:589AM - SIONGCOY



San Joaquin Valle
z AIR PULLUTll]Nqu]NTRCILI]ISTRICyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-170-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX S0
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3056 WITH PRESSURE/NVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a publié nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

b

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

4/} /—Z§

DAVID WARNER, Director of Permit Services

-9568-170-2 1 Aug 2 2010 8:59AM — SIONGCOJ : Jont inspection NOT Required

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

Printed an secycled pages. 9



Conditions for N-956-170-2 (continued) Page 2 of 2

7.

10.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be mamtamed at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achicved.
[District Rules 2201 and 4694, 5.2.2] :

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment descrlptlon [District Rule 2201]

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 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 4694, 6.4.1]

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

. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,

the dates of such operations, a unique identificr for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

. Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total

annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201 ]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] .

N-856-170-2 : Aug 2 2010 8:53AM — SIONGCOJ



San Joaquin Valle
i" AIR Pl]LLUlIl]NqCI]NTR[lL msrmc! HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-171-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
' P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3057 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 |b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

o

" The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermeatation. [District Rule 2201] '

5. 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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the

- approved plans, specifications and conditions of this Authority to Construct, and to detemine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Poflution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

BAVID WARNER, Director of Permil Services

N-956-171-2 : Aug 2 2010 8:59AM — SIONGCQOJ :  Joint Inspection NOT Required

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

Printed on recycled papes. 6



Conditions for N-956-171-2 (continued) ' Page 2 of 2

7.

10.

13.

14.

16.

B VA

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput

and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of =/
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

. 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 1070, 2201 and 4694]

N-956-171-2: Aug 2 2010 8.:59AM — SIONGCOJ



San Joaquin Valle 28w
u AIR P[lLLUTIONqC[INTRllLI]ISTRICyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-172-2 . ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3058 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

> LN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO

OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.

Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the

approved plans, specifications and conditions of this Authority to Construct, and to determmine if the equipment can be operated in compliance with all

Rules and Regulations of the San Joaquin Valley Unified Air Pollution Contro! District. Unless construction has commenced pursuant to Rule 2050, this

Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
. all taws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

4/\\\”0 WARRNER, Director of Permit Services

N-956-172-2; Aug 2 2010 8.58AM - SIONGCOY : Jaint Inspection NOT Required

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

Printed on recycled papes.



Conditions for N-956-172-2 (continued) . ‘ | Page 2 of 2

7.

1.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [ District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the’
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [ District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule IO7O and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-172-2: Aug 2 2010 8:59AM — SIONGCOJ



R LIVING

u San Joaquin Valley

AIR PGLLUTION CONTROL DISTRICT | HEAI.TﬁY Al

AUTHORITY TO CONSTRUCT

PERMIT NO': N-956-173-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE:
STORAGE TANK 3059 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

SN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1] ' '

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Contro! District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

prd

VID V\{\WRNER, Director of Permit Services
-2: Aug

10 9.00AM - SIONGCQU ©  Joint Inspection NOT Required

N

Northern Regional Office « 4800 Enterprise Way ¢ Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 657-6475

Printed on recycled paper. o



Conditions for N-966-173-2 (continued) Page 2 of 2

7.

10.

12.

13.

16.

17.

L8.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the dperator shall

-achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentatlon and

shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achleved
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum-nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations;

_the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the

volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] : : E 5

N-956-173-2 : Aug 2 2010 9:00AM —~ SIONGCOJ



San Joaquin Valle
u AIR PﬂLLUTIﬂNqCUNTRDLDISTthx HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-174-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
POBOX90 :
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3060 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

AW

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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[ [District Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST. NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS -AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Vailey Unified Air Pollution Controt District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Canstruct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all taws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/ AVID W. R, Director of Permit Services
174-2: Aug 9:00AM — SIONGCOJ : Joint inspection NOT Requirod

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

Printed on cecycled paper. 6



Conditions for N-956-174-2 (continued) Page 2 of 2

7.

12.

13.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in galions, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the’
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Anaual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

. Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput

and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, mcludmg calculation methods and parameters-
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] :

N-856-174-2: Aug 2 2010 9:00AM — SIONGCOJ



San Joaquin Valley o AWv
AIR POLLUTION CONTROL DISTRICT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-175-2 ' ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3061 WITH PRESSURE/NVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 galions. [Diétrict Rule 2201]
The daily VOC emissions rate for white wine fermentation shalf not exceed 1.62 Ib/1000 gallons. [District Rule 2201] .

nall

" The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MOODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

@/ID WARNER, Director of Permit Services

75-2: Aug 22010 9:00AM — SIONGCOJ ~  Joint inspoction NOT Requised

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

Prinied on recycled paper. o



Conditions for N-956-175-2 (continued) : Page 2 of 2

7.

11.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] :

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib- VOC/IOOO gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operatlons may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine produced by fermentation at this facility, basedon
values reported to the Alcohol and Tobacco Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] :

N-956-175-2 : Aug 2 2010 9:00AM — SIONGCQOU



San Joaquin Valle
u AIR Pl]LLUTIlquc[lNTRl]Ll]ISTRHx HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-176-2 " ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: AJP 2827
P OBOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: A :
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE

STORAGE TANK 3062 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

S.  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 Rules 2201 and

4694,52.1] :

6.  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 Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
alt laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

ynd s

VID W, , Director of Permit Services
g 178-2: Awg 2 2610 9:00AM - SIONGCQOJ :©  Joinl Inspection NOT Required

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

Printed o recycled paper. a



Conditions for N-956-176-2 (continued) ' Page 2 of 2

7.

10.

1L

12.

13.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 perceht by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

“When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine

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

When this tank is uséd for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput

‘and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the

throughputs for different batches of wine and batch- specnﬁc storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, mcludmg calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 220 1]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-1768-2: Aug 2 2010 9:00AM — SIONGCOJ



San Joaquin Valle
E AIR PﬂLLUTIUNq(:ﬂNTRUL msmcyr HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-177-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3063 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

LN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and

4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE wili be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Poliution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/l /”7§

" [DAVID WARNER, Director of Permit Services

SG-117-2 - Aug 2 2015"9:00AM - SIONGCOJ : Joint Inspection NOT Required

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

Printed on recyced paper.



Conditions for N-956-177-2 (continued) Page 2 of 2

7.

10.

12.

13.

14,

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achleved
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specnﬁc storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-177-2 Aug 2 2010 9:00AM - SIONGCOJ



San Joaquin Valle BEV
E AIR Pl]LLUTIl]Nq[:[lNTRl]LnISTRIc): HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-178-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
POBOXS0 -
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE

STORAGE TANK 3064 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. Noair contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

ral e

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] '

5. 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 fabeled with the operating pressure settings. [District Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Contral District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/] —7
BAVID WARNER Director of PermifServices

N-956-178-2 : Aug 2 2§10 ¢ —SIONGCOJ :  Joint Inspaction NOT Requued

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

Prnted on recycled papes.



Conditions for N-956-178-2 (continued) Page 2 of 2

7.

10.

11

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] :

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throﬁghput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] B

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201 ]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-178-2 : Aug 2 2010 9.00AM — SIONGCOY



San Joaquin Valley
u T ! y HEALTHY AIR LIVING

AIR POLLUTION CONTROL DISTRICT

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-179-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3065 WITH PRESSURE/NVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shail not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

hall

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and

- 4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1}

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with ali
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Uniess construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for oomplymg with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/L/)/—__)

AVID WARNER, Director of Permil Services

192 . Aug 22010 8:00AM — SIONGCOJ © Jant Inspaction NOT Requaed

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

Printed on recycled pager. 0



Conditions for N-956-179-2 (continued) : , Page 2 of 2

7.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at Iéast once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201 ]

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 uncontrolled fermentation emisstons 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total “
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch~specnf ic storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201)

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 1070, 2201 and 4694]

N-856-179-2: Aug 22010 9.00AM — SIONGCOJ



San Joaquin Valle | AEv
u AIR PULLU'IIUN[!:UNTROLDISTRICYT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-180-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND W|NE
STORAGE TANK 3066 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

el N

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and ¢

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) .557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regutations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

nd

AVID ARNER, Director of Permit Services

-2 2610 9:00AM - SIONGCOJ : Joint Inspection NOT Required

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 5657-6475

Priated on recycled papes. 6



Conditions for N-956-180-2 (continued) Page 2 of 2

7.

10.

12.

13.

4.

15.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be detérmined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6:2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

. Records of total annual fermentation and total annual storage emissions, mcludmg calculation inethods and parameters

used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-180-2: Aug 2 2010 9:00AM — SIONGCOJ



R LIVING

u San Joaquin Valley

AIR POLLUTION CONTROL DISTRICT HEALTﬁ:Y |

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-181-2 ' ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: )
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE

STORAGE TANK 3067 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

HOwWwoN

The average fermentation temperature of each batch of must fermerited in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and

4694,5.2.1]

6.  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 Rules 2201 and

4694, 5.2.1)

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in aceordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemnine if the equipment can be operated in compliance with al
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancetled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

AVID WBRNER, Director of Permit Services

= 181-2: Aug 2 2010 9:00AM — SIONGCOJ : Joint Inspection NOT Required

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

Prnted oa recycied pwer. 9



Conditions for N-956-181-2 (continued) ' Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

S 17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] '

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] '

N-956-181-2 : Aug 22010 9:00AM - SIONGCOY



u San Joaquin Valley

AIR POLLUTION CONTROL DISTRICT | HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-182-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
POBOX90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3068 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

oW

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

S.  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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made afer an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Autharity to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

>

QAVID%RNER, Director of Permit Services

N-956-182-2 : Aug 10 9.00AM - SIONGCOJ : Joint Inspection NOT Required

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

Priated on recycled paper. a



Conditions for N-956-182-2 (continued) ' . Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

7.

'18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1] ‘ '

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following foﬁnula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual_storég¢ emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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

‘maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-182-2: Aug 2 2010 §:00AM — SIONGCOJ



San Joaquin Valle e v
u : y HEALTHY AIR LIVING

AIR POLLUTION CONTROL DISTRICT

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-183-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. k
MAILING ADDRESS: ATTN: A/P 2827

P O BOX 90

TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3070 WITH PRESSURENACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK '

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

AW

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and

4694, 5.2.1]

6.  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 Rules 2201 and

4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPUIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will'be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Controt District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/Q{AVID W R, Director of Permit Services

N-956-183-2 © Aug 22010 8.01AM — SIONGCQJ @ Joint Inspection NOT Required

Northern Regional Office » 4800 Enterprise Way « Modesto, CA 95356-8718 . (209) 657-6400 « Fax (209) 557-6475

Printed on recycled paper. Q



Conditions for N-956-183-2 (continued) ' ~ Page2of2

7.

10.

11

12.

13.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] :

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201] :

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 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 4694, 6.4.1] _

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201] ~

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch- spec1f c storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201}

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-183-2 : Aug 2 2010 8.01AM ~ SIONGCOJ



San Joaquin Valle ZEv
u AIR Pnuunun[!:nummmsmu:yr HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-184-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/IP 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: . ,
'MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3072 WITH PRESSURE/NVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

powon

The average fermentation temperature of each batch of must fermenfed in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1] : ‘ '

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemine if the equipment can be operated in compliance with ail
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shail be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

4DAVID ARNER, Director of Permit Services

-956-184-2 1 Aug 10 G.01AM -~ SIONGCQJ * Joint inspection NOT Requred

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

Printed on recycled paper. a



Conditions for N-956-184-2 (continued) Page 2 of 2

7.

10.

L1

12.

13.

15.

l6.

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

[District Rules 2201 and 4694, 5.2.2]
The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 whlte wine.

[District Rule 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed .
581,212 Ib. [District Rule 2201] ‘

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of

each batch. [District Rule 2201] -

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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

maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] '

N-956-184-2: Aug 2 2010 3:01AM — SIONGCOJ



San Joaquin Valle | i |
2"' AIR PULLUTIUNqC[]NTRl]LDISTRICyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-185-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. '
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: :

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3074 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

I. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201 ]

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

S.  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 Rules 2201 and
4694, 5.2.1]

6. When this tank is used for wine storage, the pressure-\}acuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control -District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all faws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

./L QAVID WARNER, Director of Permit Services

85-2 : Aug 2 2010 9:01AM — SIONGCOJ : Joint Inspection NOT Required

Northern Regional Office « 4800 Enterprise Way » Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475
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Conditions for N-956-185-2 (continued) Page 2 of 2

7.

10.

1.

12.

13.

15.

- 16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the _oberator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
mamtamed [District Rules 1070 and 2201] :

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 1070, 2201 and 4694]

N-956-185-2 1 Aug 22010 9.01AM - SIONGCQJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-186-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: , ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE

STORAGE TANK 3076 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

2w N

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201 ]

5.  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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION 1S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Poliution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all taws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

ﬂDAVID ER, Director of Permit Services

-186-2: Aug 2 D 9:01AM ~ SIONGCQJ @ Joint Inspection NOT Required

Northern Regional Office ¢ 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475
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Conditions for N-956-186-2 (continued) Page 2 of 2

7.

10.

11.

12.

I3.

14.

15.

16.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achleved
[District Rules 2201 and 4694, 5.2.2] :

The ethanol content of wine stored in this.tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] -

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-186-2 : Aug 22010 9:01AM - SIONGCOJ



San Joaquin Valle | 2E Y
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-187-2 : ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. '
MAILING ADDRESS: ATTN: AIP 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3077 WITH PRESSURE/NVACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102}

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

Ao

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. When this tank is used for wine sforage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds 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
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, ‘and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

( AVID WARNER, Director of Permit Services

:187-2: Aug 22010 S:01AM — SIONGCOJ : Jaint Inspection NOT Requirad

Northern Regional Office « 4800 Enterpnse Way ¢ Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475
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. Conditions for N-956-187-2 (continued) : . Page2of2

7.

10.

11.

12.

13.

14.

I5.

L6.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall »
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achievéd.
[District Rules 2201 and 4694, 5.2.2] ‘

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201] - o ‘ ;

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual

* White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] '

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least ﬁve years and made available for District mspectlon upon
request. [District Rules 1070, 2201 and 4694]

N-956-187-2 1 Aug 2 2010 9:01AM — SIONGCOY
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-188-2 : ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. '
MAILING ADDRESS: ATTN: A/P 2827
, P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3078 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1.  No air contaminant shall be released into the atmosphere which causes a public nuisance. {District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. {District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

»owon

The average fermentation temperature' of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and

4694,5.2.1] :

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/] — >
4@&0 WARNER, Director of Permit Services

N-956-188-2 " Aug 2 2010 $:01AM - SIONGCOJ : Joint Inspection NOT Required

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475
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Conditions for N-956-188-2 (continued) Page 2 of 2

7.

10.

11

12.

13.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201] '

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] '

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-856-188-2: Aug 2 2010 9.01AM - SIONGCOU
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-189-2 . ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
, TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 3078 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

'CONDITIONS

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

—

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/ 1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

bl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201 ]

5.  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 Rules 2201 and
4694,5.2.1]

6. 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 Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

o

1D W ER, Dcrector of Permit Services

N-956-187-2 : Aug 2 2010 8:01AM — SIONGCQJ : Joint Inspection NOT Requwed

Northern Regional Office « 4800 Enterprise Way » Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475
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Conditions for N-956-189-2 (continued) Page 2 of 2

7.

10.

1.

12.

13.

- 14.

l16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the eperator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achleved
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completlon date, the total
gallons of must fermented, the average fermentation temperature and 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and.wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-189-2 : Aug 2 2010 9.01AM - SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-190-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: .
MODIFICATION OF 650,000 GALLON GLASS LINED WINE STORAGE TANK 6013 WITH PRESSURE/VACUUM VALVE:
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WINE

FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

radl

The average fermentation femperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  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 Rules 2201 and
4694,5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209} 557-6400 WHEN CONSTRUCTION 1S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED 8Y THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two yéars from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

Nl s

bAVlD WARNER, Director of Permit Services

N-956-190-2 : Aug 2 2010 9:01AM — SIONGCQY : Joint Inspection NOT Required

Northern Regional Office « 4800 Enterprise Way « Modesto, CA 95356-8718 < (209) 5657-6400 « Fax (209) 557-6475

Printed on recycled paper. a



Conditions for N-956-190-2 (continued) - Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall .;
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] '

‘The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201)

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

When this tank is used for wine storage, the 6pérat0r shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.2]

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for-each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentatlon and wine storage operations at thls facility shall not exceed
581,212 Ib. [District Rule 2201] o "

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] -

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-190-2 : Aug 2 2010 9.01AM - SIONGCOJ



San Joaquin Valle |
u AIR PULLUTIUNqC[INTR[lL DlSTRICyT HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-191-2 : ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 650,000 GALLON GLASS LINED WINE STORAGE TANK 6014 WITH PRESSURE/VACUUM VALVE:

ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WINE
FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the afmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District.Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

el N

The average fermentation temperature of each batch of muist fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

S.  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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an.inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director/ APCO

Q4]

AVID WARNER, Director of Permit Services

N 1-2: Aug 2 2010 G:01AM — SIONGCGI : Joint tnspection NOT Requirad

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

Printed on recycled paper.



Conditions for N-956-191-2 (continued) Page 2 of 2

7.

10.

11

13.

14.
15.
16.
17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the gperator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed:
581,212 Ib. [District Rule 2201] :

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [ District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch- -specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] -

Records of total annual fermentation and total annual storage emissioxjs, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-191-2 : Aug 2 2010 S:01AM - SIONGCOJ



San Joaquin Valle BB
i" ; ) HEALTHY AIR LIVING

AIR POLLUTION CONTROL DISTRICT

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-192-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 650,000 GALLON GLASS LINED WINE STORAGE TANK 6015 WITH PRESSURE/VACUUM VALVE:
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WINE

FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102}

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

oW

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and

4694, 5.2.1]

6. 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 Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Controf District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment. '

Seyed Sadredin, Executive Director / APCO

@AD ARNER, Director of Permit Services

N-956-Y92-2: Aug 10 9.01AM — SIONGCOJ : Joint [nspection NOT Required

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

Printed on recycled paper. a



Conditions for N-956-192-2 (continued) Page 2 of 2

7.

10.

11

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] ‘

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1] '

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] -

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-192-2 Aug 2 2010 8:01AM —~ SIONGCOJ



San Joaquin Valle
u AIR PuLLunqucuuanmsmlcyr  HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-193-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: _
MODIFICATION OF 650,000 GALLON GLASS LINED WINE STORAGE TANK 6019 WITH PRESSURE/VACUUM VALVE:
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WINE

FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

Pl

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and applfication shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadrediﬁ. Executive Director / APCO

ﬂ VID WARNER, Director of Permit Services

N-956-193-2 : Aug| 9:01AM ~ SIONGCOJ :  Joint Inspaction NOT Required

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

Printed en recycled papes. o
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11.

12.
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14.

15.

16.

17.

Conditions for N-956-193-2 (continued) ’ Page 2 of 2

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall E
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or Iess was achleved
[District Rules 2201 and 4694, 5.2.2] :

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The iaformation
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] -

Records of total annual fermentation and total aﬁnual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-183-2 : Aug 2 2010 9.01AM - SIONGCOJ



San Joaquin Valle
:"l AIR PIZILLUTI[quC[INTR[IL msmltx HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-194-2 . ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 650,000 GALLON GLASS LINED WINE STORAGE TANK 6020 WITH PRESSURE/VACUUM VALVE:
ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE WINE

FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

RN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  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 Rules 2201 and
4694, 5.2.1]

6. When this tank is used for wine storage, the pressufe—vacuum relief valve and storage tank shall remain in a gas-tight -
condition, except when the operating pressure of the tank exceeds 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
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an’inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO
ﬂbRVID WARNER, Director of Permiit Services

N-856-194-2: Aug 2 2010 8:02AM ~ SIONGCOJ : Joint [nspection NOT Requwed

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

Printed on recycled papes. 6



Conditions for N-956-194-2 (continued) Page 2 of 2

7.

10.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] : -

The ethanol content of wine stored in this tank shall not excéed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughpht, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201] :

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201}

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-194-2 : Aug 2 2010 9:02AM — SIONGCOJ



San Joaquin Valle | ZE v
u AIR P[ILLIJTI[INqCHNTRUI. n'lsrmcyr | HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-195-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. ‘
MAILING ADDRESS: ATTN: A/P 2827

P O BOX 90

TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 6021 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

Ao

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201] :

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT.a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Uniess construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complymg with
all laws, ordinances and regulations of all ather governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

ID RNER Director of Permit Services

-856-195-2 : A 10 9:02AM — SIONGCQOJ :  Joint Inspection NOT Required

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

Pristed on recycled paper_ G



Conditions for N-956-195-2 (continued) o . Page2of2

7.

10.

11.

12.

14.

15.

16.

17.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 whlte wine.
[District Rule 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wjné f_ermgntatioﬁ and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] '

Records of total annual fermentation and 'total_ annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

All records shall be retained on-site for a period of at least five years and made available for Dlstnct inspection upon
request. [District Rules 1070, 2201 and 4694] -

N-956-195-2 : Aug 2 2010 9.02AM — SIONGCOJ



San Joaquin Valle AEvY
E AIR PULLUTION[!:UNTROL msmux HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-196-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
PO BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 6022 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201(]

HwoN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201 ]

5. When used for wine étorage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rules 2201 and

4694, 5.2.1]

6. When this tank is used for wine storage, the pressure-vécuum relief valve and storage tank shall remain in a gas-tight
condition, except when the operating pressure of the tank exceeds 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

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/] >
DAMD ER, Director of Permit Services

N-956-196-2 : Aug 22010 9:02AM ~ SIONGCOJ : Jaint Inspection NOT Required

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

Printed en eecrcted paper.



Conditions for N-956-196-2 (continued) : Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and '
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total ’
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] ' -

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-196-2 : Aug 2 20%0 5.02AM - SIONGCOU



AIR POLLUTION CONTROL DISTRICT

San Joaquin Valle |
u / y HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-197-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC. '
MAILING ADDRESS: ATTN: A/P 2827
: P OBOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 6023 WITH PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

L

The average fermentation temberaturc; of each batch of must fermented in this tank shall not exceed 95 degrees
- Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

0 )

{ WRARNER, Director of Permit Services

-187-2: Aug 9 02AM — SIONGCQJ @ Joint Inspoction NOT Roquired

Northern Regional Office » 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 657-6475

Printed on recyclod paper.



" Conditions for N-956-197-2 (continued) : Page 2 of 2

7.

1.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least'once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achleved
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [ District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operationés,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at thls facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201 ]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694)

N-956-197-2 : Aug 2 2010 9:02AM — SIONGCOJ



San Joaquin Valle | ZE v
i’l‘ ! y HEALTHY AIR LIVING

AIR POLLUTION CONTROL DISTRICT

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-198-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: ‘ 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE
STORAGE TANK 6024 WITH PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC
EMISSIONS AND DESIGNATE AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 ib/1000 gallons. [District Rule 2201]

A woN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201}

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694,5.2.1] ' '

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Controt District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shali be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

AVID ER, Director of Permit Services

-T98-2: Aug 0 9.02AM - SIONGCOJ | Joint Inspoction NOT Required

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

Printed on recycied paper.



Conditions for N-956-198-2 (continued) » .. Page?of2

7.

10.

1.

13,

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1] s

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201] '

Total annual VOC emissions from wine fermentation opérations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] V

Records of total annual fermentation and total annual svt'ora_ge'emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained, [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-198-2 : Aug 2 2010 9:02AM - SICNGCOJ



San Joaquin Valle BEV
u AIR POLLU'I'IUNqC(INTRl]I. I]ISTRIC): HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-199-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7001 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

b

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2261]

5. 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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1] -

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

( Eg—\QD ARNER, Director of Permit Services

198-2 2010 9:02AM — SIONGCOJ :  Joint Inspection NOT Required

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

Printed on cecyvied paper.



Conditions for N-956-199-2 (continued) . | - Page 2 of 2

7.

10.

1.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and ~ °
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] ‘

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 whlte wine.
[District Rule 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

. Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed

581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total :
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201] ‘

Total annual VOC emisstons from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] '

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 220 I]

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 1070, 2201 and 4694]

N-856-199-2 : Aug 2 2010 9:02AM - SIONGCOJ



San Joaquin Valle "
u AIR P[ILLUTI[IN[!:UNTRUL msrmc)r, | HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-200-2 : ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7002 WITH PRESSURE/VACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

2w

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

S.  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 Rules 2201 and
4694, 5.2.1] :

6.  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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director /f APCO

/Z

VID ARNER Director af Bérmit Services

00-2 2 2010 9:02AM — SIONGCOY ©  Joint Inspaection NOT Required

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

Printed on tecycled paper.
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Conditions for N-956-200-2 (continued) Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

l6.

17.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

For each batch of must fermented in this tank, the operator shall record the fermentation completlon date, the total
gallons of must fermented, the average fermentation temperature and 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201} :

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Tota! Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and ,t’otal,an_nual stbrage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201 ]

Sepafate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-200-2 : Aug 22010 9:.02AM — SIONGCOJ




San Joaquin Valley 2L
z AIR Puuununc!:uummmsmux HEALTHY AIR L|V|NG

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-201-2 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7003 WITH PRESSURE/NACUUM
VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE

WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201 ]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

S LN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5.  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 Rules 2201 and

4694, 5.2.1]

6. 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 Rules 2201 and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERM!T TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

a1

AVID RNER Director of Permit Services

-956-201-2 - Aug 2 2010 9:02AM — SIONGCOJ © Joint Inspection NOT Roquiued

Northern Regional Office e 4800 Enterprise Way ¢ Modesto, CA 95356-8718 < (209) 557-6400 « Fax (209) ﬁ57 6475

Prnted on recycled paper. €



Conditions for N-956-201-2 (continued) _ Page 2 of 2

7.

10.

11.

12.

14.

15.
16.
17.

18.

The temperature of the wine stored in this tank shall be mamtamed at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the gperator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achleved
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 I1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
cach batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emnss:ons mcludmg calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201] :

Separate annual records 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
maintained. [District Rules 1070 and 2201]

Al records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-856-201-2 1 Aug 2 2010 9.02AM — SIONGCOJ




San Joaquin Valle
u AIR POLLUTIUNqCUNTR[lL msmn:! HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-202-2 ISSUANCE DATE: 08/02/2010

LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827

P O BOX 90

TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7004 WITH PRESSURE/VACUUM

VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE AS RED AND WHITE
WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

b

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

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

4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an.inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of thig. Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air-Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

4

{DAVID VARNER, Director of Permit Services

:202-2: Aug 2 2010 8:02AM - SIONGCOJ : Joint tnspection NOT Required

Northern Regional Office e« 4800 Enterprise Way ¢ Modesto, CA 95356-8718 e (209) 557-6400 < Fax (209) 557-6475

Printed on recycled paper. €



Conditions for N-956-202-2 (continued) , Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For eachvba'tch 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 Rules 2201 and 4694, 5.2.2] :

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed the maximum nominal
tank capacity stated in the equipment description. [District Rule 2201]

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 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 whlte wine.
[District Rule 4694, 6.4.1] :

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201] :

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 1070, 2201 and 4694]

N-956-202-2 : Aug 2 2010 9:02AM ~ SIONGCOJ



San Joaquin Valle BEY
u AIR Pl]LLUTI(INq[:[INTRl]L[lISTRllx | HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-203-1 ' ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 205) WITH
PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

Ao

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valiley Unified Air Pollution Contro! District. Unless construction has commenced pursuant {o Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director./ APCO

/) AV!D ARNER, Director of Permit Services

10 9:02AM —~ SIONGCOJ : Joint Inspection NOT Requaed

Northern Regional Office 4800 Enterprise Way ¢ Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475
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Conditions for N-956-203-1 (continued) Page 2 of 2

7.

10.

11.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achleved
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201] 5

Total annual VOC emissions from all wine fermentatlon and wine storage operations at this facility shall not exceed
581,212 Ib. {District Rule 2201} :

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total

annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual

White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] ’ '

Records of total annual fermentation and total annual stbrége emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694)

N-956-203-1 : Aug 2 2010 9:02AM — SIONGCOJ




San Joaquin Valle
- u AIR PIJI.LUTIUNqC[INTRl]L msmlcyr HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-204-1 V ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 206) WITH
PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 {b/1000 gallons. {District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

el

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

S.  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 Rules 2201 and
4694, 5.2.1]

6.  When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gaé-tight
condition, except when the operating pressure of the tank exceeds 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
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all faws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

)

/] i)
@@\/ID ARNER, Director of Permif Services

204-1: A 2 2010 9:03AM — SIONGCOJ : Joint Inspection NOT Required

Northern Regional Office ¢ 4800 Enterprise Way » Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475
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Conditions for N-956-204-1 (continued) - . Page 2 of 2

7.

12.

13.

14.

15.

16.

17.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 220]]'

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1] B

. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] ' '

Records of total annual fermentation and total annual storage emissioris_, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-204-1: Aug 22010 5.03AM - SIONGCOJ
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z San Joaquin Valley

AIR POLLUTION CONTROL DISTRICT HEALTHY Al

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-205-1 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 £ HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 207) WITH
PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

SESIEN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1] '

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
ali taws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/&2}&0 RNER, Director of Rermit Services
-205-1: 2

2010 9°03AM - SIONGCOJ : Joint inspection NOT Requited

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

Printed on recycled papes.



Conditions for N-956-205-1 (continued) , - Page2of2

7.

10.

1.

12.

13..

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least 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 Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201 ]

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 uncontrolled fermentation emissiorns 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation _operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations-may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the

‘throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of

each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters

used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white winé 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-205-1: Aug 2 2010 9:0JAM —~ SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-206-1 : ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 19,500 GALLON STAINLESS STEEL WlNE STORAGE TANK (TANK 208) WITH
PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

T

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be aperated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, aordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/ / D>
ID JVARNER, Director of Permit Services
-956-206

-1: Bug2 2010 9.03AM —~ SIONGCOJ : Join! Inspection NOT Requived

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

Printed on secycted paper. a



Conditions for N-956-206-1 (continued) Page 2 of 2

7.

10.

1.

12.

13.

15.

16.

17.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the gperator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

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 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 elther red wine or white wine.
[District Rule 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch; the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed 3
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch—specnﬁc storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] : :

NS
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-207-1 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ~ ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 209) WITH
PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 galions. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201)

rall

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694,5.2.1]

6. 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 Rules 2201 and

4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in cecmpliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

ﬁ./’i%

ViD RNER, Director of Permit Services

956-207-1: Aug 27010 9.03AM - SIONGCOJ : Joint Inspection NOT Required

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

Printed on secycled paper. 6



Conditions for N-956-207-1 (continued) Page 2 of 2

7.

10.

11.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations:
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fennentatlon and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 Ib-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput

and a single storage emissions factor based on the average ethanol content of the annual wine throughput or using the
throughputs for different batches of wine and batch- specific. storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] -

Records of total annual fermentation and total annual storage .emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-856-207-1: Aug 2 2010 9:03AM - SIONGCOJS
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-208-1 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P OBOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 210) WITH
PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

A e

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and -
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1] '

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) §57-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. ' Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of ali other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

yndi

AWID IARNER, Director of Penmit Services

-956-208-1 : 010 9.03AM — SIONGCOJ : Joint Inspection NOT Required

Northern Regional Office ¢ 4800 Enterprise Way  Modesto, CA 95356-8718 « (209) 557-6400 « fFax (209) 557-6475

Printed on recytied paper. a



Conditions for N-956-208-1 (continued) Page 2 of 2

7.

10.

1.

12.

13.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit-or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2] :

The ethanol content of wine stored in this tank shall not exceed 23.9 perceht by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twnce the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201] '

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch specific storage emissions factors based on the ethanol content of
each batch. {District Rule 2201]

Records of total annual fermentation and total annual storage emissions, mcludlng calculation methods and parameters
used, shall be maintained. [District Rule 1070 and.2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-208-1: Aug 2 2010 9:03AM - SIONGCOJ




San Joaquin Valle 2 &
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-209-1 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 211) WITH
PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

I.  No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

2w

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every |12 hours over
the course of the fermentation. [District Rule 2201]

S.  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 Rules 2201 and

4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made afler an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

N ) -

‘ax/mo WARNER, Director of Permit Services’

56-209-1 : Aug 2 9:03AM — SIONGCOJ : Joint Inspection NOT Required

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

Printed on cecycled paper.



Conditions for N-956-209-1 (continued) : » Page 2 of 2

7.

10.

1.

12.

13.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at lcast once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1] '

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual.
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] -

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201].

All records shall be retained on-site for a period of at Ieast ﬁve years and made avatilable for District inspection upon
request. [District Rules 1070, 2201 and 4694]

.N-856-209-1: Aug 2 2010 9:03AM — SIONGCOJ



San Joaquin Valley 2B
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-210-1 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:
MODIFICATION OF 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 212) WITH
PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE

AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 Ib/1000 gallons. [District Rule 2201]

AwoN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and

4694, 5.2.1]

6. 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 Rules 2201 and

4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

WD WARNER, Director of Permit Services
8

-856-210-1 : Aug 2 9:03aM — SIONGCOJ :  Joint Inspection NOT Required

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

Printed on recycied paper. €



Conditions for N-956-210-1 (continued) » Page 2 of 2

7.

10.

12.

13.

14.

15.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] '

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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
maintained. [District Rules 1070 and 2201] :

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 1070, 2201 and 4694]

N-956-210-1 : Aug 2 2010 9:03AM — SIONGCOJ
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-211-1 : ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
PO BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 -E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION: .

MODIFICATION OF 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 213) WITH
PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed -1.62 1b/1000 gallons. [District Rule 2201]

s~ LN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

S.  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 Rules 2201 and
4694, 5.2.1]

6. 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 sct 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

4694,5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCYION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

/’76

AVID WR, Director of Permit Services

-211-1: 22810 9.03AM — SIONGCOJ : Jont Inspection NOT Requised

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

Printed on recycled paper. a



Conditions for N-956-211-1 (continued) . Page2of2

7.

10.

1.

i3.

14.

15.

16.

17.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maxmum
nominal tank capacity stated in the equipment description. [District Rule 2201] :

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 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 whlte wine.
[District Rule 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201].

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed.
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production -gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). {District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] ‘ '

Records of total annual fermentation and total annual storage emissions, mcludmg calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 220 1]

Separate annual records 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
mamtamed [District Rules 1070 and 2201]

Al records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rules 1070, 2201 and 4694]

N-056-211-1: Aug 2 2010 B:03AM ~ SIONGCOS




San Joaquin Valle | e v
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-212-1 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 214) WITH
PRESSURE/VACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

[. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 Ib/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

2w

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1})

6. 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 Rules 220! and

4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rufes and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

N S

10 RNER, Director of Permit Services

-956-212-1 : AUG 2 2010 9 03AM — SIDNGCOJ © Joint Inspection NOT Required

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

Printed on cecycled paper. ﬁ



Conditions for N-956-212-1 (continued) o . Page2of2

7.

11.

12.

13.

14.

15.

16.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1] ‘

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermenfation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual:
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] .

Records of total annual fermentation and total annual storage emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records of total red wine and total white wine prdduced 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

‘maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]

N-956-212-1 - Aug 2 2010 9:03AM — SIONGCOS



San Joaquin Valley
u AIR PlJLLlITIl]N[!:UNTR(IL[lISTmlx HEALTHY AIR LIVING

AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-213-1 ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827

POBOXS90

TRACY, CA 95378-0090

LOCATION: 17000 E HIGHWAY 120
: RIPON, CA 95366

EQUIPMENT DESCRIPTION:

MOUDIFICATION OF 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 215) WITH
PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

[. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

AN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees -
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6. 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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209) 557-6400 WHEN CONSTRUCTION IS COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to determine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelled two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

DA ID WARNER, Director of Permit Services

N56-213-1: 22010 9.03AM — SIONGCQJ © Joint inspection NOT Required

Northern Regional Office 4800 Enterprise Way « Modesto, CA 95356-8718  (209) 557-6400 « Fax (209) 557'6475m " P
. on rec pawer.



Conditions for N-956-213-1 (continued) | ' Page 2 of 2

7.

10.

11.

12.

13.

14.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine sforage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201] 5

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total
annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 Ib-VOC/1000 gallons). [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201]

Records of total annual fermentation and total annual stqrége emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201].

Separate annual records 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
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694]
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AUTHORITY TO CONSTRUCT

PERMIT NO: N-956-214-1 ’ ISSUANCE DATE: 08/02/2010
LEGAL OWNER OR OPERATOR: THE WINE GROUP, INC.
MAILING ADDRESS: ATTN: A/P 2827
P O BOX 90
. TRACY, CA 95378-0090
LOCATION: 17000 E HIGHWAY 120

RIPON, CA 85366

EQUIPMENT DESCRIPTION:

MODIFICATION OF 19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 216) WITH
PRESSURE/NACUUM VALVE: ESTABLISH SPECIFIC LIMITING CONDITION FOR VOC EMISSIONS AND DESIGNATE
AS RED AND WHITE WINE FERMENTATION AND STORAGE TANK

CONDITIONS

1. No air contaminant shall be released into the atmosphere which causes a public nuisance. [District Rule 4102]

The daily VOC emissions rate for red wine fermentation shall not exceed 3.46 1b/1000 gallons. [District Rule 2201]
The daily VOC emissions rate for white wine fermentation shall not exceed 1.62 1b/1000 gallons. [District Rule 2201]

aowoN

The average fermentation temperature of each batch of must fermented in this tank shall not exceed 95 degrees
Fahrenheit, calculated as the average of all temperature measurements for the batch taken at least every 12 hours over
the course of the fermentation. [District Rule 2201]

5. 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 Rules 2201 and
4694, 5.2.1]

6.  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 Rules 2201 and
4694, 5.2.1]

CONDITIONS CONTINUE ON NEXT PAGE

YOU MUST NOTIFY THE DISTRICT COMPLIANCE DIVISION AT (209} 557-6400 WHEN CONSTRUCTION (S COMPLETED AND PRIOR TO
OPERATING THE EQUIPMENT OR MODIFICATIONS AUTHORIZED BY THIS AUTHORITY TO CONSTRUCT. This is NOT a PERMIT TO OPERATE.
Approval or denial of a PERMIT TO OPERATE will be made after an inspection to verify that the equipment has been constructed in accordance with the
approved plans, specifications and conditions of this Authority to Construct, and to detemmine if the equipment can be operated in compliance with all
Rules and Regulations of the San Joaquin Valley Unified Air Pollution Control District. Unless construction has commenced pursuant to Rule 2050, this
Authority to Construct shall expire and application shall be cancelied two years from the date of issuance. The applicant is responsible for complying with
all laws, ordinances and regulations of all other governmental agencies which may pertain to the above equipment.

Seyed Sadredin, Executive Director / APCO

yrd

{QAvID NER, Director of Permit Services

-214-1: Aug 10 9:04AM - SIONGCOJ : Joint Inspoction NOT Required

Northern Regional Office e 4800 Enterprise Way « Modesto, CA 95356-8718 « (209) 557-6400 « Fax (209) 557-6475
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Conditions for N-956-214-1 (continued) Page 2 of 2

7.

1.

i2.

13.

15.

16.

18.

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rules 2201 and 4694, 5.2.2]

The ethanol content of wine stored in this tank shall not exceed 23.9 percent by volume. [District Rule 2201]

When this tank is used for wine storage, the daily tank throughput, in gallons, shall not exceed twice the maximum
nominal tank capacity stated in the equipment description. [District Rule 2201]

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 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 4694, 6.4.1]

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

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations,
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the
volume of wine transferred, shall be maintained. [District Rules 1070 and 2201]

Total annual VOC emissions from all wine fermentation and wine storage operations at this facility shall not exceed
581,212 Ib. [District Rule 2201]

Total annual VOC emissions from wine fermentation operations shall be determined by the following formula: Total

annual VOC emissions = (Total Annual Red Wine Production - gallons) x (6.2 1b-VOC/1000 gallons) + (Total Annual
White Wine Production - gallons) x (2.5 1b-VOC/1000 gallons) [District Rule 2201]

Total annual VOC emissions from wine storage operations may be determined using the total annual wine throughput
and a single storage emissions factor based on the average ethanol content of the annual wine throughput; or using the
throughputs for different batches of wine and batch-specific storage emissions factors based on the ethanol content of
each batch. [District Rule 2201] '

Records of total annual fermentation and total annual Storagé emissions, including calculation methods and parameters
used, shall be maintained. [District Rule 1070 and 2201]

Separate annual records 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 -
maintained. [District Rules 1070 and 2201]

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 1070, 2201 and 4694] '
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