San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-134-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3020 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operale.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120,RIPON. CA 95366

N-556-134-1: Oct 14 2010 8 34AM - SIONGCOJS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-135-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3021 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-656-135-1 - Oct 14 2010 € 344N -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-136-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3022 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are parl of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120,.RIPON, CA 95366
N-G56-136- 1 - Oct 14 2010 8 344N - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-137-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3023 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-G56-137.1: Oct 14 2010 € 344k — SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-138-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3024 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2] '

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-656-136-1: Oct 14 2010 8 34AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-139-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3025 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. Datily 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 transterred, shall be
maintained. [District Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least {ive years and made available for District mspectnon upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-656-135-1 - Oct 14 2010 § 344N -- SIONGCOY



San Joaquin Valley'
Air Pollution Control District

PERMIT UNIT: N-956-140-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3026 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. Al records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-G56-140-1. Oct 14 2010 6 34AN - IONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-141-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3027 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-§56-141-1: Oct 14 2010 & 33AK -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-142-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3028 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120,RIPON, CA 95366
N-G56-142-1. Oct 14 2010 8 3441 -+ SIGNGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-143-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3029 WiTH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-956-143-1° Ocl 14 2010 8 34ALY - SIONGCO



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-144-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3030 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

- These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON,. CA 95366

N-G56-144.1° Oci 14 2010 6 334N - SIORGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-145-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3031 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  Daily throughput records, including records of filling and emptying operations, the dates of such operations, a umque
identifier for each batch, the volume percent ethanol in the batch, and the volume of wine transferred, shall be
maintained. [District Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-€£56-145-1. Ocl 14 2010 8 34AL1 - SIONGCO.)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-146-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3032 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Faciiity Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-56-146-1 Ocl 14 2610 § 34AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-147-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3033 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS |

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

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

3. The temperature of the wine stored in this 1ank shall be maintained at or below 75 degrees Fahrenheit. The
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or
less was achieved. [District Rule 4694, 5.2.2]

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4] '

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-G56-147-1: Oct 14 2010 8 34AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-148-1 _ EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3034 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-G56-148-1° Oct 14 2010 8 344M .. SIONGCO



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-149-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3035 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-656-146-1 Qct 14 2010 & 334N .- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-150-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3036 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-§56-150-1 . Oct 14 2010 6354k - SIONGCO)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-151-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3037 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-G56-151-1: Oct 14 2010 B 354N -- SIONGCOL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-152-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL WINE STORAGE TANK 3038 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-456-182-1. Oct 14 2010 B 35418 .- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-153-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3039 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operale.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-56-153-1° Oct 18 2010 8:35AL -« SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-154-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3040 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permil to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-G56-154-1. Oct 14 2010 B 35AI -- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-155-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3041 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-956-155-1: Oct 14 2010 8.35AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-156-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WINE STORAGE TANK
3042 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. Al records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-956-156-1: Oct 14 2010 € 35AN .- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-157-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3043 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, daily throughput records, including records of filling and emptying operations, the dates of such
operalions, a unique identifier for each batch, the volume percent ethanol in the batch, and the volume of wine
transferred, shall be maintained. [District Ruie 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-G56-157-1 Oct 14 2030 8 35AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-158-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3044 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-956.358-1 Oci 14 2030 8 35AL1 - RONGCOJ)



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-159-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3045 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permil to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120,RIPON. CA 95366
N-656-15%1. Ocl 14 2010 8'35AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-160-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3046 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

"4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permil to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-556-160-1° Qct 14 2010 6 354t .- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-161-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3047 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120,RIPON. CA 95366
N-G56-161 1. Oct 14 2010 8 35AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-162-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3048 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permil to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120,RIPON, CA 95366
N-G56-162-1 : Oct 14 2010 6'3EAL -+ SIONGCCY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-163-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3049 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. When storing wine, 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 Rule 4694, 6.4.2] ‘

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-5586-163-1 Oct 12 2010 B 354L1 .- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-164-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3050 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-856-164-1 Ocl 14 2010 B 35AL8 -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-165-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3051 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least [ive years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-956-165-1 " Oct 14 2010 8 35AKY .. SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-166-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3052 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-G56-166-1. Oct 14 2010 8 35AL! - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-167-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3053 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-656-167-1" Oct 14 2030 & J6AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-168-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION: :
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3054 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2] ’

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

NGOE 1681 Oct 14 2010 B'3BANL .- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-169-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3055 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-656-169-1: Oct 14 2010 8 I6ALS - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-170-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3056 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit 1o Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-956-170-1 Oct 14 2070 8'36AMS -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-171-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3057 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-856-171-1 Oct 14 2010 836AM - SICNGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-172-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3058 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-56-172-1 Ocl 14 2010 & 36AL! -- SONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-173-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3059 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-§56.172-1 QOct 14 2010 B 3EAM -- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-174-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3060 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
| District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-956-174-1: Oct 14 2010 BI6AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-175-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3061 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6 .4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-456-175.1" Oct 14 2010 6 36AN - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-176-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3062 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolied 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]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-956-176-1: Ocl 14 2010 & 36AN -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-177-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3063 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolied 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]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Faciiity Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-€56-177-1 Oct 14 2010 € 36AL! -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-178-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3064 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-S56.176-1° Oct 14 2010 8 3BAM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-179-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3065 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-§56-176-1: Ocl 14 2010 6 36AL: - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-180-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3066 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-§56-180-1 " Oct 14 2010 8 3641 -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-181-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3067 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine,
[District Rule 4694, 6.4.1] '

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Lacation: 17000 E HIGHWAY 120.RIPON, CA 95366
N-956-181-1: Oct 14 2010 8 36AL: -- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-182-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3068 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These lerms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-G56-182-1: Oct 14 2010 6 364N -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-183-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3070 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-956-183-1: Oct 14 2010 & 36AM -« SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-184-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3072 WITH PRESSURE/VACUUM VALVE '

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least [ive years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-956-184-1. Oci 14 2030 8 37AN .- SIONGCOL



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-185-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3074 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. When storing wine, 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
transterred, shall be maintained. [District Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These lerms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-956-185-1 Oct 14 2010 8 374K - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-186-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3076 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1] '

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facitity Name: THE WINE GROUP. INC.
Laocation: 17000 E HIGHWAY 120.RIPON. CA 95366

H-656-186-1: Oct 14 2010 8 37ALS -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-187-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3077 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermenteéd, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-€£6-187-1 Oct 33 2010 £ 37AL: .- SICNCCOJ



San Joaquin Valley
- Air Pollution Control District

PERMIT UNIT: N-956-188-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3078 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-G56-168-1 Oct 14 2010 8 37AM -- SIONGCOY



~ San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-189-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
350,000 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK
3079 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Locatiorn: 17000 E HIGHWAY 120,RIPON, CA 95366
N-G56-189-1- Oct 14 2010 8 Z7ALL -« SIONGCOJ



“San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-190-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED WINE STORAGE TANK 6013 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON. CA 95366

N-556-160-1. Oct 14 2010 8 37ALY .- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-191-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED WINE STORAGE TANK 6014 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

. Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-G56-161-1: Oct 14 2010 8 37AM - SICNGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-192-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED WINE STORAGE TANK 6015 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120,RIPON. CA 95366

N-g56-1G2-1 " Oct 14 2010 6 37AM -- SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-193-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED WINE STORAGE TANK 6019 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-656-163-1: Oct 13 2010 8 37AN .- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-194-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED WINE STORAGE TANK 6020 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4, 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120,RIPON, CA 95366
N-§56-164-1: Oct 14 2010 §37AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-195-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6021
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, daily throughpult 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-G56-365-1 - Oct 14 2010 8 37AK — SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-196-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:

650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6022
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120,RIPON, CA 95366
N-§56-166-1° Oct 14 2010 8 374 - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-197-1 : EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6023
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, daily throughput records, including records of filling and emptying operations, the dates ot 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by.the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-G56-167-1 " Oct 14 2010 B'37ALL -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-198-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
650,000 GALLON GLASS LINED ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 6024
WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  When storing wine, 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 Rule 4694, 6.4.2]

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

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, the maximum fermentation temperature and the uncontrolled fermentation emissions and
fermentation emission reductions (calculated per the emission factors given in District Rule 4694). The information
shall be recorded by the tank Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694, 6.4.1]

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120,RIPON, CA 95366
N-G56-168-1: Oct 14 2010 8 37AK - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-199-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7001 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
requesl. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit 1o Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120,RIPON, CA 95366
N-G56-196-1- Oci 14 2010 & 37AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-200-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION: A
705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7002 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

2. The pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, excépt when the operating
pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by measuring the gas
leak 1n accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.1]

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

4. 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 Rule 4694, 6.4.2] '

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-£56-200-1 ° Oct 14 2030 8 37AM .- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-201-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7003 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-G56-201-1: Oct 14 2010 8 38ANt - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-202-1 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
705,000 GALLON STAINLESS STEEL WINE STORAGE TANK 7004 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-956-202-1* Oct 14 2010 8 38AN -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-203-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 205) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 £ HIGHWAY 120.RIPON. CA 95366
N-956-203-2: Oct 14 2010 8 384 - SIONGCOS



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-204-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 206) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

5. The operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the maximum
temperature of the stored wine. [District Rule 4694, 6.4 2]

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-§56-204-7 * Oct 14 2010 & 38AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-205-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 207) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These lerms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-956.205-2: Oct 14 2010 8'38AN! .- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-206-2 | EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 208) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2] :

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120,RIPON, CA 95366
N-856-206-2 : Oct 14 2010 8 36411 -~ SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-207-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 209) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120,RIPON, CA 95366
N-§56.207-2 . Oct 14 2010 § 36AM -- SIONGCO)Y



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-208-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 210) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120,RIPON, CA 95366
N-G56-208-2 : Oct 14 2010 8 38ALI -« SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-209-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 211) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and condilions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-G56-206-2 * Oct 14 2010 8 38AM -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-210-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 212) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4] '

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-656-210-2: Oct 14 2010 8-38AM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-211-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 213) WITH PRESSURE/VACUUM VALVE

'PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. Al records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4] -

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 £ HIGHWAY 120,RIPON, CA 95366
N-956-211-2: Oct 14 2010 & 36AL -+ SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-212-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 214) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.

Location: 17000 E HIGHWAY 120.RIPON, CA 95366
N-956-212-2 - Oct 14 2010 8 38AL -- SIONGCO



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-213-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 215) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  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 Rule 4694, 6.4.2]

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

6.  All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.

Location: 17000 E HIGHWAY 120.RIPON. CA 95366
N-G56:213-2 : Oct 14 2010 8 38AMS -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-214-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 216) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-§56-214-2 . Oct 14 2010 & 384N -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-215-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 217) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON. CA 95366

N-56-215-2 : Oct 14 2010 B 3BAM - SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-216-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 218) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120,RIPON, CA 95366

N-656-216-2 : Ocl 14 2010 & SEANL .. SIONGCOY



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-217-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 219) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. Al records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP, INC.
Location: 17000 E HIGHWAY 120 RIPON. CA 95366

N-956-217-2: Oct 14 2010 8 28AK! -- SIONGCOJ



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: N-956-218-2 EXPIRATION DATE: 09/30/2014

EQUIPMENT DESCRIPTION:
19,500 GALLON STAINLESS STEEL WINE STORAGE TANK (TANK 220) WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. 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 Rule 4694, 6.4.2]

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

6. All records shall be retained on-site for a period of at least five years and made available for District inspection upon
request. [District Rule 4694, 6.4]

These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: THE WINE GROUP. INC.
Location: 17000 E HIGHWAY 120.RIPON, CA 95366

N-956-218-2 - Oct 14 2010 8 3GANS -- SIONGCOS






