Planning, Building, & Environmantal Services
1195 Third Street, Suite 210

Napa, CA 94559
Main: (707) 253-4417
Fax: (707) 253436
A Traulvon of Stewesdshin PLANNING APPLICATION FORM
A Comimiimaut 1o Service "
Applicant Information
Applicant Contact Property Owner Contact
Name: Nicols Carter, President Name: Nicole Carter, President
Maiing Address: 1500 Diamond Mt. Road Maiing Address: 1500 Diamond M. Road
City; Calistogs State: CA 2ip; 94518 City; Calistoga State: CA Zip; 4515
Phone: (707) 328-8353 Phone: (707) 328-8353
£-Mail Address: Nicolecarter@dismondereekvinayards.com E-Mall Address: mcdmﬁer.dgitamomm;m‘m
Agent Contact Other Representative Contact
Name: [ engineer [ Architect [J Agent
Mailing Address:, Name: Lestet Hardy, attomay for Oiamond Mountain Vineyards, inc.
Clty: State; Zip: Malling Address: P-O. Box 667
Bhone: City: 81 Helena State: CA Zio: 84574
E-Mall Address: Phone: (797) 480-8083
B-Mail Address: lestar@ihaniy com
Property Information

Project Name: Diamand Creek Vineyards
Project Aodress: 1800 Diamond Mt, Read, Calistoga, CA 94515

Assessor's Parcel Number(s): 020-440-004 and a portion of 020-400-012 - a lot line adjustment is proposed in connection with this application

Size of site {acreage and/or square foctage): Proposed winery parcal is 73.25 acres

General Plan Oesignation: AWOS Zoning: AW
Application Type' File No(s)
Administrative Plenning Commission/ALUC/B0S Zoning Administrator
Erosion Control Plan: Major Modification:
O Treckl OiTrack I O Winery [ Other i Cemﬂczfzeofl.aga( Nanmmmw
£1 Admin Vi Use Permit: {0 Other Minor Modification
ewshed se Perm
[ Road Exce
O Fence Entry Structure Permit O winery O Other ption .
. [ Smakt Winery Exemption
1 Land Division/Mergers {1 Viewshed '
0 Winery Minor Modification
0 Site Plan Approval/Madification D AG Preserve Contract av
« arlance
[ Winery Administrative Permit 0 Development Agreement avi
[ Other very Minor Modification 1 Airport Land Use Consistency Determination o '
0 Addressin 0 General, Specific or Alrport Land Use Plan Jther:
O Sians : Amendment Misc. Services
s E 0 varlance 3 Use Determination
O B aors O Zoning Map/Text Amendment O Status Determination
O Late Application Submittal O Road Exception 0 Other:
£ Application Entitled to Fee Waiver O Con. Reg. Excaption
00 Other:
(1 Other:

1, inciude corresponding submittal requirements for each application type.



[
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7

Detailed Project Description {required): A typed, detailed project description is required that describes the proposed
development or use(s}; the existing site conditionsfuses; the number, size, type and nature of any praposed residential dwelfing
units or total amount of new non-residential square-footage by type of use. Please refer to specific Supplementa! Application
submittal handouts for detalls to descnbe the project and reguired special sbiidies,

Conditions of Application

1 Al materials (plans, studies, documents, etc.) and representations subrniitted in conjunction with this jorm shab be
cansidered a part of this application and pubhcly available for review and use, including reproduction.
The awner shall inform the Plonning Division in writing of any changes.

]

3. Agent authorization: The property owner adthorizes the fisted agent{s) and/or other representative(s) to appear befure
staff, the Director, the Zoning Administrator, and Planning Commission ta represent the owner's mierests and to file
applications, plans and other infarmation on the owner’s behalf.

4. Certification and Indempification Form: Refer to attached form for notifications and required signature.

5 Fees. The applicant agrees to pay the County any and all processing fees imposed by the Board of Supervisar's current

fee Resolution including the establishment of an howly fee application agreemerd and initial deposit.  Applicant
urkfer stands that fees include, but not limited to: Planning, Engineeting, Pubilic Works, and County Counsel staff time bifled
at ant hourly rate; required Consuftant service billed rates; production ar reproduction ot materials and exbibits; public
notice advertiserments: amd postage,  In the event the propuerty awner is different than the applicent, the property awner
must sign to indicate consent to the fling and agreement ta pay fees In the avent of the applicant's failure to pay said
fees. Foilure to pay aff accurmulaled fees by the time ol public nearing will resull in a contindance.

£, This form, together with the carrespending application forms for specific permits, will become the Permit Document.

1 have read and aqgree with alf of the above. The above information and attached documents are true and correct to the besi
of my knowletge. Al property owners holding a litle interest must siyn the application form. It there ore more than two
property awners, st their namvs, maiding addresses, phone nunbers and smnatures on a separaie sheet of paper

I you wish notice of imeetings/corespondence to be senl 1o parties other than those isted on Page 1, please st thevo on s
separate prece of paper.

Wlisode Cantan August 25, 2024

Pmperty Dwrner's Si qnature and Date F’—ronﬁerty Owner's Signature and Date
Nicol, Cork JI AR e ] DN e

Applicant/agent Statement
1 am autharized and emnpowered 10 act as an agent an benhalf of the owner of record on all matiers relating to this

application . I declare that the foreqoing is rue and correct, and accept that false or inaccurate owner autharization may
invalidate or deloy action on this application.

beobe C?dA&L August 25, 2624

Appm.ar it's S;gﬁr;ture and Date

V%L&l* rﬂ

. . ﬁp.plifati_u:j«_Faas
Dake Reewed: Deposit Amount | $

Received by: Flat Fee Due | ¥

Receipt No. ' T«;t.al‘ kY

Eilpte. . Check No




WINERY OPERATIONS

Please indicate whether the activity o1 uses bejow are already legally EXISTING, whether they exist and are proposed to be EXPANDED a5 part of this

application, whether they are NEWLY PROPOSED as part of this application, or whether they are neither existing nor proposed {NONE).

Retail Wine Sales ﬁ Existing D Expanded D Newly Proposed D None

Tours and Tasting- Open to the Public D Existing

Tours and Tasting- By Appointment ]E Existing m Expanded D Newly Praposed D None

Food at Tours and Tastings D Existing D £xpanded D Newly Proposed m None

Marketing Events™ m&dﬂing D Expanded D Newly Proposed D None E ﬂ@U('éD
Food at Marketing Events D Existing D Expanded @ Newly Proposed E] None

Will food be prepared... D On-She? EC;‘;«N?

Public display of art or wine-related items D Existing D Expanded

Wing Sales/Consumption — AB 2004 D Existing

Pre pstion Capacity |

Please identify the winery's..,

Existing permitted ‘O\Dm gal/y  Perpermit: tﬁzﬁ;
production capacity: )

Curvent maximum actus! production: 4 120 iy

Mverage 3 year production: 63??( gally

Propused production capacity: zgiow ?CI)MB
* For this section, please see “Winery Production Process”.
ving2n oy and Onerating

Please identify the winery’s..

Maximum dally tours/tastings vsitation: Z/L existing
Maximum weekly toursftastings visitation: b}} existing
Visitation hours (.g. M-Sa, 10am-4pm): hH ()a\b [W&L, WU&&E&M
Production days and hours': M"“F -hm ‘ é’{)ﬁ'\ existing

' 1t is assumied that wineries will operate up to 24 hours per day during crushi,

Permit date: M 9/ ’q 9?
For what year? mg__

! O progosed

Q’O proposed

&7 ()0\74157/ Wﬁe’k propoased
SQ me propased




Srape Origin
All new wineries and any existing {pre-WDQ0) winery expanding beyond its winery development area must cormply with the 75% rule and complete

the attached “initial Statement of Grape Source”. See Napa County Code §18.104.250 {8} & ((). The project description should include information
on location and quantity of grapes.

Marketing Prograim.

Please describe the winery’s proposed marketing program. Include evert type, maximum attendance, hours, location/facifities to be used, food
service details, etc. Provide 3 site plan showing where the marketing event activities will oceur, including overflow/off-site parking.
Differentiate between axisting and proposed activities. {Attach additional sheets as necessary.)

Plecse see prafﬁ deocghioos

vt S T Eanpion

¥ requesting On-Site Consumption, please pravide a site plan showing where such activities will occur.

oo Service

Piease describe the nature of any praposed food service including type of food, frequency of service, whether prepared on site or not, kitchen
equipment, eating facilities, etc. Please differentiste between existing and praposed food service and existing type of commercial kitchen {low,
medium or high risk} and/or food preparation areas authorizes by the County Environmental Health Qivision. {Attach additional sheets as necessary.)

Ploe, e pmjej &swa;amsn




Winery Coverage and AccessoryrProduction Ratic

Winery Deyelopment Area. Consistent with the definition at “a.,” and with the marked-up site plans included in your submiltal, please  indicate
your proposed winery development area. if the fadiiity already exists, piease differentiate between existing and proposed.

Existing N OIQQ sq. ft. acres

, R
Proposed l"'LJﬂvg @ sq. ft. O‘ %Li acres

Winery Coverage. Consistent with the definition at “b.,” and with the rarked-up site plans included in your submittal, please indicate your
proposed winery coverage (maximum 25% of parcel or 15 acres, whichever is less).

6' g (a’%d sa. ft. i ‘35’ acres ’ 4 g % of parcel
7 il ]

Production Facllity. Corsistent with the definition at “¢.,” and the marked-up floor plans included in your submittal, please indicate your proposed
prodiuction square footage. If the facliity already exists, please differentiate between existing and proposed,

Existing D) ig ]9} sy, ft. Proposed '20: 7’30 sq. R

Accessory Use. Consistent with the definition at “d.,” and the marked-up floor plans included in your submittal, please indicate your proposed
occessory square footage. If the facility siready exists, please differentiate between existing and proposed. {maximum = 40% of the production
facility}

Existing 3 ;’}‘L} % sq. ft. 9? % of production facility

Proposed 3 ;q (ﬁ D sa, Tt ] 9 5% of production faciitty

Caves and Crush pads

if new or expanded caves are proposed, please indicate which of the following best describes the public accessibility of the proposed and existing cave
space: Please denote on cave floor plans the location of existing and proposed cave type/activities and identify location of an-site cave spoils on 3 site plan,

Existing Cave:
B None — no visitors/tours/events [Class 1) D Guided Tours Only {Class H) D Public Access  {Class 1)

D Marketing Events and/or Temporary Events (Class #l)

Expanded or New (ave:
[X] tome ~io istors/tours/events (cmss [ uided rours onty ctas w [ ] public access (ciass
D Marketing Events andfor Temporary Events {Class it}
Piaasa identify the winery's...
Cave area {total} Existing:, sg. ft. Proposea: / sa. ft.

Cave area {Production Existing: sa, f,
Cave area [Accessory) Existing: H sq. f.
Covered crush pad area Existing: ,/>< sq. R, Proposed: sq. ft.
Uncovered crush pad ar ing; sq. ft. A sq. ft.

Cave Spoils tolak: Proposed: \ ty
Cave Spolls Use: D Onsite D Offsite




initial Statement of Grape Source

Pursuant to Napa County Zoning Ordinance Sections 12419(b) and (c), I hereby certify that the
current application for establishment or expansion of a winery pursuant to the Napa County
Winery Definition Ordinance will employ sources of grapes in accordance with the requirements
of Section 12419(b) and/or {(¢) of that Ordinance.

Wirole Cartan
-3 2024

ownerssignatane AL A Cc-d:&v, ?{ﬁ&u}e{\'}’ﬁ OMUC A D

Letters of commitment from grape suppliers and supporting documents may be required prior to
issuance of any building permits for the project. Recertification of compliance will be required on a
periodic basis, Recertification after initiation of the requested wine production may requive the
submittal of additional information regarding individual grape sources. Proprietary mformation will
not be disclosed to the public.



Phase | - Tri;;Generation Worksheet

WINERY TRIP GENERATION WORKSHEET

Planning, Building & Environmental Services
1195 Third Street, Suite 210
Napa, CA 94559-3082

(707) 253-4417

PROJECT DESCRIPTION
— e ___ Date Prepared:
Existing Entitled Winery Harvest Non-Harvest
Weekday | & €
Number of Fuil Time Employees* V=
Weekend | 6 1
2
Number of Part Time Employees* Weekday |2 z
Weekend | 2 1
kday | 22
Maximum Dally Visitation Weekday L= 19
Weekend | 1 10
Annual Gallons of Production 10,000 10,000
Annual Tons of Grape Haul €25 N/A
Number of Visitors at the Largest
Event that occurs two or more Weekday | 22, Z
times per month, on average Weekend| 10 10
Proposed Winery Harvest Non-Harvest
Weekday | 6 6
Number of Full Time Employees™ eekday :
Weekend | 6 1
Weekday | 2 2
Number of Part Time Employees* Vi =
Weekend } 2 1
. Weekday | 10 10
Maximum Daily Visitation
Weekend | 10 10
Annual Gallons of Production 10,000 10,000
Annual Tons of Grape Haul 825 N/A
Number of Visitors at the Largest 10 1
Event that occurs two or more Weekday 2
times per month, on average Weekend | 10 10

*Number of full ime and part time employees should represent the max number of employees that will be working
on any given day {including all vendors and contractors employed for the largest event that occurs two or more times

per month on average).



Phase | - Trip Generation Worksheet

TRIP GENERATION

Existing Winery Harvest (Non-Harvest
M im Daily Weekday Troffic (Friday)
Harvest Non-Harvest
FT Employces 6 8 3.05 one way trips/employee FT Employee Daily Trips 183 183
PT Employees 2 2 1.9 one way trips/employee BT Employee Daily Trips 38 38
Max Visitors 22 10 2.6 visitors/vehicle for 2 one way trips Max Visitor Daity Trips 169 7.7
Max Event 22 22 2.6 visitors/vehlicle for 2 one way trips Max Event Dally Trips 16.9 16.9
Gallons of Production 10,000 0.000018 truck trips Production Daily Trips 0.2 0.2
Tons of Grape Haull 62.5 0.013889 truck trips Grape Haul Daily Trips 0.9 0.0
Total Weekday Daily Trips 87 47
Total Weekday Peak Hour Trips®| 14 10
Moximumn Doily Weekend Teaffic (Saturday}
Horvest Non-Horvest
FT Employees 6 1 3.05 one way trips/employee FT Emplayee Dally Trips 183 31
PT Employees 2 1 1.9 one way trips/femployee T Employee Daily Trips 38 19
Max Visitors 10 10 2.8 visitors/vehicle for 2 ane way trips Max Visitor Daily Trips 71 IA
Max Event 10 10 2.8 visitorsfvehicle for 2 one way trips Max Event Daily Trips 7.1 7
Gallons of Production 10,000 0.000018 truck trips Production Dally Trips 0.2 0.2
Tons of Grape Haul# 625 0.013889 truck trips Grape Haul Daily Trips 0.8 0.0
Total Weekend Daily Trips a8 20
Total Weekend Poak Hour Trips*] 12 6
Maoximurm Annual Traffic
Total Annual Trips** 15,283
Proposed Winery Harvest | Non-Harvest
Maximum Dgily Weekday Traffic (Friday)
Harvest Non-Harvest
FT Employees 6 6 3.05 one way trips/employee FT Employee Daily Trips 183 183
PT Employees 2 2 1.9 ane way trips/femployes PT Employee Daily Trips as 38
Max Visitors 10 10 2.6 visitors/vehicle for 2 one way trips Max Visitor Daily Trips 7.7 7.7
Max Event 10 10 2.6 visitors/vehicle for 2 one way trips Max Event Daily Trips 77 77
Gallons of Production 10,000 0.000018 truck trips Production Daily Trips 02 02
Tons of Grape Haul# 62.5 0.013889 truck trips Grape Haul Daily Trips 0.9 0.0
Total Weekday Daily Trips 39 k]
Total Weekday Peak Hour Trips* 1 1
A Daily Weekend Traffic (Saturday)
Horvest Nan-Harvest
FT Empioyees ] 1 3.05 one way trips/employee FT Employee Daily Trips 18.3 3.1
PT employees 2 1 1.9 one way trips/employee FT Employee Daily Trips as 1.9
Max Visitars 10 10 2.8 visitors/vehicle for 2 ane way trips Max Visitor Daily Trips 7.1 71
Max Event 10 10 2.8 visitors/vahicle far 2 one way trips Max Event Daily Trips 7.1 74
Gallons of Production 10,000 0.000018 truck trips Praduction Daily Trips 0.2 0.2
Tons of Grape Haul# 825 0.013889 truck teips Grape Haul Daily Trips 09 0.0
Total Weekend Daily Trips 28 20
Total Weekend Peak Hour Trlps®, 12 1
Maximum Annual Traffic
Total Annual Trips** 12,449
Net New Trips Harvest | Non-Harvest
Moaximum Weekdoy Troffic (Friday)
if wtal net new daily trips is greater than 40, a TIS is required Neot New Weekdary Daily Teips -18 K]
Net New Weekday Peak Hour Trips® 3 1
Maximum Weekend Traffic (Soturday)
If total net new daily trips is greater than 40, a T15 Is required Net New Weekend Daily Trips Q 0
Net New Weekand Peak Hour Trips® Q 0
Maximum Annual Traffic
A Traffic Impact Study is NOT Required
Net New Anaudl Trips** -2.844

#Trips associated with Grape Haul represent harvest season only.

*Weekday paak hour trips are calculated as 38% of daily trips associated with visitors and production plus one trip per employee. Weekend

peak hour trips are calculated as 57% of daily trips associated with visitors and production plus one trip per employee.

**Annual trips represent a conservative ealculation that assumaes 11 weeks of harvest, sl weekdays are Fridays, all weekends are Saturdays,
and assumes that the largest event that ocours twa or more times per month on average occurs every day.



Phase II - Trip Generation Worksheet

WINERY TRIP GENERATION WORKSHEET

Planning, Building & Environmental Services

1195 Third Street, Suite 210
Napa, CA 94559-3082
(707) 253-4417
A Taition oF Showsrdship
& Commitment t0 Servics s Bar
PROJECT DESCRIPTION Clear Form
Winery Name: Date Prepared:
Existing Entitied Winery Harvest Non-Harvest
Number of Full Time Employees* Weekday |2 2
Weekend |8 1
Number of Part Time Employees® Weekday |2 2
Weekend |2 1
Maximum Dally Visitation Weekday |2 4
Weekend [ 10 _ 10
Annual Gallons of Preduotion 10.000 w
Annual Tons of Grape Haul 625 N/A
Number of Visitors at the Largest
Event that occurs two or more Weekday | 22 2
times per month, on average Weskend] 10 10
Proposed Winery Harvest Non-Harvest
| 8
Number of Full Time Employees* Weekday |2 -
Weekend |8 _ 1
Number of Part Time Employees* Weekday |3 Z
Weekend |3 1
Weekda:
Maximum Daily Visitation ) —— )
Weekend | 10 10
Annual Gallons of Production 25,000 25,000
Annual Tons of Grape Haul 1562 N/A
Number of Visitors at the Largest 4
Event that occurs two or more Weekday |10 X
times per month, on average Weekend | 10 10

*Number of full time and part time employees should represent the max number of employees that will be working

on any given day {including all vendors and contractors employed for the largest event that occurs two or more times

per month on sverage)




Phase il - Trip Generation Worksheet

TRIP GENERATION

Existing Winery Harvest | Non-Harvest
Maximur Troffic {Frido)
Marvest Non-Horvest
FT Emplovees ) 8 3.05 one way trips/employee FT Employee Daily Trips 18.3 183
PT Employees 2 2 1.9 one way trips/employee PT Employee Daily Trips a8 a8
Max Visitors 22 10 2.6 visitors/vehicle for 2 one way trips Max Visitor Daily Trips 189 1.7
Max Event 2 22 2.6 visttorspvehicle for Zonewaytrips Max Event Daily Trips 169 168
Gallons of Production 10,000 0.000018 truck trips Production Qaily Trips 0.2 Q.2
Tons of Grape Haull as 0.013889 truck trips Grape Haul Daily Trips 09 0.0
Total Waekday Dwily TAps 57 a7
Total Waekday Peak Hour Trips®, 14 10
| Maximum Dofly Weekend Traffic (Soturdoy)
Horvest Non-Horvest
FT Employees L3 1 1.05 one way trips/employee FT Employee Dally Trips 18.3 a1
T Employees 2 1 1.9 one way trips/employee 7T Employee Daily Trips 2.8 19
Max Visitors 10 10 2.8 visitors/vehicle for 2 one way trips Max Visitor Dadly Trips 74 71
Max Event 10 10 2.8 visitors/vehicle for 2 one way trips Max Event Daily Trips 74 74
Gallons of Production 10,000 0.000018 truck trips Production Dally Trips 0.2 0.2
Tons of Grape Haul¥ 825 0.0138989 truck trips Grape Haul Dally Trips 09 0.0
Total Weskend Deily Trips 38 20
Total Weekend Pesk Hour Trips*] 12 ]
Maximum Annuol Trafflc
Total Annual Trips™* 15,203
Proposed Winery Harvest |Non-Harvest
Maximum Doily Weekday Traffic (Fridoy}
Horvest Non-Harvest
FT Employees 8 B 3.05 one way trips/employee FT Employee Daily Trips 244 244
PT Employeas 3 2 1.9 one way tripsfemployee PT Employee Daily Teips 57 33
Max Visitors 10 10 2.6 visitors/vehide for 2 oneway trips Max visitor Daily Trips 17 77
Max Event 10 10 2.6 visitorsfvehicle for 2 one way trips Max Event Daily Trips 77 17
Gallons of Production 25,000 0.000018 truck trips Production Daily Trips 0.8 05
Tons of Grapa Haul# 156.2 0.013889 truck trips Grape Haul Daity Trips 22 0.0
Total Weekday Daily Trips ) 45
Total Weeksday Peak Hour Trips® 14 13
Maximum Doy Weekend Troffic (Saturday)
Harvest Non-Horvest
FT Employees 8 1 3.05 oneway trips/ FT Employee Dally Trips 244 31
PT Employees 3 1 1.9 one way trips/ PT Emptoyee Dady Trips 5.7 10
Max Visitors 10 10 2.8 visitors/vehicle for 2 one way trips Max Visitor Dadly Trips T4 TA
Max Event 10 10 2.8 visitors/vehicle % Z one waytrips Max Event Oaily Trips 71 1A
Gallons of Production 25000 0.000018 truck trips Production Daily Trips 05 0.5
Tons of Grape Haul# 156.2 0.013889 truck trips Grape Haul Daily Trips 22 0.0
N Totsl Weekend Dally Trips 48 20
Total Wewkend Paak Hour Trips* 18 8
Maximum Annuol Traffic
Yotal Annus Yrips**, 14,661
Net New Trips Harvest | Non-Harvest
Maximum Weekday Traffic (Fridop)
1 total net new daily trips is greater than 40, 2 TIS is required Net Now Weelkday Daily Trips -8 -2
Nat New Weekday Pesk Hour Trips* L] 3
Moximum Weekend I@c {Saturday]
iftotal net new daily trips is greater than 40, » TiS is required Net New Weekend Dally Trips 10 0
Net New Weakend Pask Hour Trips® 4 a
Maximum Annual Trofflc
A Traffic Impact Study is NOT Required
¥ eq Net New Annual Trips** 832

HTrips assockated with Geape Haul repracent harvest seaton only

*weekday peak hour trips are ceiculated as 38% of daily trips associated with visitors and production plus on e trip per employee. Weekend

peak hour tips uenlcuhtedu!i?%ofdﬂvmpusmad with visitors and production plus one trip per employee.
11 weeks of harvest, all weekdays are Fridays, all weekends ave Saturdays,

b ] trips rep a conser that

and assumes that the fargest event that oocurs two or more times per month on average ocours every day.




ADDENDUM TO TRIP GENERATION WORKSHEET
Trip Generation Rate for a Detached Singie-Family Residence®: 11.24 ADT; 0.94 during PM Peak Hour
Effect of a Single-Family Residence on Net New Trips:
Maximum Weekday Traffic [Friday):
Net New Daily Trips:
Harvest: 1{11 less 10%)
Non-Harvest: 8 (11 less 3*}
Net New Weekday Peak Hour Trips:
Harvest O (1less 1)
Non-Harvest 3 (1 plus 2)
Maximum Weekend Traffic (Saturday)
Net New Daily Trips:
Harvest: 19 (11 plus 8*)
MNon-Harvest: 11 (11 plus 0*)
MAXIMUM ANNUAL TRAFFIC
Net New Annual Trips: 3,471 {4,103 less 632")

s Calculations made by adding 11.24 trips per day for the residence to the cutput of the trip
generation worksheet section titled "Net New Trips”,

!} Spurce: ITE Trip Generation {11 Edition)
? weekday 4-6PM Peak Hour Vehicle Trip Generation Rates for Adjacent Street Traffic per ITE Manuat {11' Edition)



Planning, Buliding & Environmentsl Services - Hilay Gitelman, Dicecior
1198 Third Strost, Nape, CA 94859 - (787) 253-4417 - www.countyoinape.org

Project name & APN:

Project number ¥ known:
Contact person:

Contact email & phone number:

A Tradition of Stewardship Today's date:
A Commitment to Service
Voluntary Best Management Practices Checklist for Development Projects

Napa County General Plan Policy CON-65 (e) and Pglicy CON-67 (d) requires the considerstion of Gresnhouse Gas (GHG)
emissions in the review of discretionsry projects and to promote and encourage "green hullding” design. The below Best
Management Practices (BMPs) reduce GHG emissions through energy and water conservation, waste reduction, efficlent
transportation, and land conservation. The voluntary checkiist included here shouid be consulted early in the project and be
considered for Inclusion in new development. It is not Intended, and ltkely not possible for all projects to adhere to all of the
BMPs. Rather, these BMPs provide a portfolio of options from which a project could chouose, taking into consideration cost, co-
benefits, schedule, and project specific requirements, Please check the box for all BMPs that your project proposes to include
and include 2 separate narrative If your project has special circumstances.

Practices with Measurable GHG Reduction Potential

The following messures reduce GHG emissions and f needed can be calculated. They are piaced In descending order based
on the amount of emission reduction potential.

Already Plan
Doleg ToDo 1y e Name
"] L] ®MP-1 Generation of on-site ranewable enargy

if o project team designs with alternative energy in mind at the conceptual stage it can be integrated
into the design, For instance, the roof can be oriented, sized, and engineered to accommodote
photovoltak {PV) ponels. If you intend to do this BMP, please indicote the locotion of the proposed PV
ponels on the buliding elevotions or the iocation of the ground mounted PV arroy on the site plan. Please
ingicate the total annual energy demond and the total annual kilowatt hours produced or purchased
and the potentici percentoge reduction of electrical consumption, Please cantact stoff or refer to the
handout to caicuate how much electrical energy your project may need.

[0 [0 8emp-2 preservation of developable open space in 2 conservation essement
Please indicate the omount ond locotion of developable land {l.e.; under 30% sfope and not in creek
setbacks or environmentoliy sensitive greas for vineyords) conserved in a permuonent easement to
prohibit future development.

As approved by the Planning Commission
a7/03/2013



Already Plan
Dalng Tolo

[0 [0 smp-3 Habitat restoration or new vegetation (e.g. planting of additional trees over 1/2 acre)

Nopa County is fomous for its land stewardship ond preservotion, Restoring areos within the creek
setbock reduces erosion potential while plonting oreas that ore curreatly hordscape {such os doing a bic-
retentian swale rather than underground storm droins) reduces storm water ond helps the groundwater
rechatge. Planting trees can olso increase the anauol uptake of COZe ond odd the Caunty's carbon stock.

[0 [0 8&Me4s Alternative fuel and electrical vehicles in fieet
The mognitude of GHG reductions achieved through implementotion of this meosure vories depending
on the onalysis year, equipment, ond fuel type reploced.
Number of total vehicles
Typical annual fuel consumption or VMT
Number of alternative fuel vehicles
Type of tuel/vehicle(s)
Potential annual fuel or VMT savings

O [0 8mP-5 Exceed Title 24 energy efficiency standards: Build to CALGREEN Tier 2
The Colifornio Building Code updote effective lanuary 1, 2011 hos new mandotory green building
meosures for olf new construction and hos been lobefed CALGREEN. CALGREEN provides two voluntory
higher levels lobeled CALGREEN Tier  ond CALGREEN Tier li. Each tier atids a further set of green building
measures that go above ond beyond the mondatary measures of the Code, In both tiers, buildings will
use less energy thon the current Title 24 Califernio Energy Cade. Tier I buildings achieve at feast o 15%
improvement and Tier 2 buildings are to ochieve o 30% improvement, Both tiers require additional non-
energy prerequisites, os well os o certain number of elective meosures in eoch green building cotegory
{energy efficiency, water efficiency, resource conservation, indoor air quality and community).

0 [O empr6 vehicle Miles Traveled {(VMT] reduction plan
Selecting this AMP states that the business operations intend to implement @ VMT reduction plan
reducing onnuol VMTs by ot leost 15%.
Tick box{es) for what your Transpartation Demand Management Plan will/does include:
employee incentives :
employee carpool or vanpool
priority parking for efficient transporation (hybrid vehicles, carpools, etc.)
bike riding incentives
bus transportation for large marketing events
COther:

OrO&00

Estimated annuai VMT

Potentisl annual VMT saved
% Change

As 3pproved by the Pidnning Commisston
07/03/2013



Already  Plan
Doing To Do
B [[] BMP-7 Exceed Title 24 energy efficiency standards: Build to CALGREEN Tier 1
See description below under BMP-5.

[0 [0 8mP-8 Solar hot water heating
Solor water heating systems include storoge tonks ond solar coflectors. There are two types of solor
woter heoting systems: octive, which have circulating pumps and controis, ond passive, which don't.
Both of them would stili require odditional heating to bring them to the temperature necessary far
domestic purposes. They ore commeonly used ta heot swimming pools.

O BMP-S Energy conserving lighting
Lighting is opproximately 25% of typical electricof consumption. This BMP recommends instolling or
replocing existing light bulbs with energy-efficient compoct fluorescent (CF} bulbs or Light Emitting
Diode {LED) for your most-used lights. Although they cast more initially, they save money in the long run
by using only 1/4 the energy of an ordinory incandescent bulb and losting 8-12 times longer. Typicol
payback from the initiol purchose is obout 18 manths.

0 O empao Energy Star Roof/Living Roof/Cool Roof
Most roofs are dork-colored. in the heat of the fuil sun, the surfoce of o black roof con reach
temperotures of 158 to 194 “F. Cool roafs, on the other hand, offer both immediate ond long-term
benefits including reduced bujlding heot-guin ond savings of up to 15% the annual oir-conditioning
energy use of o single-story building. A cool roof ond a green roof are different in that the green roof
provides living moterial to act os o both heat sink ond thermol moss on the roof which provides both
winter worming and summer cooling. A green (living) roof olso reduces storm water runoff.

O BMP-11 Bicycle Incentives
Nape County Zoning Ordinance requires 1 bicycle rack per 20 porking spaces {§18.110.040). Incentives
that go beyond this requirement can include on-site lockers for employees, showers, and for visitor's
items such os directional signs and information on biking in Nopa. Be creotive}

[0 [0 empr-12 Bicycle route improvements
Refer to the Nopo County Bicycle Plan (NCPTA, December 2011} and note on the site plon the neorest
bike routes. Pleose note proximity, access, and connection to existing and proposed bike lunes {Closs |
Compiletely seporated right-af-way; Class if: Striped bike lane; Closs Ii; Signed 8ike Routes). indicate bike
accessibility to project ond any propased improvements os part of the project on the site plon or
describe belpw.

As approved by the Planming Cammission
07/03/2013



Alrgady Pan
Doing Talo
[0 [0 Bmp-13 connection to recycled water
Recycled woter has been further treated ond disinfected ta pravide a non-potable {non-drinking woter)
water supply. Using recycled woler for frrigation in place of patoble or groundwoter helps conserve
wotgr resources.

1 BMP-14 Instalt Water Efficient fixtures
WaterSense, o portnership progrom by the U.5. Environmeatol Protection Agency odministers the review
of products ond services thot have earned the WaterSense lubel, Produtts have been certified to be at
feost 20 percent more efficlent without sacrificing performonce. By checking this Eox you intend to
instoil water efficlent fixtures ar fixtures thot conserve woter by 20%.

0 [0 8BMP-15 Low-impact development (LID)
LD is on approach to lond development {or re-deveiopment] thot works with noture to monage storm
water as close to its source o possible. LID employs principles such os preserving ond recrecting netural
landscope features, minimizing effective imperviousness ta create functional ond appealing site
drainoge that treot starm water os a resource rother thon o woste product. There are mony practices
that hove been used to odhere to these principles such os bloretention focilities, rain gardens, vegetoted
rooftaps, rain barrels, and permeable pavements. 8y implementing LID principles and proctices, woter
con be monoged In a woy thot reduces the impact of built areas and proamotes the naturol movement of
water within on ecasystemn or watershed. Pieose indicale on the site or londscepe pion how your project

Is desigred In this woy.

O 0O 8mp-16 water efficient landscape
If your project Is a residentiol development prapasing in excess of 5,000 sq. ft. or 0 commerciai
development propasing in excess of 2,500 sq. ft. The praject will be required to comply with the Water
Efficient Londscope Ordinonce (WELO].

Picase check the box if you will be complying with WELD or If your project Is smolier than the minimum
requirement and you are still proposing drought taleront, zeroscape, native plontings, 2oned irrigation
orother woter efficlent londscape.

O BMP-17 Recycle 75% of all waste
Did you know that the County of Nopo will provide recycling collectors for the interior af your business ot
ne odditional chorge? With singie stream recycling it is really eosy ond canvenlent to meet this gool. Ta
quolify for this BMP, your business will hove to be oggressive, prooctive and purchase with this goalin
mind.

A3 approved by the Flanning Commission
07/03/2013



Biready Plan

Doing

To o

BMP-18 Compost 75% food and garden material

The Nupa County foad composting pragrom is for any busingss large or smoli that generates fooo scrops
and compastable, including restauronts, hotels, wineries, assisted fiving facilities, grocery stores,
schools, monufocturers, cafeterias, coffee shops, ete. All food scrops (including meot & dairy) os well os

soited paper and other compostable - see http.//www.noporecycding.com/foodcompasting for more
detoils,

0 BMP-19 Implement a sustainable purchasing and shipping pragrams

Environmentolly Preferoble Purchosing (EPP) or Sustainable Purchasing refers to the procurement of
products ond services thot hove o reduced effect on humon heolth and the environment when compared
with competing products or services thot serve the some purpose. 8y selecting this BMP, you ogree to
have an EPP on flle for your employees to obide hy,

[1 smp20 Pianting of shade trees within 40 feet of the south side of the bullding elevation

Well-ploced trees con help keep your building cool in summer, if you choose o deciduous tree ofter the
leaves drop in autumn, suntight will warm your buiiding through south and west-focing windows during
the coider months. Well-designed landscaping con reduce cooling costs by 20%. Trees deliver more thon
energy and cost savings, they gre importont corbon sinks. Select varleties that require minimai core and
water, ond con withstond locol weather extremes. Fruil or nut trees thot produce in your oreo are great
choices, providing you with locol food os well as shode. Please yse the site or londscope ploa to indicate
where trees are propased and which species you ore using.

[0 [0 BMP-21 Electrical Vehicle Charging Statian(s}

As plug-in hybrid electric vehicles (EV} ond battery electric vehicie ownership Is expanding, there is a
growing need for widely distributed accessible charging stations. Pleose indicate on the site plan where
the stotion will be.

[0 [0 BmP-22 Public Transit Accessibility

Refer to ftp://www.ridethevine.com/vine and indicate on the site plon the closest bus stop/route.
Please indicate if the site is accessed by tronsit or by o local shuttle, Provide on exgianotion of ony
incentives for visitors aad employees to use public transit. Incentives can inciude bus passes,
informaotianal hand outs, construction of a bus shelter, tronspartation from bus stop, ete.

As approved by the Flanning Commussaa
or/o3/2013



Already Plan
Daing To Do

0 0O smp23
Site Design that is oriented and designed to optimize conditions for natural heating, cooling,
and day lighting of interior spaces, and to maximize winter sun exposure; such as a cave.
The amuount af energy a cove soves is dependent on the type of soil, the microclimote, ond the user’s
request for temperoture cantrol. inherently o cave or a building burned into the ground soves energy
because the ground is @ consistent temperature and it reduces the amount of heating ond caoling
required. On the same concept, o building thot is ariented to hove southern exposure Jor winter warmth
and shading for summer cooling with an eost-west cross breeze will naturolly heat, cool, and ventilote
the structure withaut using energy. Please check this box if your design includes o cove or exceptional
site design thot tokes into consideration the natura! topogrophy and sitting. Be prepared to explain your
approach and estimated energy sovings.

(0 [0 BMP-24 Limit the amount of grading and tree removal
Limiting the amount of earth disturbonce redutes the omount of CO2 relegsed from the soil ond
mechanicol equipment. This BMP is for a project design thot either proposes a project within on aireody
disturbed areo proposing development thot follows the noturol contours of the fond, and thot doesn't
require substontial groding or tree removol.

0 O emp-25 will this project be designed and built so that it could qualify for LEED?

BMP-25 {a) O LEED™ Silver (check box BMP-25 and his anel
BMP-25 {b) D LEED™ Gold {check box 8MP-25, BME-25 {a), and this box}
BMP-2S (¢} O LEED™ Platinum (check ali 4 boxes}

Practices with Un-Measured GHG Reduction Potential

D (] smp-26 Are you, or do you intend to become a Certified Green Business or certified as a"Napa
Green Winery"?
As part of the Boy Area Green Business Program, the Nopa County Green Business Program is a free,
voluntary program thot alfows businesses to demonstrate the care for the environment by going obave
ond beyond business os usuol ond implementing environmentoliy friendly business proctices. For more
informotion check out the Napa Caunty Green Business ond Winery Program at www.countyofnapo.org.

[0 [0 8mPp-27 Are you, or do you intend to become a Certified "Napa Green Land"?
Nopa Green Land, fish friendly farming, is a voluntary, comprehensive, "best practices” program for
vineyards, Nopa Volley vintners and growers develop form-specific plons tailored to protect and enhonce
the ecological quolity of the region, or create production facifity programs that reduce energy ond woter
use, waste and pofiution. By selecting this measure gither you are certified or you are in the process of
certificotion,

As approved by the Pianning Commisson
07/03/2013



Airpady Plan
Doing Ta Do

BMP-28 Use of recycled materials
There are a lot of moteriols in the morket that are mode from recycled content. By ticking this bax, you
are committing 1o use post-consumer products in your construction and your ongoing operations,

8MP-29 Local food production

There are many intrinsic benefits of locally grown food, for instance reducing the tronsportation
emissions, employing full time form workers, and improving local access to fresh fruits ond vegetables,

BMP-30 Education to staff and visitors on sustainable practices
This BMP can be performed in many woys. One woy Is to simply put up signs reminding employees to do
simple things such as keeping the thermostat ot o consistent temperature or turning the lights off after
you leave a room. if the project proposes alternative energy or sustainable winegrowing, this BMP could
include explaining those business practices ta staff and visltars.

BMP-31 Use 70-80% cover crop

Cover crops reduce erosion and the omount of tilling which is required, which releoses carbon into the
environment.

[0 BMP-32 Retain biomass removed via pruning and thinning by chipping the material and reusing it
rather than burning on-site

By sefecting this BMP, yau agree not to burn the moterial pruned on site.

[] 8MP-33 Are you participating in any of the above BMPS at a ‘Parent’ or outside location?

[] BMP-34 Are you doing anything that deserves acknowledgerent that isn't listed above?

Cormments and Suggestions on this form?

As approved by the Planning Comemission
07/03/2013



Diamond Creek Vineyards Project Description 10-22-2025

INTRODUCTION

By the start of the 1970s, awareness of the superiority of certain Napa Valley vineyards was
no longer limited to growers and winemakers - a small but growing number of consumers
had begun to associate quality not only with the better brands, but also with the better
vineyards, even though few wines were sold as vineyard-specific bottlings. As the
proprietor of Diamond Creek Vineyards, Al Brounstein was one of the first in the Napa
Valley to focus on the production of distinctive, single vineyard-desighated wines. In 1972,
he bottled a mere 65 cases of Cabernet Sauvignon from his Diamond Mountain estate, a
release now recognized as a landmark in the emergence Napa Valley Cabernets as world-
renowned wines. As Diamond Creek begins its 50th year of estate winegrowing, the wines
continue to reflect Al’s remarkable vision through separate bottlings of Volcanic Hill, Red
Rock Terrace and Gravelly Meadow, each of which demonstrates every year how trace
elements in the soil impart different flavors to the wines. In essence, Diamond Creek
Vineyards has defined terroir-driven single vineyard Cabernets in the Napa Valley. Al and
Boots Brounstein defied convention by planting Bordeaux varietals on Diamond Mountain.
Fifty years later, now under the ownership of Maison Louis Roederer in France, Diamond
Creek Vineyards has earned a global reputation for estate wines from Diamond Mountain
that are honored and cherished by collectors.

PARCEL CONFIGURATION

The Diamond Creek Vineyards property is located at 1500 Diamond Mountain Road (APN
020- 440-004) (the “Winery Parcel”) in an unincorporated part of Napa County near the City
of Calistoga within the Agricultural Watershed (AW) Zoning District. There is an adjoining
parcel with a residence under the same ownership (APN 020-400-012) (the “Residential
Parcel”). The boundary between these two parcels runs through the proposed new winery
structure. Title research indicates that both the Winery Parcel and the Residential Parcel
qualify for certificates of compliance. Accordingly, concurrent with this application to
modify the winery use permit previously approved for the Winery Parcel, the property owner
will submit applications for (a) two certificates of compliance: one for the Residential
Parcel, and one for the Winery Parcel. If the application is approved, the applicant will
promptly submit an application for a lot line adjustment to relocate the boundary between
the Winery Parcel and the Residential Parcel so as to create an Adjusted Winery Parcel on
which both the existing winery (which will be converted to a residence) and the new winery
will be located, and an Adjusted Residential Parcel on which the existing residence will
remain. All of the winery structures and related improvements will be located on the New
Winery Parcel, except to the extent that proposed driveway improvements are located on
adjoining parcels.

EXISTING SITE CONDITIONS AND USES

The Adjusted Winery Parcel will be approximately 73.25 acres in area (3,190,770 square
feet). As configured in anticipation of the certificates of compliance and the lot line
adjustment, the Adjusted Winery Parcel includes a winery building, agricultural accessory



structures, and approximately 20 acres of vineyards. An existing common driveway
provides access to the DCV property and two other wineries from Diamond Mountain Road.
The common driveway crosses a historic stone bridge, constructed in 1885 as part of the
original alignment of Diamond Mountain Road. The original alignment of Diamond
Mountain Road has never been abandoned, and thus remains a public road for purposes of
access, even though itis privately maintained. The winery driveway intersects the common
driveway after it crosses the historic bridge, a short distance from Diamond Mountain
Road. Surrounding land uses include residences, vineyards, wineries, and a resort under
construction.

EXISTING OPERATIONS

The original use permit for Diamond Creek (U-437172) was approved on April 3, 1972, and
allowed 5,000 gallons production. A second permit (U-447677) was approved on July 20,
1977, to allow storage and shipment of bottled wine in the cellar of the owner's residence
on an adjacent parcel. On March 5, 1980, The County of Napa issued a use permit (U-
567879) approving a new, 5,000 square foot winery and 10,000 gallons of production. The
application showed a winery on the ground floor with a residence (to be constructed ata
later date) on the second story. On February 19, 1997, Napa County approved the current
use permit, #96387-MOD, to allow a 4,000 square foot second-story addition to the existing
winery - the second story residence having never been built - with five employees including
the owner. It appears that the application was intended to define the number of
administrative employees, as it did not account for the winemaker. #96387- MOD limits
visitors to the trade, with a maximum of 10/day and 10/week, and allows five marketing
events with a maximum of 100 persons per event. Use Permit #96387-MOD Condition of
Approval No. 3 requires that “[a]ll winery uses, including office and storage...be relocated
to the existing winery parcel”, and goes on to state that “[t]he area in the owner’s residence
presently used for the winery is to be used only for personal wine storage and wine library.”
#96387-MOD thus effectively terminates U-447677.

The winery is open five days a week from Monday through Saturday (the days on which
tastings are hosted are variable) from 10 a.m. until 4 p.m., with a maximum of 22
visitors/day and a maximum of 47 visitors/week. The winery offers retail sale of wine, which
is entitled as only occurring during marketing events. Winery operations are conducted
from Monday through Friday from 7am to 6pm and are supported by a team of six (6) full-
time employees, a consulting winemaker and two (2) part-time employees. As of March 29,
2019, one of the part-time employees was Boots Brounstein, an owner who lived on-site;
sadly Ms. Brounstein has since passed away.

APPLICATION SUMMARY

This application proposes to convert the existing 7,540 SF (square-foot) winery structure to
a 7,540 SF residence, and to construct two new structures, a 23,245 SF primary winery
building, and a 2,170 SF shop for uses related to wine production. The existing accessory to
production ratio in the existing winery building is 98%. The accessory to production ratio for
the proposed winery, including both the primary winery building and the shop, is 19%. The



existing winery development area is 5,998 SF, or 0.14 acres. The proposed winery
development area is 14,656 SF, or 0.34 acres, and the proposed coverage area is 58,171 SF,
or 1.34 acres, which is 18% of the New Winery Parcel.

The application further proposes the following changes to the wine production volume,
number of employees, hours of operation, visitation and marketing plan. The applicant
requests approval of 25,000 gallons of wine production per year, 8 full-time employees and
2 part-time employees. During the non-harvest season, wine production operations will be
conducted 6 day a week, from 7am to 6pm. The tasting room will be open from 6 days a
week, from 9am to 6pm. The applicant requests approval for a maximum of 10 visitors per
day, with a maximum of 60 per week. Proposed marketing events are limited to two each
year: 1 event with a maximum of 100 visitors, and 1 with a maximum of 50. Food prepared
by a caterer off-site will be served at the marketing events. Marketing events that occurin
the evening will typically end by 10pm with quiet clean up to terminate by 11pm. As shown
on the Winery Trip Generation Worksheet, the difference between existing and proposed
visitation at the winery results in a net reduction of 632 trips/year generated by winery
activities. As shown on the Addendum to the Trip Generation Worksheet, when trips are
added to account for the conversion of the existing winery to a single-family residence, the
project, including the residence, the project generates a maximum increase in annual
traffic equal to 3,471 trips.

In addition, the application includes a request for an exception to road and street
standards, as described below. Consistent with the discussion of parcel configuration set
forth above, DCV will submit applications for three expedited certificates of compliance.
When the certificates of compliance are approved, DCV will also submit an application for
a lot line adjustment to create the Adjusted Winery Parcel and Adjusted Residential Parcel
described above.

PROPOSED INTERIM OPERATING CONDITIONS

Between the time this application is approved, and the time the proposed new winery
structure is approved for occupancy, applicant proposes to continue operations at the
existing facility (a) without any increase in the volume of production or physical
maodifications to the facility; (b) with six full-time employees and two part-time employees;
(c) non-harvest production hours of operation from 7am to 6pm and tasting room hours of
operation six days a week from 9am to 6pm; (d) a maximum of ten visitors per day and a
maximum of sixty visitors per week; (e) marketing events subject to the limitations set forth
as follows: 1 event on a day with no other trip generating operations with attendee trip
generation limited to a maximum of 40 ADT and 11 events with attendee trip generation
limited to a maximum of 24 ADT, and all operations terminating by 11pm on days when
marketing events occur. Catered food prepared off site may be served at marketing events.
In addition, winery trip generation shall be limited to a maximum of 40 ADT on all days
when marketing events occur. All operating conditions of approval shall conform to the
requirements of Napa County Code § 18.124.130 at 1 C.



TRANSIENT NON- COMMUNITY PUBLIC WATER SYSTEMS

Per California Health and Safety Code, wineries may be subject to the Transient Non-
Community Public Water Systems regulations in the event that they serve an average of 25
or more persons for at least 60 days of the year. Given the proposed winery operation
(employee structure and visitation and marketing plan) detailed above, the use would not
meet the threshold to require compliance with the Transient Non-Community Public Water
Systems regulations.

WATER AVAILABILITY

As detailed in the Water Availability Analysis submitted with this application, there are two
wells on the Adjusted Winery Parcel, identified a Well #1 (winery well), located 380 feet
northeast of the existing winery building, and Well #2 (irrigation well), located 21 feet north
of Diamond Mountain Creek, which is a significant stream. At present, Well #1 supplies
water to the existing residence, the existing winery, and the vineyard blocks located south
of the creek. At present, Well #2 supplies water to all of the vineyard blocks located north
of the creek. The applicant has been granted a permit to abandon Well #2 and to replace it
with a new well, designated Well #3 (Ag replacement well), at a location 193 feet from the
creek. Well #3 will be drilled deeper than Well #2, and will be cased blank to an elevation
approximately 94 feet below the highest perforations in Well #1. In other words, to reduce
potential impacts of the project on surface flows in the creek, Well #2 will be replaced with
a new well that is farther from the creek and constructed to draw water from elevations
deeper below the creek than Well #2. In addition, overall water use on the property will be
reduced through a number of measures, including the conversation of two vineyard blocks
from irrigated farming to dry farming. As these two blocks were replanted in 2023, the
conversion to dry farming will be accomplished by annual reductions in irrigation volumes,
with zero irrigation in those blocks in 2029. The WAA included with this application is based
on the projected irrigation volumes in 2025, which result, along with other conservation
measures, in a 4% reduction in water use on the project parcel. In 2029 we anticipate a
total reduction in use of 9%. At present, total water use for the Adjusted Winery Parcel is
11.92 AF (acre-feet) per year, and total water use for the Adjusted Winery Parcel with the
proposed modifications will be 11.46 AF, which is 25% of the calculated average annual
groundwater recharge of 46.15 AF.

WASTE TREATMENT

The existing winery waste treatment system consists of two 1500-gallon septic tanks ~one
for production waste flows and one for domestic waste flows — with both tanks connected
to the leach lines installed as part of a 1988 modification to the original winery system. The
existing domestic tank is located in a man-made pond. This tank has been inspected, and
is in sound working condition. There is also a septic system serving the residence on the
Residential Parcel, the leach field for which is located in part where the new winery will be
constructed. As part of this project, the applicant proposes to install a new Biofiltro system
or equivalent to separately treat and disperse winery process wastewater — this system will
meet the General Waste Discharge Requirements for Winery Process Water. In addition,
the application proposes to either (a) drain and back-fill the pond in which the domestic



tank is located or (b) abandon the existing domestic tank and install a new one; and (c) use
the existing winery leach lines to serve the proposed residence on the Adjusted Winery
Parcel and the existing residence on the Adjusted Residential Parcel.

DRIVEWAY

The existing driveway crosses a stone bridge constructed in 1885 as part of the original
alignment of Diamond Mountain Road - in the earliest extant public records referring to the
road, it is described as the “road leading up Teale Canyon.” Once across the bridge the
driveway climbs a wooded hill with steep cross-slopes on both sides of the road. Fora
significant distance, the driveway lies within a stream setback. The application includes a
request for an exception to road and street standards intended to protect the riparian
corridors over which the driveway passes. In addition, as there is a short gap between the
private easement over the common driveway and Diamond Mountain Road, the applicant
will confirm existence of a public easement over the original alignment of Diamond
Mountain Road to, over and across the old stone bridge with the County Surveyor.

CONCLUSION

Diamond Creek Vineyards seeks approval of a use permit modification that will enable this
historic Napa Valley Cabernet Sauvignon estate to produce its world-renowned wines in a
21 century facility while decreasing winery traffic volumes, protecting the riparian
corridor, as well as reducing water use and the potential impacts of groundwater pumping
on Diamond Mountain Creek.






