
Planning, Building, & Envilonmental Servicea 
1196 Third Street. Suite 210 

Nape.CA 94559 
Maln:(707)263-4417 
F~ (707) 2.U-4336 

A TratllttQJ, ol Stewer.lahip 
A Comrn,tmo,,1 to Service 

PLANNING APPUCATION FORM 
Applicant Information 

Applicant Contad 
Name: Nicole Carter, President 

Mf.llint Address: 1500 Diamond Mt Road 

City: CeNstoga State:_C_A ___ Zip: 94515 

Phc,-,e: (707) 328-8353 

!-Mail Addrm: nieolecarler@d~!riey;trds.com 

Agent Contact 
~ame: ________________ _ 

Mailng Address·._ _____________ _ 

aty; ______ Stall!: ____ Zip: ____ _ 

Pl'IOM: _______________ _ 

E•t,,aU Address: ______________ _ 

Property Information 
Ptojec:t Name: Diamond Creek Vlneyams. 

Projed Addl'ess: 1500 Diamond Mt. Road. Calistoga, CA 94515 

Property owner Contact 
Name: Ntcole Cart9r, Pr9sident 

Mflillng Ackfress: 1500 Diamond Mt. Road 

City: C11lilt0ga State:_CA ____ ZJp: 94515 

?norle: (707! 328-8353 

e.,..an Address: nleolecarter@dla~atds.aJl'l"I 

other Representative Contact 
□ fngineel' □ Atchlt.eCt □ Aget1t 

Name: I.ester Hardy, attomey lot OiamMd Moul'ltain Vineyards, inc. 

Malllng Addrus:_P_.o_. _Box_m ___________ _ 

City: St. Helena state: CA Z-,o: 94574 ·-----
Phone: {707) 480-8093 

E•Majj Address: 1Nler@l1llan.:iy.com 

Assessor's Pa!'tel Numbel'(s}: 020-440.004 and a pot1fon of 020-40G-012 - a lot line adjustment II p,uposed in oonnection with this appbtion 

Size of stte {11C1'111191 llt'td/or square footage): _P_ropos ____ ed_Wtrlerl_·.......;-"pa_n:a_l_is_7_3.2_5aer_es _________________ _ 

General P!en Oes19nall0n:_A_WOS _______________ ZOnlng: _A_W _____________ _ 

Application Type1 
Administrative 

Erosion Control Plan: 
□ Track I □Track II 

□ Admin Vlewshed 
□ Fence Entry Strl.ld:ure Permit 

□ I.and Division/Mergers 

□ Site Plan Approval/Modiftcatlon 
□ Wtnery Admlntstratwe Permit 
□ Other very Minor Modlfiortlon 
Cl Addressing 

□ Signs 

Temporary Event: 
□ 51-400 □ 401+ 
□ Late AppUc.atlon Submittal 
c:l Appllatlon Entitled to i=ee Waiver 
□ Other: _______ _ 

FIie No(s), ___________ _ 

Plannina Commisldon/&l.Ul'!/IOS 
Major Modff'k:atlon: 
□ Winery □ Other 

Use Permit: 
□ wmery □ Other 

Cl Viewshed 

□ NJJ Preserve COntratt 

□ Oevelopment Agreement 

□ Airport Land Use ConsiStenc.y Determination 
□ General, Specll'"rc or AlfpOrt Land Use Plan 

Amendment 
□ Variance 
□ Zoning Map/Tm Amendment 

□ Road Exception 
□ con. Rei, Exception 
□ other: 

Zonlnn Adm 
□ Certlflcate of Le.gal Non ConfonnftV 
□ Other Minor Modlfiastion 
□ Road Exceptton 
□ SmaN Winery Exemption 

CJ Winery Mtnor Modiftc:atlon 
□ Vartante 

□ Viewshed 

□ Other: ---------

□ Use Determination 
□ Status OetenninaHon 
□ Other:, _______ _ 

1: Include correspondlng submlttat requirements rw uch application type. 



Detailed Project Description (requited): A typed, detailed proJect description is ret.1uirco thiJt describes the µropo~:d 
development or use(s); the e,cisting site conditions/uses; the numtler, siie, type and nrtturf.' of ;:iny proposed resirlP.ntlal c1Wf.'Hing 
units or total amount of new non-residential square·footaqe by type of use. Please reier to 5pedfic Supplemental A~1pllcation 
submittal hiJndout'; for details to descnbe the pro_iect and required special st, 1,fies. 

Conditions of Application 

All mc1terials (plclns, studies, documents, etc.) c1nd representations subr11ifu:c.i In conJum.1.ion with this lorm shall be 
considered a pnrt of this application ,md µubhcry avaHab,e for review ,.ind use, indudrng reprotluction. 

:)_ T"e ownt::'1' shr1U inform the rtmninq Oivbion in writinq of ;;111y Clli.HlQE",. 

3. /\gent ,mthorization: The property owner authomes the listed agent(s) and/or other representiltlve{s) to appear before 
staff, the Oirer..tor, the Zoninq Administrator, and Planning Commission to represerit the owner's mterests and to fil{: 
applications, plans and other infonnation on the owner's behalf. 

4. Certift«:i!tion and Jndemnitication Form: Refer to atlached forrn for notifications and required siqnaturf!, 
5 F<ees. The applicant agrees to pay the Colll1ty any and all processing fees imposed by the Board ot SupetvtSGr's mrrent 

ree P.esolutlon including tt1e establishment of an hourly fee appficatlon agreement am.! inltiJI deposit Applicant 
wl<letstands that. fee!. 11icll.1de, but not limiteu to: P1<1nniny, Engineeting, Public WotkS, and County CounS<:I staff time billed 
.:it an hourly rate; rcquirL~cl Consultant s~rvlte tillic'tl rats?.s; prncluction or reproduction ot rn:aterials and C)(hibits; public 
not,c~ <11.lvmis~m~nts; aml postage. 111 ~he event tt,e prnpnty ow11n iS ;_l!ftP-rP111 f.h,irt Uw .ipplic,:,nt, tlw pmpprty owner 
must sign to indicate conS€nt to the filing and agreement to pay fe€s in the event ol th\'.! dpf..•licdnt's failure to pay sai<.l 
lee~. Faifure to ;My dH dCCUIIIUldled rees IJy lhe time ol µulJlk hedring wHI re.~ult in a co11UnudnCe. 

6. This form, together with nw corresponding application fom1s for specific permits, will become t.he Perrott Documem. 

I have read and agree with al! ot tile above. The above lntorrnation and attoc.hed documents are true arid correct to the tl€st 
of my knowledge. Af1 property owners holding ;,i litle interest must S1yn the appltctJtlon lorrn. U Ll1€re ure more than two 
1m.>pl,lrty owners, list thcfr nam1~s, mailing addresses, phone numbers and srgnalurt:s nn a separ;:ile ~-tE:et of p;:iper 

If yc111 wjsh r,otiO: •.if 111el:.'linr1s/c orr1~~;po11d.-rn~e to lip <ieril to parlies 1)ther !h,m trios,-, i.stP.d on Pa9e 1, plt--ase hst. tlJrrn nr-. cJ 

st'naratP riiecP ot parwr. 

- --------------------
Pn.1per,:y Owner's Siqnature and Date 

f~11,i)\c Car~....1r, T~~J 1}(,_ \~ 
1 

~)r.q-,J<,, h,-: 
Property Owner's Siqnature and Date 

Applicant/ Agent Statement 
I am authuriz.ed and empowered to act as an agent on behalf of !he owner of record on all matters relatlng to thi~ 
application I ded.are that the fore(JOing fs r.rue anrl correci. and accf:'pt that fafse or inilcrurr1te ownf:'r ilI1thl)(iwtion may 
in11alinatP. or delay action on this c;1pplicat♦0r,. 

All(JU5t 25, 2G24 

I Ap_pli• ati_o,:,_ f1a.i.s - .. .. 

1 R;;,.;eill>ell'. 
Dcpos~t: Amount. $ ! 

Recei ved by: ---·-- flat f!ee Due $ 
. . .. 

irt Nil. Tot.ll $ 

!l. 
" -•-¥ --- --- -- -· Check No 

' 



WINERY OPERATIO~S 

Please indicate whether the activity or uses below are already legallv ~'ii, whether u,ey exlst and are p,oposed to be ECPANQED as part of ttllr. 
app!lcation, whether they are fAWI.Y PROPOSED as part of this application, or whether they are neither elllsting nor pr®Qsed ~-

Retail Wine Sales (3Jexist1na; □Expanded D Newly Proposed □None 
Tours and Tasting• Open to the Public □Eidsting 
ToUt"s and Tasting- 8y ApPOlntment 12SJExisttng [X) Expanded □ Newly P,opased □Hone 
Food at Tours and Tastings □ Existing □EMP8nded 0 Newly Ptol)OSed [Z]None 

Martetlng Events• 15sl..Elristlng □Expanded 0 Newly Proposed □ None ~ '-$Ulk9 

t=ood at Mafketilli Events DExlstlna □Expanded rg} Newly Proposed □None 
wm food be prepared ... 0 On•Slte? ~ Cate,ed? 

0 Existing O Expanded O Newly Proposed (zsjNone Public display of art or wine-related items 

Wine SaleS/Consurnption - AS 2004 □ Existing ~ Proposed □None 

• For reference please see definition of "Marketing." or Napa county COde §.1.B.OB.370 • hl,1P;f/jibrat)l1munjcod!!,gim/lncf@yp?ctient1d"',l§Sl~ 

Please Identify the winery's ... 

b!sting permitted 
production capacity: 

___ \ ___ 0..,..1000__.... __ gal/y Per permit: 9~381 

Current maximum ~l production: ___ 0.:;..+a...._·_2_0'-------PVV 

Average3 year production: 01 9 is: .ql/y 

ptp;osed produclton car,aclty, 2 ~ Pq) JG {lw,,) 

• For this section, plerue see 'Winery Production Process". 

Pleue identify the wlnerv's­

Ma~lmum daily tours/tastings vislt:atio!'I: 

Maximum weekly tours/tastings visitation: 

Visitatlon hours (e.1, M-Sa, 10am-4pm): 

_____ z_1,,. ___ e~sting 

_____ 4 ........ '::f-__ eltisting 

6 ~ ,~ ~J~ting 

r1-.f' fCiPri, C:,p[\ elristing 

' tt Is assumed that wineries will operate Ufl to 24 hoUl"S per day during crush. 

Permit date: 1/icJ !J9J 

Forwhltvear? ZPtf 

---1-'0'--___ _,proposed 

___ 0_0 _____ __,.proposed 

(o da~/tAJeel proposed 

_ .... S9'--'-'-'ID .... €...c.-__ _,proposec1 



]rape Orig:n 

All new wineries and any existing {pre-WOO) win<!fV expanrling beyond Its winery development area must comply with the 7S% rule and complete 
the attached fflnitlai Statement of Grape source". see Napa Countv Code §18.104.250 (8} & (Q. The project description Should include Information 
on location and quantity of grapes. 

Marketing Progran. 

Please describe me winerys proposed marketing program. loch.Kie event type, maKimum <1ttendaoce, hours, rocatkm/faci!ities to be used, food 
service details, etc. Provide a site plan stiowing where the mar1tetin11 event activities wlH occur, includtng overflow/off-site parking. 
Differentiate between ellistln11 and proposed actlvitie1. (Attach additional sheets as necessary.) 

If requesting On-Site Consumption, piea5e provide a site plan showing where such activities will occur_ 

Please de5cribe the nature of any propo$ed food service including type of food, frequency of service, whether Pfepared on site 0t not, kitchen 
equipment. eating facillties., etc.. Plea.s.e differenti.te between exl5ting and proposed food service and el<isting type of comme«:ial kitchen (low, 
medium or high risk) and/or food preparation areas 11t1thoriled by the County Environmental 1-Jealth Division. (Attach additional sheets as necessary.) 

?\:c.~ ~ ~roje0t ~,p()~ 



Winery Coverage ana Access!':Jr)'1Production Rath:: 

Winerv Qevclaprncnt Aru. Consistent with the definition at "a.," and with the marked-up site plans included in VOi.it submittal, please indicate 
your proposed winery development area. If the fadllty alread; exisU, please dfferentlate between eliisting and !fOP0sed, 

£Histing 5 \ °JQ Sl .sq. ft. 0 , \ 1 acres 

Proposed Jt../1 (q$' {o sq. ft. D, ?j acres 

wlnm Cow!rJM. Consistent with the definition at "b.," and with the marked-up site plans included in your submittal, please Indicate your 
propased winery coverage (maximum 251f> of parcel or 15 acres, whichever ls less). 

_ __.f[_"_, ...... la3-t/--s,q.ft. _____ f_~:,_':;; ___ ___,aau ___ I ,_g ____ 9' of parcel 

Prr;oduction Fadlty. Consistent with the definffion at "c.,n and tne marked-up floor plans included In Vol.If s:ubmlttal, please indicate your proposed 
production SQtlant footage. ff the faclllty already exists, please differentiate betwee11 existing and propo$ed, 

Existir« 
0

? 9, 0 0 ~- ft. Proposed '2 01 J: ?>() sq. ft. 

ACCfflFY UH. Consistent with the definition at "d.," and the marked-up floor plans included In your submittal, please ind'teate your proposed 
oa.aso,y square footase. If the facfflty aireadV extsts, please differentiate between exis.tln1 and proposed. (maximum = 40% of the production 
fadllt';I 

____ 9_<; _____ % of production facility 

Proposed ____ J_.9 ______ _.% of production facility 

If new or expanded caves are pr~, please lndkate which of the following best descril:le5 the publk: accessibility of the proposed and existing cave 
space: Please denote on cave floor plans the location of e,cfstlng and proposed cave type/activities and ldentify location of on-site caw spoils on a site plan. 

El<istlng Cave; 

~ None- no Visitors/tours/events (Oass J) 0 Guided Tours Only (Class H) 

□ Martetln, Ewnts and/orTernporar; Events (Class HI) 

E11pal'lded or New cave: 

[2g None -f!o llisitors/t,oors/events (Dess t) □ Guided TOUfS Only (Chm VI 

0 Marketing Ewnts and/or Temporary Events (Oau In) 

,.. ... icl8ntily the wiftery's... 

Existing:. ____________ ,sq. ft. 

□ Public Access (Omtll) 

□ Public Access (Class fftl 

____________ .sq. ft. 

____________ .sq. ft. 

Pltlj:1&s«l.;.,_~--------:sq.k. 

uve ~llstolal: 

Cave Spolfs Use: D Onslte 0 Offslte 



Initial Statement of Grape Source 

Pursuant to Napa County Zoning Ordinance Sections 12419(b) and (c}, I ht:reby certify that the 
current application for establishment or expansion of a winery pursuant to the Napa County 
Winery Definition Ordinance wilJ employ sources of grapes in accordance with the requirements 
of Sechon 12419(b) and/or (c) of that Ordinance. 

Letters of connnitment from grape sttpplins and sup110rti11g docummts may be required prior to 

issuance of any building penmts far the 1m1ject. Recertification of compliance will be required an a 

periodic basis, Recertificatio11 after i11itiaiio11 af tht• requested wine 11ra,tuction may require the 

submittal of ruiditio11al infimnation regarding individual grape sources. Proprietnry informati()n will 

not be dfr,closed to the fJUblic. 



Phase I - Trip Generation Worksheet 

WINERY TRIP GENERATION WORKSHEET 
Planning, Building &t Environmental Services 

1195 Third Street, Suite 210 
Napa, CA 94559-3082 

(707) 253-4417 

A Tftl!UtlM Of~ 
A Commitment 10 Scmc:e 

! Winery Name: 

PROJECT DESCRIPTION 

DatePre,ared: 

Exlstina Entitled Winery Harvest Non-Harvest 

Number of Full Time Employees• 
Weekday 6 6 

Weekend 6 1 

Number of Part Time Employees• 
Weekday 2 2 

Weekend 2 1 

weekday 22 10 
Maximum Dally Visitation 

Weekend 10 10 

Annual Gallons of Production 10.000 10.000 

Annual Tons of Grape Haul 82.6 N/A 
Number of Visitors at the Laraest 

Weekday 22 22 
Event that occurs two or more 
times per month, on average Weekend 10 10 

Proposed Winery Harvest Non-Harvest 

Weekday 6 6 
Number of Full Time Employees• 

Weekend I 1 

Weekday 2 2 
Number of Part Time Employees• 

Weekend 2 1 

Weekday 10 10 
Maximum Daily Visitation 

Weekend 10 10 

Annual Gallons of Production 10000 10.000 

Annual Tons of Grape Haul 62.6 N/A 
Number of Visitors at the Laraest Weekday 10 10 
Event that occurs two or more 
times per month, on average Weekend 10 10 

•Number of full time and part time employees should represent the max number of employees that wlll be wmtinl 
on any given day (lndudlng all vendors and contl'8d:OI'$ employed for the largest event that occurs two or more times 
per month on averaae). 



Phase I - Trip Generation Worksheet 

TRIP GENERATION 
Existing Winery Harvest Non-Harvest 

Mo•lmum Dail"i Weekdot Traffic (Frido!'l 

Harvest Non-Horvest 
FT Employees -6-

6 3.05 one way trips/employee FT Employee Da~y Trips 18.3 18.3 
PT Employee, 2 2 1.9 one way trips/employee PT Employee Daily Trips 38 3.8 

Max Visitor.'li 22. 10 2.6 visitors/vehicle for 2 one way !rips Max Visitor Daily Trips 16.9 7.7 
Max Event 22 22 2.61/isltors/vehlele for 2 one way trips Ma~ 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 Haul# 62.5 0.013889 truck trips Grape Haul Daily Trips 0.9 0.0 

I Total Weekdlly Dally llips 57 47 
Total Weekday Peak H-Trips• 14 10 

Maximum Dailr Weekend Tro[fjf_ (SOturdo~ 

HaM?St Non-Harv•st 
FT Employees -6- 1 3.05 one way trips/employee FT Employee Dally Trips 18.3 3.1 
PT Employ;!eS 2 1 1.9 one way trips/employee !'T Employee Daily Trips 3.8 1.9 

Max Visitors 10 10 2.8 visitors/vehicle for 2 one way trips Max Vislto< Daily Trips 7.1 7.1 
Ma• Event 10 10 2.8 visitors/vehicle for 2 one way trips Max Event Daily Trips 7.1 7.1 

Gallons of Production 10.000 0.000018 !rude trips Production Dally Trips 0.2 0.2 
Tons of Grape Haul# 62.5 0.013889 trud< trips Grape Haul Daily Trips 0.9 0.0 

I Total Weekend DallyTrlps 38 20 
Total Weekend PNII Hout Trips• 12 6 

Moximum Annual Trof!!.c 

Total Annual Trips** 15,293 

Proposed Winery Harvest Non-Harvest 
Maximum Dail~ Weekda~ Trofi!.c £Frida'tJ. 

'!_at11_est Non~Narvest 

FT Employees 6 6 3.05 one way trips/ employee FT Employee Daily Trips 18.J 18.3 
PT Employees 2 2 1.9 one way trips/employee PT Employee Daily Trips 3.8 3.8 

Max Visitor, 10 10 2.6 ai<ltor,/veh!cle for 2 one way trips Ma~ Visitor Daily {rip!. 7.7 7.7 
MaJC: Event 10 10 2.6 visitors/11ehlcle for 2 one way trips Max Event Dally Trips 7.7 7.7 

Gallons of Production 10.000 0.000018 trutk trlps Production Dally Trips 0.2 0.2 
Tons of Grape Haul# 62.5 0.013889 truck trips Grape Haul Dally Trips 0.9 0.0 

I Toh! WNkday Daily Trips 39 38 
Total Weeaday Peak Hour Trips• 11 11 

Muximum Dailr Weekend Tra{lj_c £5aturdor). 

~ Non-Harvest 
FT Employees 6 1 3.05 one way trips/employee FT Employee Dally Trips 18.J 3.1 
PT Employees 2 1 1.9 one way trips/employee PT Employ"" Daily Trips 3.8 1.9 

Ma•Vlsitors 10 10 2.8 visitors/venlcle for 1 one way trips Max Visitor Daily Trips 7.1 7.1 
Max Event 10 10 Z.91/isitors/vellide fur 2 one way trips Max Ev~nt Dally Trips 7.1 7.1 

Gallo"-' of Production 10,000 0.0000l8 truck trips Production DitilyTrips 0.2 0.2 
Tons of Grape Haul# 62.5 0.013889 truck trips Grape Haul Daily Trips 0.9 0.0 

I Tot.ii Wffilefld Oaily Trips 38 20 
Total Weekend Pen Hour lr1 ..... 12 6 

Maximum A1>nyal Traffic 

lot.al Annual Trtp,,•• 12.449 

Net New Trips Harvest Non-Harvest 

Maximum Weekday Traffic (Fridafl 

If total net new daffy trips is greater than 40, a TIS is required Net New WeekdilY Deily Trips -18 
Net New Weekday Pellk Hour lrlps* -3 

Maximum W~•k~nd Truffle (Sat1Jrdoy) 

If total net new daily trips is greater than 40, ans Is required "let New Weekend Daily Trips 0 
Nott New Weelclllld Peak Hour Trips• 0 

Maximum Annual Trafl_,c 

IA Traffic Impact Study is NOT Required! 
Nltt New Annual Trips .. -2,844 

IITrips associated with Grape Haul represent harvest seas0!1 only. 

•weet:day pl!llk hour trips are calculated as 311% of daily trips associated with visitors and production plus one trip per empl0'fee. Weel<end 

peak hour trips are calculated as S7%of daily trips associated whh visitors and production plus one trip per employee. 
0 Mnua! trips represent a conservative r.alc:u1ation that assumes 11 weeks of haNest, all wcekdai;s iilre Fridays, all wNkctnds are Saturdays, 
and assumes that the largest event that occurs two a, more times per month on average occurs every day. 

-9 
1 

0 
0 



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~ Of It JU!dlllip 
A CU1111111111t tG 1llrlfal 

Claarform 

I WIMly .... 

PROJEa DESCRIPTION 
DatePrapallld: 

lxlltlng lntltled Winery Harvest Non--Harvest 

Number of Full Time Employees* 
Weekday fl 6 

Weekend fl 1 

Number of Part Time Employees• 
Weekday 2 2 

Weekend 2 1 

Weekday 22 10 
Maximum Dally Visitation 

Weekend 10 10 

Annual Gallons of Produdion 10JIOO 1nnnn 

Annual Tons of Grape Haul 82.~ N/A 
Number of Visitors at the la,pst 

Weekday 22 " Event that occurs two or more 
times per month, on average Weekend 10 10 

Proposed Winery Harvest Non-Harvest 

Number of Full rune Empiovees• 
Weekday 8 8 

Weekend 8 1 

Weekday 3 2 
Number of Part Time Employees* 

Weekend 3 1 

Weekday 10 10 
Maximum Daily Visitation 

Weekend 10 10 

Annual Gallons of Production 2!1i000 2&.000 

Annual Tons of Grape Haul 1M.2 N/A 
Number of Visitors at the Largest Weekday 10 10 
Event that occurs two or more 
times per month, on average Weekend 10 10 

-Number of full time and part lime employees should l'll(INSellt the max number of employees that wlll be worlclnt 
on anv llven day{lndudlnc all vendors and CDnl:fllGtDrS employed forthe laflCISl:event that occurs two or more times 
per month on mtrlllll), 



Phase II - Trip Generation Worksheet 

TRIP GENERATION 
Exlsttna Winery Harvest Non-Harvest 

Moltlmum!!$!!!t_~[1111lit;(Fnda,J. 
Hotwst #oll-H<lfYfit 

FT Employees -6- 8 3.05 onewaytrlps,lemployee FT Employee Dally Trips 18.3 18.3 
PT Employees 2 2 1.9 one wr, trips/employee PT Employee DailyTrlps a.a u 
Mn Visitors 22 10 2 .6 Wllon/vehide for 2 one way trips Max Visitor Dllilv Trips 111.9 7.7 
Max Event 22 22 2.6 vlsltOB/Vtlhltle for 2 one way trips Max Event Daily Trips 16.9 16.9 

Gallons of Production 10.000 0..000018 truck trlps Produdlon Dally Trips 0.2 0.2 
Tons of Grape HBUIII 82.6 0.013889 truck t11P5 Grape Haul Daily Trips 0.9 0.0 

I t_w_,_,,.., ... tlf 47 

T .... ~ Pull Hour Trips" 14 10 

Meaimum OQ/Jt, ........... 7'Mfflt-(Satv,r!91 

Hoivest Noll-HontflSt 
FT En,ploy,m ,-- 1 1.os one waytrlps/emplavee FT Employee Dally Trips 18.3 3.1 
PT Employees 2 1 1.9 one way trips/employee PT Employee OallyTrlps 3.8 1.9 

Max Visitors 10 10 2.Svlsltors/Yehldefor 2 one way trips MlllC Visitor Dally Trips 7.1 7.1 
Max Event 10 10 2.8vlsltors/Whlclefor2onewaytrlps MaxEventDallVTriflS 7.1 7.1 

Gallons of ProductiOn 10,000 0.000018 truck trips Production Daily Trips 0.2 0.2 
Tons of Grape Haul# 62.S 0.013889 truck trips Grape Haul DallyTrlps 0.9 o.o 

I TomW-._yTrlps 38 zu 
TolalWeclutlldPukHourTrlps• 12 II 

M<IJlimum Annual Tn,fflc 

TOia! AnmlalT .. • 15,293 

Proposed Winery Harvest Non-Harvest 

MOllltnum Oollr_ WHkdar Tma!!; {FrldorJ 

Harvest Non•Harvest 
FT Employees -8- 8 3.0S one way trlps/empjOyee Ff Employee Dally Trips 24.4 24.4 
PT Employees 3 2 1.9 one way trips/employee PT Employee Dally Trips 5.7 3.8 

MaxVlsltms 10 10 2.611hitors/Veh!defor 2 onewaytrips Max Visitor Daily Trips 7.7 7.7 
Ma.Event 10 10 2.6 visitors/vehicle fOr 2 one way trips Max Event 0.ly Trips 7.7 7.7 

Gallons of Production 25,000 0.000018 trucktrtps Production Daily Trips 0.5 0.5 
Tons of Grape Hauf# 156.2 0.013889 truck trips Grape Haul Dally Trip$ 2.2 o.o 

I Tom.._ Dally mp, 49 45 
Total Weekday Peak How'T...,,.. 14 13 

Maximum Ooilv ~ Troffk; £SatunloyJ 

Ha,_t Non-Hat118St 
FT Employee$ -8- 1 3.0S one way trips/~ FT EmployeeDallyTrlps 24A 3.1 
PT Employees 3 1 1.9 one way trips/ PT EmlioyeeOallyTnps 5.7 1,11 

Max Visitors 10 10 2.8 vlSltOrs/vehlele for 2 one way trips Max lllsltor Dally Trips 7.1 7.1 
Max Event 10 10 Ulll.sitots/whldf0r2 onewaytrips Max Event Dllilv Trips 7.1 7.1 

Gallons of Production 25,000 0.000018 truck trips Production Dally Trips 0.5 0.5 
Tons of Grape Haul# 156.2 0.01388!1 truck trlps Grape Haul Dally Trips 2.2 0.0 

I TotalWHlulndDallyTrlPS 48 20 
Total W4111Mf\d Pflk-~ 111 8 

Maximum Annuol Traf!!!:. 

Total AMull Trips" 14,961 

Net New Trips Harvest Non-Harvest 

Moldmum Weekdor, Trollff (frldorJ. 
If total net new dally tnps ls great et than 40, a TIS iS required Net New Weekday Daly Trips -8 

NetNew Weekday Pull llourT,..,.. 0 

Maximum Wttkend rrumc (Sotunlofl 

If total net new daily trips Is 1teater than 40, a TIS IS required Net New W""1md DalyTrlps 10 
NetN-W..ic.nd Pellkllourlrtps" 4 

Mo11/m1111 Annuol Trofi!i 
IA Traffic Impact Study is NOT Requl~ 

Net New AMull Trips .. -ll32 

rmlpc .issoclmld with Gtape H;,ul ~ h.lrven ,_ only. 
•weekd!lv puk hour tripnreQlfculatedas 38'11,of dallytrlps assodated-vlslu,n and p~plusoneb1pperemployee. Weebnd 
peak hou, tl1ps are calculated as 57'1o of dally trlpsasfOdated With IMltors and production plus one trip per employee. 
••Annuallrlps represent a~ark:ulatlOnthatassumes 11 weeksof ha1119$t, al weekdays are Fridays. all weekends are Saturdays, 
and assumes that the largest event that occurs two or more times per month on averace occurs every day. 

·2 
3 

0 
0 



ADDENDUM TO TRIP GENERATION WORKSHEET 

Trip Generatlott Rate for a Detached Single-Family Resldenc:e1: 11.24 AOT; 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 (1 less 1) 

Non-Harvest 3 (1 plus 21 

Maxim1.1m Weekend Traffic (Saturday) 

Net New Dally Trips: 

Harvest: 19 (11 plus a•) 

Non-Harvest: 11 (11 ptus o• t 
MAXIMUM ANNUAL TRAFFIC 

Net New Annual Trips: 3,471 14,103 less 632"') 

• Calculations made by adding 11.24 trips per day for the residence to the output of the trip 
ge ne,ation worksheet section titled "Net New Trips". 

1 Source: ITE Trip Generation ( 11°1 Edrtfon) 
1 Weekday 4-6/>M />eak Ho"r Vehicle Trip Generat>on Rates for Adjacent Street Traffic per ITf Manual (111

1-, Edition} 



Plw1lng, Bulldtng & Emlru-nlll ..,._ • HlllaryGIIIM81\ Dnotror 

11Hllllld ............ CA ....... .,_.,,lfS.4il17-www.~ 

'"'1J!! I\Bffll •APN: 
P!!f!! numberlftnown: 
CArnltt Pi!!!'!= 
Contact email & pllone number: 

A Trldltlln Of StawllrftltlJ ... Tef ...... ._s_datl ________________________ _ 

A Cammitmeot to Set\ltm 

Voluntary Best Manaaement Practices Checklist for Development Projects 
Napa CGunty General Plan Poltcy CON-65 (e) and Pottcy CON-67 (d) requires the consfderttfon of GreenhOuse Gu (GHG) 
emlulons In the review of dlscretlon81V proJem and to oromote and encourqe • ..., buildlnl" dlllgn, The below Best 
Manapment Pntc:tlces (8MPs) reduce GHG emlufons throu,h energy and water conservation, wuta reduction, effldent 
transportatlont and land consen,atlon. 1be voluntary c:heddtst Included h .. shoc;ld be consulted early in the project and be 
CONid«ed for Inclusion ln new development. It is not lntended, and ftkely not possible for all projects to adhen! to all of the 
BM'5. Rather, these BMPs provide a portfollo of options from Which a project could choose, taking into consideration cost. co.. 
benefits, sehedule, and project specific requirements. Please c:hed( the box for all &MPs that your proJect proposes to Include 
and Include a separate namtiw If your project has special drcun'lstanc:es. 

Practices with Measurable GHG Reduction Potential 
TM followtna measures reduce GHG emlssloM and If needed can be calculated, 1My .... placed In delcendlllll onter based 

en the afflOUftt of emlNlon reduc.tion potentlaL 

All'Ndy Plan 
Ooi111 TeDo 

D □ 
11)1 _, __ 

BMP-1 Ganantlan ofan-lllentlNIWallleanllrlY 
If a praJect team desifns with alternative energy In mind at the concephlol Jtafle It can be lntegmted 
Into the dnlfn, For tmtanat, the roof con be oriented, Jlzed, and fMfllltttrn to accommodot1t 
photovoltaic (PVJ pcm1tls. If you lnttnd to do th& IMP, please lndkote the locotlon of th• propos«I PV 
poMls on the building elf!votions or the locatJon of the 1rovnd mountftd PV orroy on tlHt * plan. Please 
ifldkott the total onn110I ellfll'IIY dttmond and the totol annual lri/owatt hour.s IH'Oduc:tld or purchased 
and the potMtlol ,-,unto,e reduction of 11/ectrkol c:onsumpdon. Plea• contact staff or 1'11!/itr ta t"'1 
IHlndout to c:aku1te how muth eleetrlcol IMt'fY your PfO}ect mav r,nd. 

D D BMP•2 Preservation of developa&,le apen space In• conS8'¥8tian easement 
Please indate tlui omOtJnt and locotlon of dewiopob# lond (LB.:.,,,., 3""s/optl afld not in crmc 
setbodcs or enwronmentolly Sttnsltlve areas/or vineyards} C011$1!Mld In a ~nt easement to 
prohlbltfurure dtMlopmenr. 

As approyed ~ the Plamlnl CommitSIOn 
07/03/20U 



A.lrNd, Pia,, 
Dotnt TODD 

D □ 8MP..3 Habitat rastaration or new vqetatlon (e.1. p1antJns of lddltlcnaf trees aver 1/2 acre} 

Nopo County is famous {or fts fond stewardship and prtservatfon. Restoring areos within the crtek 
setbot:k reduces ero.slan potential wllile planting areas that ore currently ftardscape (such as doing a bio• 

retentian swale ratller than underground storm drains) reduces storm water and hefps the groundwater 

recharge, Plantin9 trees can also increa~ tlu! annuol uptake of C02e orid add the Cauntv's carbon stock. 

D D IIMM Alternatiw fuel and ele«:trlcal v.tudes in ffeet 
The magnitude of <iHG reductions achieved thro119h implementation r:'J[ th1's measure von·es depffldinr; 
Ofl the ona/11sls year, equipment, ofld fuel type replat:ed. 

Number of total vehicles 
Typical annual fueC c:onsumptfon or VMT 
Number of alternatlve fuel wh1cles 
Type of fuel/vehicle{$) 
Potential annual fuel or VMT savin(IS 

D D IMP-5 Exceed Title 24 enef'IY efficiency standards: Build to CALGREEN Tier 2 

□ □ 

The California Building Code update effective January 1, 20H hos new mal'ldotory green building 
me1:1sures for olf new construction and hos been labeled CALGREEN. CALGREEN provides two voluntr:,ry 
hlghet levels labeled CAL GREEN Tier I and CALGREEN 11et ti. Eoch tier adds a further set af green building 
measure.s that go abo11e ond beyond the mandotory meosures of tile Code. In both tiers, bu11dings will 
use less energy than the curn!nt Title 24 California Energy Cade. Tier I buildings achieve at least a 15,i; 
improWtment and Tier 2 buildings are to och~ve o 3tm impravel"Mnt, Both riers require additional riori• 
enerav prerequlsite.s, os wefl os a certoin number of elective meosures In each green building cotego,y 
(enerr111 elflclenc;y, water efficiency. resou"e canse1VOtion, indoor air quallt11 and (;OmmunltyJ. 

Vehicle MIies Traveled (VMTl reduction plan 
Selecting this BMP stores that the business operations intend to implement a VMT reduction pion 
reducing 011rtual VMTs bt,' ot leost lS!lt 

Tick box(es) for what your Transportation Demand Management Plan will/does include: 

□ 
□ 
0 
D 
0 
□ 

employee incentives 
employee carpool or vanpool 
priority parking for efficient transporation (hybrid vehicles, carpools, etc.) 

bike riding incentives 
bus transportation for large marketing events 
Other: 

EstimatEld anm.1al VMT 

Potentiel annual VMT 5c1ved 
% Change 

AS approved b\l the ~1anr11ng Commtss1on 

07/03/2013 



A.lntady Plan 
Doing toOo 

D D BMP-7 Exceed Title 24 energy efficiency standards: Build to CALGREEN ner 1 

See description below under BMP-5. 

D D BMP-8 Solar hot water heating 
So/or water heating systems include storoge tonks ond solar collectors. There are two types of solor 

woter heating systems: active, which hove circulating pumps and controls, ond passive, which don't. 

Both of them would still require additional heating to bring them to the temperature necessary far 

domestic purposes. They ore commonly used to heot swimming pools. 

D 0 BMP-9 Energy conserving lighting 
Lighting is oe,proximate/y 2596 of typical electrical consumption. This BMP recommends instolllng or 

replacing existing light bulbs with energy-efficient compact fluorescent (CFJ bulbs or Light Emitting 

Diode (LED) for your most-used fights. Although they cost more initially, they SOiie money in the long run 

by using only 1/4 the energy of an ordinary incandescent bulb and lasting 8-12 times longer. Typical 

payback from the initial purchase is about 18 months. 

D D BMP-10 Energy Star Roof/lilling Roof/Coot Roof 
Most roofs are dork-colored. In the heat of the full sun, the .surface of a black roof con reach 

temperatures of 158 to 194 "F. Cool roofs, on the other hand, offer botll immediate ond long-term 

benefits including reduced building heot-gain ond savings of up to 15% the annual air-conditioning 

energy u.se of a single-story building. A cool roof ond a green roof are different in that the green roof 

provides living material to act as o both heat sink ond thermo! moss on the roof which pro1,1ides both 

winter warming and summer cooling. A green (living) roof also reduces .torm water runoff. 

D 0 BMP-11 Bicycle Incentives 
Napa County Zoning Ordinance requil't!s 1 bicycle rack per 20 parking spaces (§18.110.040). Incentives 

that go beyond this requirement can include on-site lockers for employees, showers, and for 1,1isitor's 

items such os directional signs and fnformotion on biking in Nopa. Be creative! 

D D IMP-12 Bicycle route Improvements 
Refer to the Napa County Bicycle Plan (NCPTA, December 2011} and note on the site plan the nearest 

bike routes. Pleose note proximity, access, and connection to f!1(/sting and proposed bike lanes (Closs I: 

Completely separated right·af•way; Class II: Striped bike lane; Closs Ill; Signed Bilt.e Routes). /ndk:ate bike 

accessibility to project and any proposed improvements os part of the project on the site plan or 

describe below. 

As approved bV the Planning Commlwon 

07/03/2013 



Alrelllfv P!llf! 

Dolnl To0o 

D D BMP-13 connection to recyeJed water 
Recycled water hos been further treated and disinfected ta provide a non-potable (nan-drinking water} 
water supply. Using rec-,cled wafer for (rrlgotlon in place of potable or groundwater helps conserve 
worer resources. 

D 0 BMP-14 lnsta!J Water Efficient fixtures 
WaterSense, o partnership program by the U.S. Environmental Protection Agency odminlster.s the review 
of produm rmd kflllces that have earned the WaterSense fobet. Product$ have been certified to be at 
feast 20 percent more efficient without socrlJ}cing performance. Bv checking this boJt you intend to 

install water efficient fixtures or ftxt.ures thot conserve water bv 201/l 

D D BMP•lS Low-impact deveSopment (LIO) 
UO is on approach to land ckvelopment (or re-development/ that worb with nature to manage storm 
water os close to Its source os possiole. UO employs principles such os preserving and recre<Jtlng natural 
fondscape features, minimtzlng effective im~rvlousneS$ to create functional and appealing site 
drainage that treat storm water os o resource rather than o woste product. There ore monv proctltts 
that hove been used to adhere to these principles such os blaretention Jocllitles, rain gardens, vegetated 
rooftops, rain barrels,, and permeable pavements. Bv implementing UD principles and prtKtices, watf'r 
con be managed Jn a way that reduces the impact of built areas and promotes the natural movement of 
water within an ecasystem or wotershed. flleOff indlc:at.e an the site or landscape pion how your project 
Is deslgnH In this way. 

D D BMP-16 Water efficient landscape 
If rour project Is a residential development proposing ln excess of S..000 sq. ft; or o commercial 
development pl'()posing in exce.ss of 2,500 sq. ft. The project w,1I be required to compfy wfth the Water 
Efficient Lomtscape Ordinance (WELO}. 

Please check the bolt Jf-,ou w;/1 be compl-,mo With WELO or If your project fS smoJler than the minimum 
requirement ond you ore st/JI proposing drought tolerant, zeroscape, native plantings, zoned Irrigation 
or other woter efficient landscape. 

D 0 BMP-17 Recycle 75" ofan waste 
Did yOCJ know that the county of Nopo will provide recydfno collectors for the interior of your business ot 
no odditionof chor;e? With single stream recycling it is ~l{v easy and convenient to meet this goal. To 
qualify for thi:s BMP, your business will have to be aggreni've, proactive ond purchase with this goal in 

mind. 

As approved by the Plannintt Commlmon 

01/03/2013 



Altl!.dt PIIIII 

OOlnf 1'000 

0 0 BMP-18 Compcm 75,0 food and prden material 
T1'1e Napa cou11r, food c:orr1postlt1!J program Is for any business Jarge or smoli that aenerates jaoa Jerops 
and compastable, irtclud/11,1 restaurants, hotels, winer/ts, assisted fwfnr,facillties, ,;race~ stores, 
sr:hoofs, monuforturers, cafeterias, coffee shops, etc. All food scraps (including meat & dairy) as well os 
soiled poper and other rompostable • see http;//www.noporeeycling.com/foodc:om,x,stJng for more 
details. 

D 0 BMP-19 lmpCement a sustainable purchasl"B and $hipping programs 
Environmentoll:y Preferable Pur'dloslno (EPP) or Sustafnable Purchasing refers to the procurement of 
products and services that hove o reduced effect on human health ond the eni,Jrorrment when compared 
with competing products or services rhot serve the some purpose. BY selecting this SMP, you OQree ta 
have an EPP on ftlefor your employees to abide b_y. 

0 D BMP-20 ~anttng of sh1de trees within 40 feet of the south side of the buPdinA elnatfon 
Wel{-ploced trees con help /ceep your buildin11 cool In summer, If ,1ou choose o deciduous tree ofter the 
leo11es drop In outumr1, sunlight will warm your building through south and west-facing windows during 
the colder months. Well-oesigned {artdscaping con reduce r:ooling t:'osts by 20%. Trees deliver more than 
energy and cost sa\lings; they ore important corborr sinks. Select 11or/nie-s thot require mfnima/ core artd 
woter; and con withstand loco/ weather extremes. Fruit or nut trees that produce in your area ore great 
choices, providing you with loco/ food os we/1 os shade. Pie~ use the s11e or londscope p/011 to inditate­
where trees are proposed 011d wh/t:h species you ore using. 

0 0 BMP-21. Electrical Vehicle Cha,gln1 Station(st 
As plug-In hybrid electric vehicles (EV) and battery electric vehicle ownershfp Is e"Kpondlng, there Is a 
growing need for wldely distributed ar:cessibte charginr, stations. Please indkate an the site plan wtiere 
the stoti<m will be. 

0 0 BMP•Zl Publk: Transit Accessibility 
Refer to http://www.ridethe11ine.com/vine and indicate on the site pion the closest bus stop/route. 
Please indicate if the site i.s accessed by transit or by a local shuttle. Provide an expianotion of ony 
incentives far visitors and employees to use public transit. lncerrtives can include bus pwses, 
informational hand outs, construction of a bus shelter, transportation from bus stop, etc. 

A5 <1ppr0ved bV the Pl.11M!Of Coml'I\IS~O(I 

07/03/2013 



Alfefdy f>ta11 

Doln& To Do 

0 0 BMP•23 
Site Desitn that is oriented and designed to optirnite conditions for natural heating, cooling, 

and day lighting of interior spacu, and to maximize winter sun exposure; such as a cave. 
The amount of energy a cove saves is dependent on the type of soil, the microclimote, and the user's 
request for temperature control. Inherently a cave or a buifdiflfJ burned into the ground saves energ.,, 
because the ground is o consistent temperature and it reduces the amount of heating ond cooling 

required. On the some concept, a building that is oriented to hove southern exposure for winter warmth 

and shadfngfor summer coofing with an east-west cross breeze will natura/ly heat, cool, and ventilate 
the structure without us;ng ene(Jly. Please check this box if your design includes a cove or exceptional 
site design that tokes into consideration the natural topography and sitting. Be prepared to e>1pfain your 
approach and estimated energy savings. 

D D BMP•24 Limit the amount of grading and tree removal 
Limiting the amount of earth disturbance reduces the amount of CO2 released from the soil ond 
mechanical equipment. This BMP is for a project design that either proposes a project within on already 
disturbed oreo proposing development that follows the notvrol contovrs of the land, and thot doesn 'l 
require substantial grading or tree removal. 

0 0 BMP-25 Wifl this project be designed and buHt so that it could qualify for LEED? 
BMP•25 (a) D LEEO111 Sliver (check b011 eMP-25 and this one! 

BMP-25 (b) 0 LEED"" Gold (check t)Ol( 8Ml'-.2S, BMP-25 fa), and rh~ boll} 

BMP-25 (c) 0 LEED• .. Platinum (check all 4 boxes} 

Practices with Un-Measured GHG Reduction Potential 

D D BMP-26 Are you, or do you intend to become a certified Green Business or certified as a"Napa 
Green Winery"? 
As pan of the Boy Area Green Business Program, the Napa County Greett Busfness Program is a free, 
voJuntary program that a/lows businesses to demonstrate the care for the environment by g0iflfJ above 

ond beyond business os usual and implementing environmentolfy friendly business practices. For more 
information check out the Napa County Green Business ond Winery Program at www.countyofnopo.org. 

D D BMP-27 Are you, or do you imend to become a Certified "Napa Green Land"? 
Nopa Green Land, fish friendly forming, fs a voluntary, comprehensive, nbest practices" program for 
vineyards. Napa Valley vintners and growers develop form-sped/le plans tailored to protect ond enhance 
the erological quality of the region, or create production facility programs that reduce energy ond water 
use, waste and pollution. Sy selecting this measure either you are certif,ed or you are in the process of 
certification. 

As approved by ttie Ptanrnng Cornm,ss,on 
07/03/2013 



Alreffi Plan 
Doing To Do 

[2] 0 BMP-28 Use of recyded material$ 
Therr are a lot of moterlols In the morltet that are mode from recycled content. By tic/ting this bait, 'JIOU 
are committing to use po5t-consumer products in your construction and your ongoing operations. 

0 0 BMP-29 Local food production 

There are many intrinsic benefits of locally grown food, for instance reducing the tronsporcation 

emis.slons, employing full time farm workers, and improving lacal access to fresh fruits and vegetables. 

0 0 BMP-30 Education to staff and visitors on SU$talnable practices 
This BMP c-an be performed In many woys. One woy Is to simply put up signs reminding employees to do 

simple thinas such as keeping the thermostat ot o c-ons/stent temperature or turning t~ lights off after 

you leave a room. If the project proposes alternative energy or sustainable winegrowing, this BMP could 

include e>tplalning those business practices ta staff and visitors. 

0 @ BMP-31 Use 70-80% cover crop 
Cover crops reduce erosion and the amount of tilling which Is required, which releases carbon Into the 

envfronment. 

D D BMP•32 Retain biomass removed via pruni"I and thinnln1 by chipping the material and reusin1 it 
rather than burnlna on-site 
8y sefect{ng this BMP, yau agree not to bum the mote rial pruned on site. 

D D BMP-33 Are you participating in any of the above BMPS at a 'Parent' or outside location? 

D D BMP-34 Are you doing anything that deserves acknowledgement that isn't fisted above? 

Comments and Suggestions on this form? 

As app-rcrved by the Pt.anniog Commission 
07/03/l013 



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 Braunstein was one of the first in the Napa 
Valley to focus on the production of distinctive, single vineyard-designated 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 Braunstein 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 it is 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 at a 
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 1 O 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 Braunstein, an owner who lived on-site; 
sadly Ms. Braunstein 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 100visitors, and 1 with a maximum of 50. Food prepared 
by a caterer off-site will be served at the marketing events. Marketing events that occur in 
the evening will typically end by 1 0pm with quiet clean up to terminate by 11 pm. 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, includingthe 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 
modifications 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 11 pm 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. For a 
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 st 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. 




