w San Joaquin Valley

“ AIR POLLUTION CONTROL DISTRICT

FEB 13 2012

Ms. Sue Giampietro
Golden State Vintners
7409 W. Central Avenue
Fresno, CA 93706

Re: Notice of Preliminary Decision - ATC / Certificate of Conformity
- Facility # C-581 '
Project # C-1113010

Dear Ms. Giampietro:

Enclosed for your review and comment is the District's analysis of an application
for Authorities to Construct for Golden State Vintners Fresno, CA. Golden State
proposes to establish a Specific Limiting Condition on all wine fermentation and

storage tanks at the facility and modify equipment descriptions to reflect as-built
tank configurations.

After addressing all comments made during the 30-day public notice and the 45-
day EPA comment periods, the Authorities to Construct will be issued to the
facility with Certificates of Conformity. Prior to operating with modifications
authorized by the Authorities to Construct, the facility must submit an application
to modify the Title V permit as an administrative amendment, in accordance with
District Rule 2520, Section 11.5.

The public notice will be published approximately three days from the date of this
letter. Please submit your written comments within the 30-day public comment
period which begins on the date of publication of the public notice.

If you have any questions, please contact Mr. Jim Swaney, Permit Services
Manager, at (659) 230-5900.

Seyed Sadredin
" Executive Director/Air Pollution Control Officer

Northern Region Central Region (Main Office) Southern Region
4800 Enterprise Way 1990 E. Gettysburg Avenue 34946 Flyover Court
Modesto, CA 95356-8718 Fresno, CA 93726-0244 Bakersfield, CA 93308-9725
Tel: (209) 557-6400 FAX: (209] 557-6475 Tel: (559) 230-6000 FAX: (559) 230-6061 Tel: (661) 392-5500 FAX: (661) 392-5585

www.valleyair.org
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Thank you for your cooperation in this matter.

Sincerely,

David Warner
Director of Permit Services

Enclosures
c: Dennis Roberts, Permit Services



W San Joaquin Valley

“ AIR POLLUTION CONTROL DISTRICT

FEB 13 2012

Gerardo C. Rios, Chief
Permits Office

Air Division

U.S. EPA - Region IX

75 Hawthorne St.

San Francisco, CA 94105

Re: Notice of Preliminary Decision - ATC / Certificate of Conformity
Facility # C-581
Project # C-1113010

Dear Mr. Rios:

Enclosed for your review is the District's engineering evaluation of an application
for Authorities to Construct for Golden State Vintners Fresno, CA, which has
been issued a Title V permit. Golden State Vintners is requesting that
Certificates of Conformity, with the procedural requirements of 40 CFR Part 70,
be issued with this project. Golden State proposes to establish a Specific
Limiting Condition on all wine fermentation and storage tanks at the facility and
modify equipment descriptions to reflect as-built tank configurations.

Enclosed is the engineering evaluation of this application, along with the current
Title V permit, and proposed Authorities to Construct # ATC #s C-581-4-2
through 111-2 with Certificates of Conformity. After demonstrating compliance
with the Authority to.Construct, the conditions will be incorporated into the
facility’s Title V permit through an administrative amendment.

Please submit your written comments on this project within the 45-day comment
period that begins on the date you receive this letter. If you have any questions,
please contact Mr. Jim Swaney, Permit Services Manager, at (659) 230-5800.

Seyed Sadredin
Executive Director/Air Pollution Control Officer

Northern Region Central Region (Main Office} Southern Region
4800 Enterprise Way 1990 £. Gettysburg Avenue 34946 Fiyover Court
Modesto, CA 95356-8718 Fresno, CA 93726-0244 Bakersfield, CA 93308-9725
Tel: (209) 557-6400 FAX: (209) 557-6475 Tel: {559) 230-6000 FAX: {559) 230-6061 Tel: (661) 392-5500 FAX: (661) 392-5585

www.valleyair.org
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Thank you for your cooperation in this matter.

Sincerely,

)

David Warner
Director of Permit Services

Enclosures
(o} Dennis Roberts, Permit Services



i" San Joaquin Valley

AIR POLLUTION CONTROL DISTRICT

FEB 1 3 2012

Mike Tollstrup, Chief

Project Assessment Branch
Air Resources Board

P O Box 2815

Sacramento, CA 95812-2815

Re: Notice of Preliminary Decision - ATC / Certificate of Conformity
Facility # C-581
Project # C-1113010

Dear Mr. Tollstrup:

Enclosed for your review and comment is the District's analysis of an application
for Authorities to Construct for Golden State Vintners Fresno, CA. Golden State
proposes to establish a Specific Limiting Condition on all wine fermentation and
storage tanks at the facility and modify equipment descriptions to reflect as-built
tank configurations.

The public notice will be published approximately three days from the date of this
letter. Please submit your written comments within the 30-day public comment
period which begins on the date of publication of the public notice.

Thank you for your cooperation in this matter. If you have any questions, please
contact Mr. Jim Swaney, Permit Services Manager, at (659) 230-5900.

Thank you for your cooperation in this matter.

avid Warner
Director of Permit Services

Enclosures
C: Dennis Roberts, Permit Services
Seyed Sadredin
Executive Director/Air Pollution Control Officer
Northern Region Central Region (Main Office) Southern Region
4800 Enterprise Way 1990 E. Gettysburg Avenue 34946 Flyover Court
Modesto, CA 95356-8718 Fresno, CA 93726-0244 Bakersfield, CA 93308-9725
Tel: (208) 557-6400 FAX: (208) 557-6475 Tel: (559) 230-6000 FAX: {559) 230-6061 Tel: (661) 392-5500 FAX: {661) 392-5585

www.valleyair.org
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Fresno Bee

NOTICE OF PRELIMINARY DECISION
FOR THE ISSUANCE OF AUTHORITY TO CONSTRUCT AND
THE PROPOSED MINOR MODIFICATION OF FEDERALLY
MANDATED OPERATING PERMIT

NOTICE IS HEREBY GIVEN that the San Joaquin Valley Air Pollution Control
District solicits public comment on the proposed issuance of Authority To Construct
to Golden State Vintners for its winery in Fresno, California. Golden State
proposes to establish a Specific Limiting Condition on all wine fermentation and
storage tanks at the facility and modify equipment descriptions to reflect as-built
tank configurations.

The analysis of the regulatory basis for these proposed actions, Project #C-
1113010, is available for public inspection at
http://www.valleyair.org/notices/public_notices_idx.htm and the District office at the
address below. Written comments on the proposed initial permit must be submitted
within 30 days of the publication date of this notice to DAVID WARNMER,
DIRECTOR OF PERMIT SERVICES, SAN JOAQUIN VALLEY AIR POLLUTION
CONTROL DISTRICT, 1990 E. GETTYSBURG AVE, FRESNO, CA 93726-0244.



San Joaquin Valley Air Pollution Control District

Authority to Construct Application Review
Winery: Specific Limiting Condition

Facility Name: Golden State Vintners Date: January 31, 2012
Mailing Address: 7409 W. Central Ave. Engineer: Dennis Roberts
Fresno, CA 93706 Lead Engineer: Martin Keast

Contact Person: Sue Giampietro
Telephone: (559) 528-3033
E-Mail: sue.giampietro@thewinegroup.com
Application #s: C-581-4-2 through -111-2
Project # C-1113010
Deemed Complete: November 28, 2011

l. Proposal

The primary business of Golden State Vintners is the production of table wines and related
beverages. In order to increase operational flexibility, the facility proposes to establish a
specific limiting condition (SLC) that limits annual wine fermentation and storage emissions
from all wine tanks at their facility to the Pre-Project Potential to Emit of fermentation and
storage capacities of the facility. Additionally, the facility has requested that the following
modifications:

¢ Revise the permit descriptions of all tanks to indicate that all tanks are insulated.

e Revise the permit descriptions for tanks ‘-13-1 to ‘-15-1 to indicate that these tanks are
used for fermentation only (no wine storage operation).

e Revise the permit descriptions of all tanks (other than ‘-13-1 to -15-1) to indicate that
the tanks may be used for either red/white wine fermentation or storage.

Golden State Vintners received their Title V Permit on July 8, 2010. This modification can be
classified as a Title V minor modification pursuant to Rule 2520, Section 3.20, and can be
processed with a Certificate of Conformity (COC). Since the facility has specifically requested
that this project be processed in that manner, the 45-day EPA comment period will be satisfied
prior to the issuance of the Authority to Construct. Golden State must apply to administratively
amend their Title V permit.

Current Permits to Operate are attached in Appendix A.
Il. Applicable Rules

Rule 2201 New and Modified Stationary Source Review Rule (9/21/06)
Rule 2520 Federally Mandated Operating Permits (6/21/01)
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Rule 4001 New Source Performance Standards (4/14/99)

Rule 4002 National Emissions Standards for Hazardous Air Pollutants (5/20/04)
Rule 4102 Nuisance (12/17/92)

Rule 4694 Wine Fermentation and Storage Tanks (12/15/05)

CH&SC 41700 Health Risk Assessment

CH&SC 423016  School Notice

Public Resources Code 21000-21177: California Environmental Quality Act (CEQA)

California Code of Regulations, Title 14, Division 6, Chapter 3, Sections 15000-15387: CEQA
Guidelines

lll. Project Location

The facility is located at 22004 Road 24 in Madera, CA. The equipment is not located within
1,000 feet of the outer boundary of a K-12 school. Therefore, the public notification
requirement of California Health and Safety Code 42301.6 is not applicable to this project.

IV. Process Description

Golden State produces both red and white table wines, as well as other specialty wine
products, from the fermentation of grapes. During the “crush season,” typically from late
August to late November, both red and white grapes are received by truck and delivered to a
crusher-stemmer which serves to crush the grapes and remove the stems. In the case of red
wines, the resultant juice (termed “must” and containing the grape skins, pulp and seeds) is
pumped to red wine fermentation tanks for fermentation, a batch process. The red wine
fermentation tanks are specifically designed to ferment the must in contact with the skins and
to allow the separation of the skins and seeds from the wine after fermentation. In the case of
white wines, the must is sent to screens and presses for separation of grape skins and seeds
prior to fermentation. After separation of the skins and seeds, the white must is transferred to a
fermentation tank. White wine fermentation can be carried out in a tank without design
provisions for solids separation since the skins and seeds have already been separated.

After transfer of the must (for red or white wine) to the fermentation tank, the must is inoculated
with yeast which initiates the fermentation reactions. During fermentation, the yeast
metabolizes the sugar in the grape juice, converting it to ethanol and carbon dioxide while
releasing heat. Temperature is typically controlled by refrigeration, and is maintained at 45-65
°F for white wine fermentation and 70-95 °F for red wine fermentation. The sugar content of
the fermentation mass is measured in °Brix (weight %) and is typically 22—-26° for unfermented
grape juice, dropping to 4° or less at the end of fermentation. Finished ethanol concentration is
approximately 10 to 14 percent by volume. Batch fermentation requires 3-5 days per batch for
red wine and 1-2 weeks per batch for white wine. VOCs are emitted during the fermentation
process along with the CO,. The VOCs consist primarily of ethanol along with small quantities
of other fermentation byproducts.

Following the completion of fermentation, white wine is transferred directly to storage tanks.
Red wine is first directed to the presses for separation of solids and then routed to the storage
tanks. All tanks in the winery typically operate as two separate emissions units: (1) a
fermentation operation during which the tank is vented directly to the atmosphere to release
the evolved CO2 byproduct from the fermentation reaction; and (2) a storage operation during

2
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which the tank is closed to minimize contact with air and refrigerated to preserve the wine.
Post-fermentation operations such as cold stabilization, racking, and filtration are conducted in
the tanks, resulting in a number of inter-tank transfers during the period between the end of
fermentation and bottling or bulk shipment. Storage operations are conducted year-round.
VOC emissions occur primarily as a result of the inter-tank transfers which are necessitated by
the post fermentation operations.

V. [Equipment Listing

Pre-Project Equipment Description:

The facility currently has 108 tanks with statistics as follows:

Number Total
of Tanks Gallons
RedMWWhite Wine
Fermenters 51 6,560,883
White-Only 108 | 21,696,883
Fermenters
Storage 104 21,661,807

See Appendix B for the pre-project equipment descriptions.

Proposed Modification:;

o Establish SLC for wine production operations (fermentation and storage) emissions from all
wine tanks at the facility.

¢ Revise the permit descriptions of all storage tanks to indicate that all tanks are insulated.

e Revise the permit descriptions for tanks -13-1 to ‘-15-1 to indicate that these tanks are
used for fermentation only (no wine storage operation).

e Revise the permit descriptions of all tanks (other than -13-1 to -15-1) to indicate that the
tanks may be used for either red/white wine fermentation or storage.

Post Project Equipment Description:

See Appendix C.
VI. Emission Control Technology Evaluation

VOCs (ethanol) are emitted from wine storage tanks as a result of both working losses (which
occur when the liquid level in the tank changes) and breathing losses (expansion and
contraction effects due to temperature variations). The proposed pressure/vacuum valve limits
these emissions by requiring the maximum amount of variation in tank pressure before

3
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allowing the tank to vent to the atmosphere or allowing air admission to the tank. When wine
storage tanks are equipped with a pressure/vacuum relief valve and either insulated or located
in a climate controlled building, breathing losses are considered to be negligible.

The temperature of the fermentation is controlled to maintain an average fermentation
temperature not exceeding 95 °F which avoids higher temperatures that might be damaging to
the yeast cells and reduces the potential for an out-of-control fermentation reaction in the tank.
Temperature control serves to minimize VOC emissions relative to a tank without temperature
control since the potential emissions increase with fermentation temperature.

VIi. General Calculations

A. Assumptions

Winery tanks generally consist of two emissions units; 1) a fermentation tank
emissions unit and 2) a wine storage tank emissions unit.

Post-project, combined annual storage and fermentation emissions (annual PE2) from
existing tanks will be established as an SLC, set equal to the combined annual
storage and fermentation emissions (PE1) from the existing tanks at the facility.
Therefore PE2 = PE1 for this project.

Daily Potential to Emit for both storage and fermentation operations will be calculated
on a tank-by-tank basis as outlined in District FYI-114, Estimating VOC Emissions
from Wine Storage Tanks (attached in Appendix D). .

— Daily breathing losses are assumed to be negligible from the storage
operation since all existing storage tank emissions units are insulated and
equipped with a pressure/vacuum relief valve.

— Maximum ethanol content is 23.9 volume % per applicant.

Annual Potential to Emit for VOC emissions from the fermentation and storage
operation at the facility will be calculated per the District's FYI-296, Calculation of the
Potential to Emit for VOC Emissions from Wine Fermentation and Storage Operations
(attached in Appendix E).

Grape crushing capacity at this facility is 7,200 tons per day based on information
provided by the applicant.

Pressing capacity at this facility is 12,000 tons per day based on information provided
by the applicant.

For wine storage tanks with capacities = 200,000 gallons, the tank daily throughput is
the maximum nominal tank capacity stated in the equipment description per applicant.



Golden State Vintners
C-581, 1113010

e For wine storage tanks with capacities < 200,000 gallons, the tank daily throughput is
twice the maximum nominal tank capacity stated in the equipment description per
applicant.

B. Emission Factors

The required emission factors for fermentation and storage operations are taken from
District FYI-114, Estimating VOC Emissions from Winery Tanks (SEE Appendix D):

Red Wine Fermentation:
Daily: 3.46 Ib-VOC/1000 gallons tank capacity
Annual: 6.2 Ib-VOC/1000 gallons annual throughput

White Wine Fermentation
Daily: 1.62 Ib-VOC/1000 gallons tank capacity
Annual: 2.5 Ib-VOC/1000 gallons annual throughput
Wine Storage Working Losses @ 14% Ethanol
Daily: 0.252 Ib-VOC/1000 gallons daily throughput
Annual: 0.150 Ib-VOC/1000 gallons annual throughput

Wine Storage Working Losses @ 16% Ethanol
Daily: 0.280 Ib-VOC/1000 gallons daily throughput
Annual: 0.167 Ib-VOC/1000 gallons annual throughput

Wine Storage Working Losses @ 23.9% Ethanol (interpolated)
Daily: 0.410 Ib-VOC/1000 gallons daily throughput
Annual: 0.248 Ib-VOC/1000 gallons annual throughput

C. Calculations
1. Pre-Project Potential to Emit (PE1)

Existing Wine Tanks

a. Daily PE1 for each wine fermentation tank emission unit in this project:
The daily PE1 for each fermentation tank emission unit is listed in Appendix F.

b. Daily PE1 for each storage tank emission unit in this project:
The daily PE1 for each storage tank emission unit is listed in Appendix G.

c. Annual PE1 for fermentation operations:
The combined Pre-Project Potential to Emit (all existing fermentation tanks) for this
facility’s wine fermentation operation is determined in the following sequence of
calculations (see District FYI-296, Calculation of the Potential to Emit for VOC

Emissions from Wine Fermentation and Storage Operations (attached in Appendix
E)):
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1.

Potential fermentation emissions from the white wine production scenario are first
determined:

White wine production capacity is determined as the lesser of the production
capacities of either the crushing or pressing equipment or wine fermentation
tanks at the facility:

Wy = White wine production capacity (gallons per year as measured
immediately after pressing) is the lesser of the following three calculations:

W1 = C x Dy, x M (limited by crusher capacity)

W2 = P x Dy, x M (limited by pressing capacity)

W3 = (Vrw X Dy) / Wrw (Iimited by white fermenter volume)
W4 = (V1 x Dw) / Rtw (limited by overall tank processing)
where,

C = grape crushing capacity = 7,200 tons/day

Dy = days in a white wine crush season = 120 days

M = amount of grape juice produced per ton of grapes crushed = 200 gallons/ton
P = pressing capacity = 12,000 tons per day

Wew = White fermentation period = 10 days

Rrw = Total winery retention time for white wine, 40 + 10 = 50 days

Vrw = Total volume of white wine fermenters = 21,696,297 gallons

V1 = Total Winery Storage Cooperage = 21,661,807 gallons

Potential white wine fermentation emissions are then determined by applying the
white fermentation emission factor stated in FYI-114:

PEwhitefermentation = Esw X Wiy

E+w = white wine emission factor = 2.5 Ib-VOC/1000 gal

Performing the above calculations yields

W1 = 172.8 MG/year (million gals/year)

W2 = 288.0 MGlyear

W3 = 247.3 MGlyear

W4 = 52.0 MGlyear

Selecting Wy = W4 = 52.0 MG/year and applying the emission factor for white
wine fermentation yields:

PEwhitefermentation = 130,000 Ib'VOC/year
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Storage emissions are then calculated for white wine operation per District FYI-
114:

F)Estorage = Es x T x Wy
Where:

Es = wine storage annual emission factor based on District FYI-114 = 0.167 Ib-
VOC/1000 gallons of wine transferred for 16% alcohol wine;

T = Total post fermentation inter-tank transfers per batch of wine = 8

Wy = maximum quantity of white wine the facility can produce = 52.0 million
gallons per year

PEstorage = (0.167/1000) x 8 x 52,000,000 = 69,472 Ib-VOCl/year

The facility's PE for white wine production is then taken as the sum of the
fermentation and storage potentials for white wine:

PEanite = 130,000 + 69,472 = 199,472 1b-VOCl/year

. Potential fermentation emissions from the red wine production scenario are then
calculated:

Red wine production capacity is determined as the lesser of the production
capacities of either the crushing, pressing or tankage.

Wr = Red wine production capacity (gallons per year as measured immediately
after pressing) and is the lesser of the following four calculations:

W1 = C x D, x M (limited by crusher capacity)

W2 =P x D, x M (limited by pressing capacity)

W3 = (Ver x F x D;) / Rer (limited by red fermenter volume)
W4 = (V1 x D) / Rys (limited by overall tank processing)
where,

C = grape crushing capacity= 7,200 tons/day

D, = days in a red wine crush season = 120 days

F = Fill factor for red wine fermentation = 80%

M = amount of grape juice produced per ton of grapes crushed = 200 gallons/ton
P = pressing capacity = 12,000 tons per day

Rer = Red fermentation period = 5 days

Rrs = Total winery retention time for red wine, 40 + 5 = 45 days

Ver = total volume of red wine fermenters = 6,560,883 gallons

Vr = Total Winery Storage Cooperage = 21,661,807 gallons

Potential red wine fermentation emissions are then determined by applying the
red fermentation emission factor stated above.

PE edfermentation = E#r X Wr/1,000
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E+ = red wine emission factor = 6.2 Ib-VOC/1000 gal (District Rule 4694)
Performing the above calculations yields

W1 = 172.8 MGlyear (million gals/year)

W2 = 288.0 MGl/year

W3 = 126.0 MGl/year

W4 = 57.8 MGlyear

Selecting Wgr = W4 = 57 .8 MG/year and applying the emission factor for red wine
fermentation yields:

PEredfermentation = 358,360 Ib-VOC/year

Storage emissions are then calculated for red wine operation per District FYI-
114.

F’Estorage =Es x T x Wg
Where:

Es = wine storage annual emission factor based on District FYI-114 = 0.167 Ib-
VVOC/1000 gallons of wine transferred for 16% alcohol wine;

T = Total post fermentation inter-tank transfers per batch of wine = 8

Wr = maximum quantity of red wine the facility can produce = 57.9 million gallons
per year

PEstorage = (0.167/1000) x 8 x 57,800,000 = 77,221 Ib-VOClyear

The facility’'s PE for red wine production is then taken as the sum of the
fermentation and storage potentials for red wine:

PEeq = 358,980 + 77,354 = 435,581 |Ib-VOCl/year

The PE for the facility is then established as the greater of either the PE for red
wine production or the PE for white wine production.

PE1tacility = PE1red (> PE1white ) = 435,581 Ib-VOClyear

2. Post Project Potential to Emit (PE2)
a. Daily PE2 for each fermeﬁtation tank emission unit:
For the existing fermentation tank emission units, daily PE2 = daily PE1.
b. Daily PE2 for each storage tank emission unit:

For each existing storage tank emission unit, daily PE2 = daily PE1.
8
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c. Annual PE2 for fermentation and storage operations:

This project establishes a Specific Limiting Condition (SLC) to limit the combined
post project annual fermentation and storage emissions from the existing tanks to
the Pre-Project Potential to Emit of the existing tanks.

Therefore,

PE2¢aciiity = PE1taciiiyy = 435,581 Ib-VOC/year (SLC)
3. Pre-Project Stationary Source Potential to Emit (SSPE1)

Pursuant to Section 4.9 of District Rule 2201, the Pre-Project Stationary Source
Potential to Emit (SSPE1) is the Potential to Emit (PE) from all units with valid
Authorities to Construct (ATC) or Permits to Operate (PTO) at the Stationary Source
and the quantity of emission reduction credits (ERC) which have been banked since
September 19, 1991 for Actual Emissions Reductions that have occurred at the
source, and which have not been used on-site.

This project only concerns VOC emissions. This facility acknowledges that its VOC
emissions are already above the Offset and Major Source Thresholds for VOC
emissions; therefore, SSPE1 calculations are not necessary.

4. Post Project Stationary Source Potential to Emit (SSPE2)

Pursuant to Section 4.10 of District Rule 2201, the Post Project Stationary Source
Potential to Emit (SSPEZ2) is the Potential to Emit (PE) from all units with valid
Authorities to Construct (ATC) or Permits to Operate (PTO) at the Stationary Source
and the quantity of emission reduction credits (ERC) which have been banked since
September 19, 1991 for Actual Emissions Reductions that have occurred at the
source, and which have not been used on-site.

This project only concerns VOC emissions. This facility acknowledges that its VOC
emissions are already above the Offset and Major Source Thresholds for VOC
emissions; therefore, SSPE2 calculations are not necessary.

5. Major Source Determination
This source is an existing Major Source for VOC emissions and will remain a Major
Source for VOC. No change in other pollutants are proposed or expected as a result
of this project.

6. Baseline Emissions (BE)
The BE calculation (in Ibs/year) is performed pollutant-by-pollutant for each unit

within the project, to calculate the QNEC and if applicable, to determine the amount
of offsets required.
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Pursuant to Section 3.7 of District Rule 2201, BE = Pre-project Potential to Emit for:
® Any unit located at a non-Major Source,

® Any Highly-Utilized Emissions Unit, located at a Major Source,

e Any Fully-Offset Emissions Unit, located at a Major Source, or

e Any Clean Emissions Unit, located at a Major Source.

otherwise,

BE = Historic Actual Emissions (HAE), calculated pursuant to Section 3.22 of District
Rule 2201.

The permit units in this project only emit VOC and therefore the BE determination is
only required for this pollutant, as discussed in the following sections:

BE VOC

Units Located at a Non-Major Source

As shown in Section VII.C.5 above, the facility is a major source for VOC emissions.

Highly-Utilized Emissions Units, located at a Major Source

Due to the nature of winery operations, excess tank capacity is installed at wineries
such that the actual usage is always significantly less than the potential operation.
Therefore, none of the tanks in this project are Highly-Utilized Emissions Units.

Fully Offset Emissions Units, located at a Major Source

No permit units affected by this project are Fully Offset Emissions Units.

Clean Emissions Unit, Located at a Major Source

Pursuant to Rule 2201, Section 3.12, a Clean Emissions Unit is defined as an emissions
unit that is “equipped with an emissions control technology with a minimum control
efficiency of at least 95% or is equipped with emission control technology that meets the
requirements for achieved-in-practice BACT as accepted by the APCO during the five
years immediately prior to the submission of the complete application.

All wine storage and fermentation tanks in this project meet the District's current
achieved-in-practice BACT (see Appendices H and | for storage and fermentation tanks
respectively). Therefore all emissions units are Clean Emissions Units pursuant to
District Rule 2201 and, for the combined emissions storage and fermentation emissions
of all tanks in this project,

Clean Emissions Unit, Located at a Major Source

IBE = EPE1 = 435,581 Ib-VOCl/year

10
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7. SB 288 Major Modification

SB 288 Major Modification is defined in 40 CFR Part 51.165 as "any physical change in
or change in the method of operation of a major stationary source that would result in a
significant net emissions increase of any pollutant subject to regulation under the Act."

The net emissions increase is calculated as the increase in actual emissions resulting
from the project. The post project actual emissions are conservatively assumed to be
equal to the Post Project Potential to Emit. The calculated net emissions increase is
significant if it exceeds the values in the following table:

Significance Threshold (lb/year)
Pollutant Threshold (Ib/year)

VOC 50,000

NOy 50,000

PMio 30,000

SOy 80,000

This facility is a major stationary source for VOC which concedes that the Post Project
Potential to Emit exceeds the pre-project baseline actual emissions by more than
50,000 Ib/year for the emissions units in this project. Therefore, this project is an SB288
Major Modification.

8. Federal Major Modification

District Rule 2201, Section 3.17 states that Federal Major Modifications are the same as
“Major Modification” as defined in 40 CFR 51.165 and part D of Title | of the CAA.

The determination of Federal Major Modification is based on a two-step test. For the
first step, only the emission increases are counted. Emission decreases may not cancel
out the increases for this determination.

Step 1

For existing emissions units, the increase in emissions is calculated as follows.
Emission Increase = PAE — BAE - UBC

Where: PAE = Projected Actual Emissions, and
BAE = Baseline Actual Emissions
UBC = Unused baseline capacity

If there is no increase in design capacity or potential to emit, the PAE is equal to the
annual emission rate at which the unit is projected to emit in any one year, selected by
the operator, within 5 years after the unit resumes normal operation. If detailed PAE are
not provided, the PAE is equal to the PE2 for each permit unit.

The BAE is calculated based on historical emissions and operating records for any 24
month period, selected by the operator, within the previous 10 year period. The BAE
must be adjusted to exclude any non-compliant operation emissions and emissions that
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are no longer allowed due to lower applicable emission limits that were in effect when
this application was deemed complete.

UBC: Since this project does not result in an increase in design capacity or potential to
emit, and it does not impact the ability of the emission unit to operate at a higher
utilization rate, the UBC is the portion of PAE that the emission units could have
accommodated during the baseline period.

This project only involves VOC emissions and PAE = PE2

As demonstrated by the calculations of VII.C.1, BAE + UBC = PE1,

therefore,

Emission Increase = PE2 — PE1

Since PE2 = PE1 for this project,

Emission Increase = 0

Federal Major Modification Thresholds for Emission Increases

Pollutant Total Emissions Thresholds Federal Major
Increases (lb/yr)** (Ib/yr) Modification?

NO,* 0 0 No

vOC* 0 0 No

PMig 0 30,000 No

PM 5 0 20,000 No

SOy 0 80,000 No

*If there is any emission increases in NO, or VOC, this project is a Federal Major Modification and no
further analysis is required.

Since none of the Federal Major Modification Thresholds are being surpassed with this
project, this project does not constitute a Federal Major Modification and no further
analysis is required.

VIIl. Compliance

Rule 1070 Record keeping

This rule applies to any source operation, which emits or may emit air contaminants. The rule
allows the District to perform inspections for the purpose of obtaining information necessary to
determine whether air pollution sources are in compliance with applicable rules and
regulations. The rule also allows the District to require record keeping, to make inspections
and to conduct tests of air pollution sources.

Record keeping conditions for records required to verify compliance with NSR requirements
will be placed on the ATCs under the authority of this rule.
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Rule 2201 New and Modified Stationary Source Review Rule

A. Best Available Control Technology (BACT)

1.

BACT Applicability

BACT requirements are triggered on a pollutant-by-pollutant basis and on an emissions
unit-by-emissions unit basis for the following*:

C.

d.

a. Any new emissions unit with a potential to emit exceeding two pounds per day,
b.

The relocation from one Stationary Source to another of an existing emissions unit
with a potential to emit exceeding two pounds per day,

Modifications to an existing emissions unit with a valid Permit to Operate resulting in an
AIPE exceeding two pounds per day, and/or

Any new or modified emissions unit, in a stationary source project, which results in a
Major Modification.

*Except for CO emissions from a new or modified emissions unit at a Stationary Source with an SSPE2 of
less than 200,000 pounds per year of CO.

a. New emissions units — PE > 2 Ib/day
There are no new emissions units are proposed by this project.
b. Relocation of emissions units — PE > 2 Ib/day

There are no emissions units being relocated from one stationary source to another
in this project.

c. Modification of emissions units — AIPE > 2 Ib/day

AIPE = PE2 - HAPE

Where,
AIPE = Adjusted Increase in Permitted Emissions, (Ib/day)
PE2 = Post-Project Potential to Emit, (Ib/day)

HAPE = Historically Adjusted Potential to Emit, (Ib/day)
HAPE = PE1 x (EF2/EF1)

Where,

PE1 = The emissions unit’'s Potential to Emit prior to modification or relocation,
(Ib/day)

EF2 = The emissions unit's permitted emission factor for the pollutant after
modification or relocation. If EF2 is greater than EF1 then EF2/EF1 shall
be set to 1

EF1 = The emissions unit's permitted emission factor for the pollutant before
the modification or relocation
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AIPE = PE2 - (PE1 x (EF2/EF1))

All existing fermentation and storage tanks in this facility are modified by this project.
For these emissions units, PE2 = PE1 and EF2 = EF1. Therefore, per the above
equation, AIPE = 0 for all modified existing fermentation and storage emissions units
in the project.

d. Major Modification
As discussed in Section VII.C.7 above, this project constitutes a Major Modification

for VOC emissions; therefore BACT is triggered for VOC for all emissions units
affected by this stationary source project.

2. BACT Guideline

BACT Guideline 5.4.13, Wine Storage Tanks, applies to all wine storage tanks in this
project. (See Appendix H)

BACT Guideline 5.4.14, Wine Fermentation Tanks, applies to all fermentation tanks in
this project. (See Appendix I)

3. Top-Down BACT Analysis

Per Permit Services Policies and Procedures for BACT, a Top-Down BACT analysis
shall be performed as a part of the application review for each application subject to the
BACT requirements pursuant to the District's NSR Rule.

Wine Storage Tanks

Pursuant to the attached Top-Down BACT Analysis (see Appendix H), BACT has been
satisfied with the following:

VOC: Insulation or Equivalent, Pressure Vacuum Relief Valve (PVRV) set within 10%

of the maximum allowable working pressure of the tank; “gas-tight” tank
operation; and continuous storage temperature not exceeding 75 oF, achieved
within 60 days of completion of fermentation.

The following conditions will be placed on the ATCs to ensure compliance with the
requirements of BACT:

When used for wine storage, this tank shall be equipped with and operated with a
pressure-vacuum relief valve, which shall operate within 10% of the maximum
allowable working pressure of the tank, operate in accordance with the
manufacturer's instructions, and be permanently labeled with the operating
pressure settings. [District Rules 2201 and 4694]
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o  When used for wine storage, the pressure-vacuum relief valve and storage tank
shall remain in a gas-tight condition, except when the operating pressure of the tank
exceeds the valve set pressure. A gas-tight condition shall be determined by
measuring the gas leak in accordance with the procedures in EPA Method 21.
[District Rules 2201 and 4694]

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

Fermentation Tanks

Pursuant to the attached Top-Down BACT Analysis (see Appendix 1), BACT has been
satisfied with the following:

VOC: Temperature-Controlled Open Top Tank with Maximum Average
Fermentation Temperature of 95 deg F

The following condition will be placed on the ATCs to ensure compliance with the
requirements of BACT:

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

. Offsets

1. Offset Applicability

Pursuant to Section 4.5.3, offset requirements shall be triggered on a pollutant by
pollutant basis and shall be required if the Post Project Stationary Source Potential to
Emit (SSPEZ2) equals to or exceeds the offset threshold levels in Table 4-1 of Rule
2201.

Facility emissions are already above the Offset and Major Source Thresholds for VOC
emissions; therefore, offsets are triggered.

2. Quantity of Offsets Required
As discussed above, the facility is an existing Major Source for VOC and the SSPE2

is greater than the offset thresholds; therefore offset calculations will be required for
this project.
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Per Sections 4.7.1 and 4.7.3, the quantity of offsets in pounds per year for VOC is
calculated as follows for sources with an SSPE1 greater than the offset threshold
levels before implementing the project being evaluated.

Offsets Required (Ib/year) = (Z[PE2 — BE] + ICCE) x DOR, for all new or modified
emissions units in the project,

Where,
PE2 = Post Project Potential to Emit, (Ib/year)
BE = Baseline Emissions, (Ib/year)

ICCE = Increase in Cargo Carrier Emissions, (Ib/year)
DOR = Distance Offset Ratio, determined pursuant to Section 4.8

BE = Pre-project Potential to Emit for:
e Any unit located at a non-Major Source,
e Any Highly-Utilized Emissions Unit, located at a Major Source,
e Any Fully-Offset Emissions Unit, located at a Major Source, or

e Any Clean Emissions Unit, Located at a Major Source.
otherwise,

BE = Historic Actual Emissions (HAE)
There are no increases in cargo carrier emissions due to this project. Therefore

Offsets Required (Ib/year) = X[PE2 — BE] x DOR = [ZPEZ2 - BE] x DOR
Per section VIII.C.6, ~ BE = 435,581 Ib-VOCl/year
Per section VIII.C.2, £ PE2 = 435,581 Ib-VOCl/year
Offsets Required (Ib/year) = [435,581- 435,581] x DOR
= 0 Ib-VOClyear x DOR
= 0 Ib-VOClyear

C. Public Notification

1.

Applicability

Public noticing is required for:

a.
b.
c.

d.
e.

Any new Major Source, which is a new facility that is also a Major Source,

Major Modifications,

Any new emissions unit with a Potential to Emit greater than 100 pounds during any
one day for any one pollutant,

Any project which results in the offset thresholds being surpassed, and/or

Any project with an SSIPE of greater than 20,000 Ib/year for any pollutant.

a. New Major Source
New Major Sources are new facilities, which are also Major Sources. Since this is

not a new facility, public noticing is not required for this project for New Major Source
purposes.
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b. Major Modification

As demonstrated in VII.C.7, this project is a Major Modification; therefore, public
noticing for Major Modification purposes is required.

c. PE > 100 Ib/day

Applications which include a new emissions unit with a Potential to Emit greater than
100 pounds during any one day for any pollutant will trigger public noticing
requirements. None of the new emission units included in this project have a daily
PE exceeding 100 Ib/day, hence public notice is not triggered under this category.

d. Offset Threshold

Since this project concerns only VOC emissions and this facility was a major source
for VOC prior to this project (SSPE>50,000 Ib-VOC/year), the offset threshold was
not surpassed in this project; therefore public noticing is not required for offset
purposes.

e. SSIPE > 20,000 Ib/year

Public notification is required for any permitting action that results in a Stationary
Source Increase in Permitted Emissions (SSIPE) of more than 20,000 Ib/year of any
affected poliutant. According to District policy, the SSIPE is calculated as the Post
Project Stationary Source Potential to Emit (SSPE2) minus the Pre-Project
Stationary Source Potential to Emit (SSPE1), i.e. SSIPE = SSPE2 — SSPE1. This
project concerns only VOC emissions with no increases in annual emissions, as
discussed in Section VII.C.2, hence public notice is not triggered under this
category.

2. Public Notice Action

As discussed above, public noticing is required for this project since it is a Major
Modification. Therefore, public notice documents will be submitted to the California Air
Resources Board (CARB) and a public notice will be published in a local newspaper of
general circulation prior to the issuance of the ATCs for this project.

. Daily Emission Limits (DELs)

Daily Emissions Limitations (DELs) and other enforceable conditions are required by
Section 3.15 to restrict a unit's maximum daily emissions, to a level at or below the
emissions associated with the maximum design capacity. Per Sections 3.15.1 and
3.15.2, the DEL must be contained in the latest ATC and contained in or enforced by
the latest PTO and enforceable, in a practicable manner, on a daily basis. DELs are
also required to enforce the applicability of BACT.

For all fermentation emissions units, the DEL is stated in the form of an emission factor
(Ib-VOC/day-1000 gallon) and the capacity rating of the tank as listed on the permit.
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These units are also subject to a separate annual emission limit (expressed in Ib-VOC
per year) in the form of a Specific Limiting Condition (SLC).

For all wine storage tank emissions units affected by this project, the DEL is stated in
the form of a daily limit on tank throughput and a maximum ethanol content for wine
stored in the tank. These units are also subject to a separate annual emission limits
(expressed in Ib-VOC per year) in the form of a Specific Limiting Condition (SLC).

Proposed Rule 2201 (DEL) Conditions:

Since all tanks are used for red wine fermentation and for wine storage:

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

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

« When this tank is used for wine storage and the tank capacity is = 200,000 gallons,
the daily tank throughput shall not exceed the maximum nominal tank capacity
stated on the equipment description. [District Rule 2201]

« When this tank is used for wine storage and the tank capacity is < 200,000 gallons,
the daily tank throughput shall not exceed twice the maximum nominal tank capacity
stated on the equipment description. [District Rule 2201]

« Total annual VOC emissions from all wine fermentation and wine storage operations
at this facility shall not exceed 435,581 Ib/year. [District Rule 2201]

« Combined annual VOC emissions from all wine storage operations shall be
determined as the sum of the emissions for each individual wine movement based
on the volume transferred in each wine movement and the batch-specific wine
Storage emission factor calculated using the equation(s) specified within this permit.
[District Rule 2201] N

« The annual VOC wine storage emission factor (EF) for each wine transfer shall be
selected from the following emission factors based on the ethanol content of the
wine transferred: For wine with ethanol content less than or equal to 14 volume
percent: EF = 0.150 Ib-VOC/1000 gallons; For wine with ethanol content greater
than 14 volume percent, EF = 0.248 Ib-VOC/1000 gallons. [District Rule 2201] N

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

. Compliance Assurance
1. Source Testing

Pursuant to District Policy APR 1705, source testing is not required to demonstrate
compliance with Rule 2201.
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2. Monitoring
No monitoring is required to demonstrate compliance with Rule 2201.
3. Recordkeeping

Recordkeeping is required to demonstrate compliance with the offsets, public
notification and daily emission limit requirements of Rule 2201. Recordkeeping is
also required for winery tanks pursuant to District Rule 4694, Wine Fermentation and
Storage Tanks. The following conditions will be placed on the permits:

e For each batch of must fermented in this tank, the operator shall record the
fermentation completion date, the total gallons of must fermented, uncontrofled
fermentation emissions and fermentation emission reductions (calculated per the
emission factors given in District Rule 4694). The information shall be recorded
by the tank Permit to Operate number and by wine type, stated as either red wine
or white wine. [District Rules 2201 and 4694]

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

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

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

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

® Separate annual records of total red wine and total white wine produced by
fermentation at this facility, based on values reported to the Alcohol and Tobacco
Tax and Trade Bureau (TTB), U.S. Department of the Treasury, shall be
maintained. [District Rules 1070 and 2201]

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

4. Reporting

No reporting is required to demonstrate compliance with Rule 2201.
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F. Ambient Air Quality Analysis

Section 4.14.1 of this Rule requires that an ambient air quality analysis (AAQA) be
conducted for the purpose of determining whether a new or modified Stationary Source
will cause or make worse a violation of an air quality standard. However, since this
project involves only VOC and no ambient air quality standard exists for VOC, an AAQA
is not required for this project.

G. Compliance Certification

The compliance certification is required for any project, which constitutes a New Major
Source or a Federal Major Modification.

As demonstrated in previous sections of this evaluation, this project does not constitute
a New Major Source nor is it a Federal Major Modification. Therefore compliance
certification is not required.

H. Alternative Siting Analysis

Alternative siting analysis is required for any project, which constitutes a New Major
Source or a Federal Major Modification.

As demonstrated in previous sections of this evaluation, this project does not constitute
a New Maijor Source nor is it a Federal Major Modification. Therefore an alternative
siting an alternative siting analysis is not required.

Rule 2520 Federally Mandated Operating Permits

This facility is subject to this Rule, and has received their Title V Operating Permit. The
proposed modification is a Minor Modification to the Title V Permit pursuant to Section 3.20 of
this rule:

In accordance with Rule 2520, 3.20, these modifications:

1. Do not violate requirements of any applicable federally enforceable local or
federal requirement;

2. Do not relax monitoring, reporting, or recordkeeping requirements in the
permit and are not significant changes in existing monitoring permit terms or
conditions;

3. Do not require or change a case-by-case determination of an emission
limitation or other standard, or a source-specific determination for temporary
sources of ambient impacts, or a visibility or increment analysis;

4. Do not seek to establish or change a permit term or condition for which there
is no corresponding underlying applicable requirement and that the source
has assumed to avoid an applicable requirement to which the source would
otherwise be subject. Such terms and conditions include:
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a. A federally enforceable emission cap assumed to avoid classification
as a modification under any provisions of Title | of the Federal Clean
Air Act; and
b. An alternative emissions limit approved pursuant to regulations
promulgated under section 112(i)(5) of the Federal Clean Air Act; and
5. Are not Title | modifications as defined in District Rule 2520 or modifications
as defined in section 111 or 112 of the Federal Clean Air Act; and
6. Do not seek to consolidate overlapping applicable requirements.

As discussed above, the facility has applied for a Certificate of Conformity (COC); therefore,
the facility must apply to modify their Title V permit with an administrative amendment, prior to
operating with the proposed modifications. Continued compliance with this rule is expected.
The facility may construct/operate under the ATC upon submittal of the Title V administrative
amendment/minor modification application.

Rule 4001 New Source Performance Standards (NSPS)

This rule incorporates NSPS from Part 60, Chapter 1, Title 40, Code of Federal Regulations
(CFR); and applies to all new sources of air pollution and modifications of existing sources of
air pollution listed in 40 CFR Part 60. However, no subparts of 40 CFR Part 60 apply to wine
fermentation and storage tank operations.

Rule 4002 National Emission Standards for Hazardous Air Pollutants (NESHAPs)

This rule incorporates NESHAPs from Part 61, Chapter |, Subchapter C, Title 40, CFR and the
NESHAPs from Part 63, Chapter |, Subchapter C, Title 40, CFR; and applies to all sources of
hazardous air pollution listed in 40 CFR Part 61 or 40 CFR Part 63. However, no subparts of
40 CFR Part 61 or 40 CFR Part 63 apply to wine fermentation and storage tank operations.

Rule 4102 Nuisance

Rule 4102 states that no air contaminant shall be released into the atmosphere which causes
a public nuisance. Public nuisance conditions are not expected as a result of the proposed
operations provided the equipment is well maintained. Therefore, the following condition listed
on the facility-wide requirements (permit ‘-0-1) ensures compliance:

e {98} No air contaminant shall be released into the atmosphere which causes a public
nuisance. [District Rule 4102]

California Health & Safety Code 41700 (Health Risk Assessment)

District Policy APR 1905 — Risk Management Policy for Permitting New and Modified Sources
specifies that for an increase in hazardous air pollutants (HAP) associated with a proposed
new source or modification, the District perform an analysis to determine the possible impact to
the nearest resident or worksite.

Ethanol is not a HAP as defined by Section 44321 of the California Health and Safety Code.
Therefore, there are no increases in HAP emissions associated with any emission units in this
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project, therefore a health risk assessment is not necessary and no further risk analysis is
required.

District Rule 4694 Wine Fermentation and Storage Tanks

The purpose of this rule is to reduce emissions of volatile organic compounds (VOC) from the
fermentation and bulk storage of wine, or achieve equivalent reductions from alternative
emission sources. This rule is applicable to all facilities with fermentation emissions in excess
of 10 tons-VOCl/year. The storage tank provisions of this rule apply to all tanks with capacity in
excess of 5,000 gallons.

Section 5.1 requires the winery operator achieve Required Annual Emissions Reductions
(RAER) equal to at least 35% of the winery’s Baseline Fermentation Emissions (BFE). Per the
definition of RAER in Section 3.25 of the Rule, the RAER may be achieved by any combination
of Fermentation Emission Reductions (FER), Certified Emission Reductions (CER) or District
Obtained Emission Reductions (DOER) as established in the facility’s District-approved Rule
4694 Compliance Plan, due every three years on December 1% beginning in 2006. The facility
has submitted the required plan to the District and is currently satisfying the required emission
reductions in the form of Certified Emission Reductions.

The following condition on the facility-wide permit (permit 0-1) ensures compliance:

o This facility shall annually achieve the Required Annual Emission Reductions (RAER) as
specified in the facility's APCO-approved Three-Year Compliance Plan for District Rule
4694. [District Rule 4694] N

Section 5.2 places specific restrictions on wine storage tanks with 5,000 gallons or more in
capacity when such tanks are not constructed of wood or concrete. Section 5.2.1 requires
these tanks to be equipped and operated with a pressure-vacuum relief valve meeting all of
the following requirements:

- The pressure-vacuum relief valve shall operate within 10% of the maximum allowable
working pressure of the tank,

- The pressure-vacuum relief valve shall operate in accordance with the manufacturer’s
instructions, and

- The pressure-vacuum relief valve shall be permanently labeled with the operating pressure
settings.

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

The following conditions will be placed on the permits for wine storage tanks = 5,000 gallons in
capacity to ensure compliance with the requirements of Section 5.2.1:

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

When used for wine storage, the pressure-vacuum relief valve and storage tank shall
remain in a gas-tight condition, except when the operating pressure of the tank exceeds the
valve set pressure. A gas-tight condition shall be determined by measuring the gas leak in
accordance with the procedures in EPA Method 21. [District Rules 2201 and 4694]

Section 5.2.2 requires that the temperature of the stored wine be maintained at or below 75° F.

The following condition will be placed on the permits for wine storage tanks 2 5,000 gallons in
capacity to ensure compliance with the requirements of Section 5.2.2:

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

Every three years, Section 6.1 and 6.2 require the facility to submit a Three-Year Compliance
Plan and a Three-Year Compliance Plan Verification respectively. Section 6.3 requires that an
Annual Compliance Plan Demonstration be submitted to the District no later than February 1 of
each year to show compliance with the applicable requirements of the Rule. Section 6.4.3
requires that all monitoring be performed for any Certified Emission Reductions as identified in
the facility’'s Three-Year Compliance Plan and that the records of all monitoring be maintained.

The following conditions on the facility-wide permit (permit 0-1) ensure compliance:

A Three-Year Compliance Plan that demonstrates compliance with the requirements of
Section 5.1 of District Rule 4694 for each year of the applicable compliance period shall be
submitted to the District by no later than December 1, 2006, and every three years
thereafter on or before December 1. [District Rule 4694]

A Three-Year Compliance Plan Verification that demonstrates that the Three-Year
Compliance Plan elements are in effect shall be submitted to the District by no later than
July 1, 2007, and every three years thereafter on or before July 1. [District Rule 4694]

An Annual Compliance Plan Demonstration that shows compliance with the applicable
requirements of this rule shall be submitted to the District by no later than February 1,
2008, and every year thereafter on or before February 1. [District Rule 4694]

Operators using CER to mitigate fermentation emissions shall perform all monitoring and

recordkeeping, as established in their approved Three-Year Compliance Plan, and shall
maintain all records necessary to demonstrate compliance. [District Rule 4694]
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e Operators using District Obtained Emission Reductions (DOER) shall submit payment of
DOER and administrative fees to the District no later than March 1, of the first year in the
applicable compliance period. [District Rule 4694]

Section 6.4.1 requires that records be kept for each fermentation batch. The following
condition will be placed on the permits for each fermentation tank to ensure compliance with
the requirements of Section 6.4.1.

e [or each batch of must fermented in this tank, the operator shall record the fermentation
completion date, the total gallons of must fermented, uncontrolled fermentation emissions,
and fermentation emissions reductions. The information shall be recorded by the tank
Permit to Operate number and by wine type, stated as either red wine or white wine.
[District Rule 4694]

Section 6.4.2 requires that weekly records be kept of wine volume and temperature in each
storage tank. The following conditions will be placed on the permit for each storage tank to
ensure compliance with the requirements of Section 6.4.2:

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

Section 6.4 requires that records required by this rule be maintained, retained on-site for a
minimum of five years, and made available to the APCO upon request. The following
conditions will be placed on all permits to ensure compliance:

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

California Health & Safety Code 42301.6 (School Notice)

The District has verified that this site is not located within 1,000 feet of a school. Therefore,
pursuant to California Health and Safety Code 42301.6, a school notice is not required.

California Environmental Quality Act (CEQA)

The California Environmental Quality Act (CEQA) requires each public agency to adopt
objectives, criteria, and specific procedures consistent with CEQA Statutes and the CEQA
Guidelines for administering its responsibilities under CEQA, including the orderly evaluation of
projects and preparation of environmental documents. The San Joaquin Valley Unified Air
Pollution Control District (District) adopted its Environmental Review Guidelines (ERG) in
2001. The basic purposes of CEQA are to:

¢ Inform governmental decision-makers and the public about the potential, significant
environmental effects of proposed activities.

e |dentify the ways that environmental damage can be avoided or significantly
reduced.
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¢ Prevent significant, avoidable damage to the environment by requiring changes in
projects through the use of alternatives or mitigation measures when the
governmental agency finds the changes to be feasible.

¢ Disclose to the public the reasons why a governmental agency approved the project
in the manner the agency chose if significant environmental effects are involved.

District CEQA Findings

The District is the Lead Agency for this project because there is no other agency with
broader statutory authority over this project. The District performed an Engineering
Evaluation (this document) for the proposed project and determined that the activity will
occur at an existing facility and the project involves negligible expansion of the existing
use. Furthermore, the District determined that the activity will not have a significant
effect on the environment. The District finds that the activity is categorically exempt
from the provisions of CEQA pursuant to CEQA Guideline § 15031 (Existing Facilities),
and finds that the project is exempt per the general rule that CEQA applies only to
projects which have the potential for causing a significant effect on the environment
(CEQA Guidelines §15061(b)(3)).

IX. Recommendation

Compliance with all applicable rules and regulations is expected. Pending a successful NSR
Public Noticing period, issue Authorities to Construct C-581-4-2 through C-581-111-2 subject
to the permit conditions on the attached draft Authorities to Construct in Appendix L.

X. Billing Information

Billing information is listed in Appendix J.

Appendices

—IQT moowy

b

Current PTOs

Pre-Project Equipment Descriptions

Post-Project Equipment Descriptions

District FYI-114, VOC Emission Factors for Wine Fermentation and Storage Tanks

District FYI-296, Calculation of the Potential to Emit for VOC Emissions from Wine
Fermentation and Storage Operations

Daily PE1 for Fermentation Tank Emissions Units

Daily PE1 for Storage Tank Emissions Units

BACT Guideline 5.4.13 and Top-Down Analysis for Wine Storage Tanks

BACT Guideline 5.4.14 for Wine Fermentation Tanks and Top-Down Analysis for Wine
Fermentation Tanks

Billing Information

Facility-Wide Requirements

Draft ATCs
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San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-1-4 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:

GASOLINE DISPENSING OPERATION WITH ONE 15,000 GALLON SPLIT (5,000 GALLON GASOLINE/10,000 GALLON
DIESEL) FIREGUARD ABOVEGROUND STORAGE TANK SERVED BY TWO-POINT PHASE | VAPOR RECOVERY
SYSTEM (G-70-162), AND 1 FUELING POINT WITH 1 GASOLINE DISPENSING NOZZLE SERVED BY INTEGRATED
HIRT VCS 200 PHASE Il VAPOR RECOVERY SYSTEM (G-70-139)

PERMIT UNIT REQUIREMENTS

1. The Phase I and Phase Il vapor recovery systems shall be installed and maintained in accordance with the
manufacturer specifications and the ARB Executive Orders specified in this permit, including applicable rules and
regulations of the Division of Measurement Standards of the Department of Food and Agriculture, the Office of the
State Fire Marshal of the Department of Forestry and Fire Protection, the Division of Occupational Safety and Health
of the Department of Industrial Relations, and the Division of Water Quality of the State Water Resources Control
Board that have been made conditions of the certification. [District Rules 4621 and 4622] Federally Enforceable
Through Title V Permit

2. This gasoline storage and dispensing equipment shall not be used in retail sales, where gasoline dispensed by the unit
is subject to payment of California sales tax on gasoline sales. [District Rule 4622] Federally Enforceable Through
Title V Permit

3. The storage container(s) shall be installed, maintained, and operated such that they are leak-free. [District Rule 4621]
Federally Enforceable Through Title V Permit

4. The Phase I and Phase Il vapor recovery syétems and gasoline dispensing equipment shall be maintained without leaks
as determined in accordance with the test method specified in this permit. [District Rules 4621 and 4622] Federally
Enforceable Through Title V Permit

5. A leak is defined as the dripping of VOC-containing liquid at a rate of more than three (3) drops per minute, or the
detection of any gaseous or vapor emissions with a concentration of total organic compound greater than 10,000 ppmv,
as methane, above background when measured in accordance with EPA Test Method 21. [District Rules 4621 and
4622] Federally Enforceable Through Title V Permit

6. No gasoline delivery vessel shall be operated or be allowed to operate unless valid State of California decals are
displayed on the cargo container, which attest to the vapor integrity of the container. [District Rule 4621] Federally
Enforceable Through Title V Permit

7. No person shall operate any ARB certified Phase Il vapor recovery system or any portion thereof that has a major
defect or an equipment defect that is identified in any applicable ARB Executive Order until the following conditions
have been met: 1) the defect has been repaired, replaced, or adjusted as necessary to correct the defect; 2) the District
has been notified, and the District has reinspected the system or authorized the system for use (such authorization shall
not include the authority to operate the equipment prior to the correction of the defective components); and 3) all major
defects, after repair, are duly entered into the Operations and Maintenance (O&M) manual. [District Rule 4622]
Federally Enforceable Through Title V Permit

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of the Facility-wide Permit to Operate.

Faciiity Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNOQ, CA 93706
C-581-1-4 Feb 12012 4:40PM - ROBERTSD



Permit Unit Requirements for C-581-1-4 (continued) Page 2 of 3

8.

12.

13.

14.

15.

Upon identification of any major defects, the permittee shall tag "Out-of-Order” all dispensing equipment for which
vapor recovery has been impaired. Tagged equipment shall be rendered inoperable and the tag(s) shall not be removed
until the defective equipment has been repaired, replaced, or adjusted, as necessary. In the case of defects identified by
the District, tagged equipment shall be rendered inoperable, and the tag shall not be removed until the District has been
notified of the repairs, and the District has either reinspected the system or authorized the tagged equipment for use.
[District Rule 4622] Federally Enforceable Through Title V Permit

The permittee shall implement a periodic maintenance inspection program for the certified Phase Il vapor recovery
system consistent with the requirements of this permit. The program shall be documented in an operation and
maintenance (O&M) manual and shall at a minimum contain the following information: 1) copies of all vapor recovery
performance tests; 2) all applicable ARB Executive Orders, Approval Letters, and District Permits; 3) the
manufacturer's specifications and instructions for installation, operation, repair, and maintenance required pursuant to
ARB Certification Procedure CP-201, and any additional instruction provided by the manufacturer; 4) system and/or
component testing requirements, including test schedules and passing criteria for each of the standard tests required by
this permit (the owner/operator may include any non-ARB required diagnostic and other tests as part of the testing
requirements), and 5) additional O&M instructions, if any, that are designed to ensure compliance with the applicable
rules, regulations, ARB Executive Orders, and District permit conditions, including replacement schedules for failure
or wear prone components. [District Rule 4622] Federally Enforceable Through Title V Permit

The permittee shall conduct periodic maintenance inspections based on the greatest monthly throughput of gasoline
dispensed by the facility in the previous year as follows: A) less than 2,500 gallons - one day per month; B) 2,500 to
less than 25,000 gallons - one day per week; or C) 25,000 gallons or greater - five days per week. All inspections shall
be documented within the O & M Manual. [District Rules 4621 and 4622] Federally Enforceable Through Title V
Permit

Periodic maintenance inspections of the Phase I vapor recovery system shall include, at a minimum, verification that 1)
the fill caps and vapor caps are not missing, damaged, or loose; 2) the fill cap gasket and vapor cap gaskets are not
missing or damaged; 3) the fill adapter and vapor adapter are securely attached to the risers; 4) where applicable, the
spring-loaded submerged fill tube seals properly against the coaxial tubing; 5) the dry break (poppet-valve) is not
missing or damaged; and 6) the submerged fill tube is not missing or damaged. [District Rule 4621] Federally
Enforceable Through Title V Permit

Periodic maintenance inspections of the Phase I vapor recovery system shall include, at a minimum, verification that
1) the fueling instructions required by this permit are clearly displayed with the appropriate toll-free complaint phone
number and toxic warning signs; 2) the following nozzle components are in place and in good condition as specified in
ARB Executive Order as applicable: faceplate/facecone, bellows, latching device spring, vapor check valve, spout
(proper diameter/vapor collection holes), insertion interlock mechanism, automatic shut-off mechanism, and hold open
latch (unless prohibited by law or the local fire control authority); 3) the hoses are not torn, flattened or crimped; 4) the
vapor path of the coaxial hoses associated with bellows equipped nozzles does not contain more than 100 ml of liquid
if applicable; and 5) the vapor processing unit is functioning properly, for operations that are required to have or
possess such a unit. [District Rule 4622] Federally Enforceable Through Title V Permit

In the event of a separation due to a drive off, the permittee shall, unless otherwise specified in the applicable ARB
Executive Order, conduct a visual inspection of the affected equipment and either 1) perform qualified repairs on any
damaged components and conduct applicable re-verification tests pursuant to the requirements of this permit, or 2)
replace the affected nozzles, coaxial hoses, breakaway couplings, and any other damaged components with new or
certified rebuilt components that are ARB certified. The activities shall be documented in accordance with the
requirements of this permit before placing the affected equipment back in service. [District Rule 4622] Federally
Enforceable Through Title V Permit

The gasoline throughput for this permit unit shall not exceed 657,000 gallons in any one calendar year. [District NSR
Rule] Federally Enforceable Through Title V Permit

The permittee shall conduct all periodic vapor recovery system performance tests specified in this permit, no more than
30 days before or after the required compliance testing date, unless otherwise required under the applicable ARB
Executive Order. [District Rules 4621 and 4622] Federally Enforceable Through Title V Permit

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE
These terms and conditions are part of the Facility-wide Permit to Operate.

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE ,FRESNO, CA 93706

C-581-1-4: Fed 12012 4:40PM — ROBERTSD



Permit Unit Requirements for C-581-1-4 (continued) Page 3 of 3

16.

18.

20.

21.

22.

25.

26.

The permittee shall perform and pass a Dynamic Back Pressure Test using ARB TP-201.4 within 60 days after initial
start-up and at least once every 12 months thereafter. [District Rule 4622] Federally Enforceable Through Title V
Permit

The permittee shall perform the "Minimum Maintenance Requirements" for the Hirt VCS-200 from CARB Executive
Order G-70-139, and shall record all maintenance activities in a maintenance log. [District Rule 4622] Federally
Enforceable Through Title V Permit

A person conducting testing of, or repairs to, a certified vapor recovery system shall be in compliance with District
Rule 1177 (Gasoline Dispensing Facility Tester Certification). [District Rules 4621 and 4622] Federally Enforceable
Through Title V Permit

A person performing installation of, or maintenance on, a certified Phase I or Phase 11 vapor recovery system shall be
certified by the ICC for Vapor Recovery System Installation and Repair, or work under the direct and personal
supervision of an individual physically present at the work site who is certified. The ICC certification shall be
renewed every 24 months. [District Rules 4621 and 4622] Federally Enforceable Through Title V Permit

Proof of the ICC certification and all other certifications required by the Executive Order and installation and operation
manual shall be made available onsite. [District Rules 4621 and 4622] Federally Enforceable Through Title V Permit

The permittee shall notify the District at least 7 days prior to each performance test. The test results shall be submitted
to the District no later than 30 days after the completion of each test. [District Rule 462 1] Federally Enforceable
Through Title V Permit

The permittee shall maintain a copy of all test results. The test results shall be dated and shall contain the name,
address, and telephone number of the company responsible for system installation and testing. [District Rule 4622]
Federally Enforceable Through Title V Permit

. The permittee shall maintain on the premises a log of any repairs made to the certified Phase 1 or Phase Il vapor

recovery system. The repair log shall include the following: 1) date and time of each repair; 2) the name and
applicable certification numbers of the person(s) who performed the repair, and if applicable, the name, address and
phone number of the person's employer; 3) description of service performed; 4) each component that was repaired,
serviced, or removed; 5) each component that was installed as replacement, if applicable; and 6) receipts or other
documents for parts used in the repair and, if applicable, work orders which shall include the name and signature of the
person responsible for performing the repairs. [District Rule 4622] Federally Enforceable Through Title V Permit

The O&M manual shall be kept at the dispensing operation and made available to any person who operates, inspects,
maintains, repairs, or tests the equipment at the operation as well as to District personnel upon request. [District Rule
4622] Federally Enforceable Through Title V Permit

The permittee shall maintain monthly and annual gasoline throughput records. [District Rules 4621 and 4622]
Federally Enforceable Through Title V Permit

All records required by this permit shall be retained on-site for a period of at least five years and shall be made
available for District inspection upon request. [District Rules 4621 and 4622] Federally Enforceable Through Title V
Permit

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-1-4: Feb 12012 4'40PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-2-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
130 HP CUMMINS MODEL #8BTA59F2 DIESEL-FIRED EMERGENCY IC ENGINE POWERING A FIRE WATER PUMP

PERMIT UNIT REQUIREMENTS

This engine shall be used exclusively for fire fighting purposes. [District Rule 4701] Federally Enforceable Through
Title V Permit

Particulate matter emissions shall not exceed 0.1 grains/dscf in concentration. [District Rule 4201] Federally
Enforceable Through Title V Permit

This engine shall be equipped with an operational non-resettable elapsed time meter or other APCO approved
alternative. [District Rule 4702] Federally Enforceable Through Title V Permit

Only CARB certified diesel fuel containing not more than 0.0015% sulfur by weight is to be used. [17 CCR 93115]

This engine shall be operated only for maintenance, testing, and required regulatory purposes, and during emergency
situations. For testing purposes, the engine shall only be operated the number of hours necessary to comply with the
testing requirements of the National Fire Protection Association (NFPA) 25 - "Standard for the Inspection, Testing,
and Maintenance of Water-Based Fire Protection Systems", 1998 edition. Total hours of operation for all
maintenance, testing, and required regulatory purposes shall not exceed 100 hours per calendar year. [District Rules
4701 and 4702, and 17 CCR 93115] Federally Enforceable Through Title V Permit

The permittee shall maintain monthly records of emergency and non-emergency operation. Records shall include the
number of hours of emergency operation, the date and number of hours of all testing and maintenance operations, and
the purpose of the operation (for example: load testing, weekly testing, rolling blackout, general area power outage,
etc.). For units with automated testing systems, the operator may, as an alternative to keeping records of actual
operation for testing purposes, maintain a readily accessible written record of the automated testing schedule. [District
Rule 4702 and 17 CCR 93115] Federally Enforceable Through Title V Permit

The permittee shall maintain monthly records of the type of fuel purchased, the amount of fuel purchased, date when
the fuel was purchased, signature of the permittee who received the fuel, and signature of the fuel supplier indicating
that the fuel was delivered. [17 CCR 93115]

If this engine is located on the grounds of a K-12 school, or if this engine is located within 500 feet of the property
boundary of a K-12 school, the engine shall not be operated for non-emergency purposes, including maintenance and
testing, between 7:30 a.m. and 3:30 p.m. on days when school is in session. [17 CCR 93115]

If this engine is located on the grounds of a K-12 school, the engine shall not be operated for non-emergency purposes,
including maintenance and testing, whenever there is a school sponsored activity. [17 CCR 93115]

. All records shall be maintained and retained on-site for a minimum of five (5) years, and shall be made available for

District inspection upon request. [District Rules 4701 and 4702, and 17 CCR 93115] Federally Enforceable Through
Title V Permit

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNOQ, CA 93706

C-§81-2-1: Feb 12012 4:40PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-4-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
4,029 GALLON (POSTED 4,028 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F0002 WITH PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. See Facility-wide requirements for conditions applicable to this permit unit. [District Rule 2080] Federally Enforceable
Through Title V Permit

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
€-581-4-1: Feb 12012 4:40PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-5-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
3,438 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK F0004 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. See Facility-wide requirements for conditions applicable to this permit unit. [District Rule 2080] Federally Enforceable
Through Title V Permit

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-5-1: Feb 12012 4:40PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-6-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
3,438 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION/STORAGE TANK F0005 WITH

PRESSURENACUUM VALVE

PERMIT UNIT REQUIREMENTS

1. See Facility-wide requirements for conditions applicable to this permit unit. [District Rule 2080] Federally Enforceable
Through Title V Permit

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

Facility Name: GOLDEN STATE VINTNERS

Location; 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-6-1: Feb 12012 440PM - ROBERTSO



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-7-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
8,151 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK F0008 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-7-1: Feb 12012 4:41PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-8-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
22,413 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK F0021 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-8-1: Feb 12012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-9-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
20,243 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK F0022 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
€-581-8-1: Fob 12072 441PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-10-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
20,243 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK F0023 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

€-581-10-1: Feb 12012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-11-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
20,243 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK F0024 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93708

C-581-11-1:Feb 1 2012 4:41PM -~ ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-12-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
20,243 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK F0025 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-581-12-1: Feb 12012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-13-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
13,000 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK FOOP1 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-581-13-1: Feb 12012 4:41PM ~ ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-14-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
13,000 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK FOOP2 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
€-561-14-1: Fab 1 2012 4:41PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-15-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
13,000 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK FOOP3 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNOQ, CA 93706

C-581-15-1: Feb 12012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-16-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
13,000 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK FOOP4 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
€-581-16-1: Feb 12012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-17-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
18,890 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK F0181 WITH
PRESSURE/NVACUUM VALVE '

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
€-581.17-1: Feb 12012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-18-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
18,890 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK F0182 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE ,FRESNOQ, CA 93706
C-581-18-1: Feb 12012 4:41PM ~ ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-19-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
18,890 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK F0183 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and

shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved.
[District Rule 4694, 5.2.2]

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNOQ, CA 93706
C-581-19-1: Feb 12012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-20-1 EXPIRATION DATE: G7/31/2015

EQUIPMENT DESCRIPTION:
18,890 GALLON STAINLESS STEEL ENCLOSED TOP WINE FERMENTATION/STORAGE TANK F0184 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

(o]

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNOQ, CA 93706
€-581-20-1 : Fob 12012 4:41PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-21-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION/STORAGE TANK F1001 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

(WS ]

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE ,FRESNO, CA 93706

C-581-21-1: Fob 1 2012 4:41PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-22-1 _ EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION/STORAGE TANK F1002 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

(U]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581.22-1: Feb 12012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-23-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION/STORAGE TANK F1003 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6 .4.2]

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-581-23-1: Fab 12012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-24-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION/STORAGE TANK F1004 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE,FRESNO, CA 93706

€-581.24-1: Feb 1 2012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-25-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION/STORAGE TANK F1005 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93708
€.581-25-1: Fob 12012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-26-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION/STORAGE TANK F1006 WITH
PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
€-681.26-1: Feb 12012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-27-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1011 WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE.FRESNO, CA 93706

€-581-27-1:Fob 1 2012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-28-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1012 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-581.28-1: Feb 12012 4:41PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-29-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1013 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE . FRESNO, CA 93706

C-581-28-1: Feb 12012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-30-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1014 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

(93]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE, FRESNO, CA 93706
C-581-30-1: Feb 12012 4:41PM -~ ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-31-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1015 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

8]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-581-31-1: Feb 12012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-32-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1016 WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

€-581-32-1: Feb 1 2012 4:41PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-33-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1017 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

]

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93708
€-581-33-1: Fob 12012 4:41PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-34-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1018 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

S8

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-34-1:Feob 12012 4:41PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-35-1 . EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1022 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-35-1: Fab 12012 442PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-36-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1023 WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE ,FRESNO, CA 93706

C-581-368-1: Feb 1 2012 4:42PM ~ ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-37-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1024 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

[\

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine, [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-581-37-1: Fab 12012 4:42PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-38-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1025 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

[#8)

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE ,FRESNO, CA 93706
€-581-38-1: Feb 12012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-39-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1026 WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-36-1: Fab 1 2012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-40-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1027 WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

[NV

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

€-581-40-1: Feb 12012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-41-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1028 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

(S

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-58141-1: Feb 12012 4:42PM ~ ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-42-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
105,690 GALLON (POSTED 106,241 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1029 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-42-1: Fob 12012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-43-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
200,326 GALLON (POSTED 200,486 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F1991 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

N

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE,FRESNO, CA 93706

C-581-43-1: Feb 12012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-44-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
200,487 GALLON (POSTED 200,486 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F1992 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

N

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE,FRESNO, CA 93706

C-581-44.1; Feb 12012 4:42PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-45-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
200,487 GALLON (POSTED 200,486 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F1993 WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

9]

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
€-561-45-1: Fob 12012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-46-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
200,487 GALLON (POSTED 200,486 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F1994 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-58146-1: Feb 12012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-47-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
216,191 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION/STORAGE TANK F2001 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-47-1: Feb 1 2012 4:42PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-48-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
216,191 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION/STORAGE TANK F2002 WITH
PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

(V8]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE ,FRESNO, CA 93706
C-581-48-1: Feb 12012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-49-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
216,191 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION/STORAGE TANK F2003 WITH
PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine, [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93708
C-581-49-1: Feb 12012 4:42PM - ROBERTSO



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-50-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
216,191 GALLON STAINLESS STEEL ENCLOSED TOP RED WINE FERMENTATION/STORAGE TANK F2004 WITH

PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-50-1: Feb 12012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-51-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
216,191 GALLON (POSTED 216,879 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F2010 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 937086

C-581-51-1: Feb 12012 4:42PM ~ ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-52-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
216,191 GALLON (POSTED 216,879 GALLON) STAINLESS STEEL ENCLOSED TOP WINE
FERMENTATION/STORAGE TANK F2011 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
€-581-52-1: Fob 12012 4:42PM ~ ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-53-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
216,191 GALLON (POSTED 216,879 GALLON) STAINLESS STEEL ENCLOSED TOP WINE
FERMENTATION/STORAGE TANK F2012 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE . FRESNO, CA 83706
C-581-63-1: Fob 12012 4:42PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-54-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
216,191 GALLON (POSTED 216,879 GALLON) STAINLESS STEEL ENCLOSED TOP WINE
FERMENTATION/STORAGE TANK F2020 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-53-1: Feb 12012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-55-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
216,191 GALLON (POSTED 216,879 GALLON) STAINLESS STEEL ENCLOSED TOP WINE
FERMENTATION/STORAGE TANK F2021 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 83706
C-581.55-1: Fab 12012 4:42PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-56-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
216,191 GALLON (POSTED 216,879 GALLON) STAINLESS STEEL ENCLOSED TOP WINE
FERMENTATION/STORAGE TANK F2022 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581.56-1:Feb 12012 4:42PM -~ ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-57-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3001 WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE,FRESNO, CA 83706

C-581-57-1: Fob 12012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-58-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3002 WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

o

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-681.58-1: Feb 12012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-59-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3003 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

(U8 ]

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-681.50-1: Feb 12012 4'42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-60-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3004 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-80-1: Feb 1 2012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-61-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3005 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE ,FRESNO, CA 93706
€-581.61-1: Fob 12012 4:42PM ~ ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-62-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3006 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-581-62-1: Feb 12012 4:42PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-63-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3007 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-63-1: Fab 12012 4:43PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-64-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3008 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

[\

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C.581-84-1: Fob 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-65-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3009 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

€-581-85-1: Feb 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-66-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3010 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-561-66-1: Feb 12012 4:43PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-67-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3011 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-67-1; Feb 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-68-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3012 WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-68-1: Feb 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-69-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3013 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93708
C-561-60-1: Fob 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-70-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3014 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-70-1: Feb 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-71-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3015 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-71-1; Fob 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-72-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3016 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-581-72-1: Feb 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-73-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3017 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

o

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-561-73-1: Feb 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-74-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3018 WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-74-1: Fob 12012 443PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-75-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3019 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE ,FRESNO, CA 93706
C-581-75-1: Feb 12012 4:43PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-76-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3020 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

N

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-76-1: Fep 12012 4:43PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-77-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3021 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE ,FRESNO, CA 93706
C-581-77-1: Fob 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-78-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3022 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

[WB]

4, For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
€-561-78-1: Feb 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-79-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3023 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-581.79-1: Fab 12012 4:43PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-80-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3024 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C€-581-80-1: Fab 12012 4:43PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-81-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3026 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE ,FRESNO, CA 93706
C-§81-81-1: Fob 12012 4,43PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-82-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3027 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

S

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
€-581-82-1: Fob 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-83-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3028 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
€.561-83-1: Feb 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-84-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3029 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNOQO, CA 93706

C-581-84-1; Feb 1 2012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-85-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3030 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

W

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-85-1: Feb 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-86-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3031 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

3]

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE.FRESNO, CA 93706
C-581-86-1: Feb 12012 4:43PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-87-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3032 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-87-1: Fob 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-88-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3034 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-88-1: Fob 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-89-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3035 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-88-1: Feb 12012 4:43PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-90-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3036 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581.90-1: Fob 1 2012 4:44PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-91-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WINE
FERMENTATION/STORAGE TANK F3037 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

[¥S]

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
€-581-61-1: Feb 12012 4:44PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-92-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WINE
FERMENTATION/STORAGE TANK F3038 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

[\

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93708

C-581-82-1: Fob 12012 4:44PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-93-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WINE
FERMENTATION/STORAGE TANK F3039 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

[N

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-83-1: Fob 12012 4:44PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-94-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WINE
FERMENTATION/STORAGE TANK F3040 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-84.1: Feb 12012 4:44PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-95-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3042 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-561-95-1: Fab 12012 4:44PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-96-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3043 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581.86-1: Feb 12012 4:44PM ~ ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-97-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3044 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE ,FRESNO, CA 93706

C-581.97-1. Feb 12012 4:44PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-98-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WINE
FERMENTATION/STORAGE TANK F3045 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

884

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
€-581-98-1: Fob 12012 4:44PM ~ ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-99-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
348,949 GALLON (POSTED 348,928 GALLON) STAINLESS STEEL ENCLOSED TOP WINE
FERMENTATION/STORAGE TANK F3046 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE,FRESNO, CA 93706

C-581-96-1: Feb 12012 4:44PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-100-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
98,001 GALLON (POSTED 98,000 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F9801 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

o

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-100-1: Feb 12012 4:44PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-101-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
98,001 GALLON (POSTED 98,000 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F9802 WITH PRESSURE/NVACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine, [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-681-101.1; Feb 12012 4:44PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-102-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
98,001 GALLON (POSTED 98,000 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F9803 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

N

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-581-102-1; Fob 12012 4:44PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-103-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
98,001 GALLON (POSTED 98,000 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F9804 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C€-581-103-1: Feb 12012 4:44PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-104-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
98,001 GALLON (POSTED 98,000 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F9805 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

[\

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

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

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

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

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
€-581-104-1: Fob 12012 4:44PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-105-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
98,001 GALLON (POSTED 98,000 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F9806 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE.FRESNO, CA 93706
C-581-105-1: Fob 12012 444PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-106-1 _ EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
98,001 GALLON (POSTED 98,000 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F9807 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-106-1: Fob 12012 4:44PM - ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-107-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
98,001 GALLON (POSTED 98,000 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F9808 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE ,FRESNO, CA 93706
C-581-107-1 Feb 12012 4:44PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-108-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
98,001 GALLON (POSTED 98,000 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F9809 WITH PRESSURE/NACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-561-108-1: Feb 1 2012 4144PM ~ ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-109-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
98,001 GALLON (POSTED 98,000 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F9810 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE FRESNO, CA 93706
C-581-108-1: Feb 12012 4:44PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-110-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
98,001 GALLON (POSTED 98,000 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F9811 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS
Location: 7409 W CENTRAL AVE FRESNO, CA 93706

C-581-110-1: Feb 1 2012 4:44PM — ROBERTSD



San Joaquin Valley
Air Pollution Control District

PERMIT UNIT: C-581-111-1 EXPIRATION DATE: 07/31/2015

EQUIPMENT DESCRIPTION:
98,001 GALLON (POSTED 98,000 GALLON) STAINLESS STEEL ENCLOSED TOP RED WINE
FERMENTATION/STORAGE TANK F9812 WITH PRESSURE/VACUUM VALVE

PERMIT UNIT REQUIREMENTS

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

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

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

8]

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or
white wine. [District Rule 4694, 6.4.1]

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

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

Facility Name: GOLDEN STATE VINTNERS

Location: 7409 W CENTRAL AVE,FRESNO, CA 93706
C-581-111.1; Fab 1 2012 4:44PM — ROBERTSD



APPENDIX B

Pre-Project Equipment Descriptions



Pre-Project Equipment Descriptions
C-1113010

C-581- 4 -1 4,029 GALLON (POSTED 4,028 GALLON) STAINLESS
STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F0002 WITH
PRESSURE/VACUUM VALVE

C-581- 5 -1 3,438 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F0004
WITH PRESSURE/VACUUM VALVE

C-581- 6 -1 3438 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F0005
WITH PRESSURE/VACUUM VALVE AND INSULATION

C-581- 7 -1 8151 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F0008
WITH PRESSURE/VACUUM VALVE AND INSULATION

C-581- 8 -1 22413 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F0021
WITH PRESSURE/VACUUM VALVE AND INSULATION

C-581- 9 -1 20,243 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F0022
WITH PRESSURE/VACUUM VALVE AND INSULATION

C-581- 10 -1 20,243 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F0023
WITH PRESSURE/VACUUM VALVE AND INSULATION

C-581- 11 -1 20,243 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F0024
WITH PRESSURE/VACUUM VALVE AND INSULATION

C-581- 12 -1 20,243 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F0025
WITH PRESSURE/VACUUM VALVE AND INSULATION

C-581- 13 -1 13,000 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK FOOP1
WITH PRESSURE/NVACUUM VALVE AND INSULATION

C-581- 14 -1 13,000 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK FOOP2
WITH PRESSURE/VACUUM VALVE AND INSULATION

C-581- 15 -1 13.000 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK FOOP3
WITH PRESSURE/VACUUM VALVE AND INSULATION



C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

16

17

20

21

22

23

24

25

26

27

28

-1

-1

1

1

13,000 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK FOOP4
WITH PRESSURE/VACUUM VALVE AND INSULATION

18,890 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F0181
WITH PRESSURE/VACUUM VALVE AND INSULATION

18,890 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F0182
WITH PRESSURE/VACUUM VALVE AND INSULATION

18,890 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F0183
WITH PRESSURE/VACUUM VALVE AND INSULATION

18,890 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F0184
WITH PRESSURE/VACUUM VALVE AND INSULATION

105,690 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F1001
WITH PRESSURE/VACUUM VALVE

105,690 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F1002
WITH PRESSURE/VACUUM VALVE

105,690 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F1003
WITH PRESSURE/VACUUM VALVE

105,690 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F1004
WITH PRESSURE/NVACUUM VALVE

105,690 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F1005
WITH PRESSURE/NACUUM VALVE

105,690 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F1006
WITH PRESSURE/VACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1011 WITH
PRESSURE/NVACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1012 WITH
PRESSURE/NACUUM VALVE



C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

31

32

33

38

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1013 WITH
PRESSURE/VACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON})
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1014 WITH
PRESSURE/VACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1015 WITH
PRESSURE/VACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1016 WITH
PRESSURE/VACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1017 WITH
PRESSURE/VACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1018 WITH
PRESSURE/VACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1022 WITH
PRESSURE/VACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1023 WITH
PRESSURE/VACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1024 WITH
PRESSURE/VACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1025 WITH
PRESSURE/NVACUUM VALVE



C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

42

43

47

48

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1026 WITH
PRESSURE/NVACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1027 WITH
PRESSURE/VACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1028 WITH
PRESSURE/NVACUUM VALVE

105,690 GALLON (POSTED 106,241 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1029 WITH
PRESSURE/VACUUM VALVE

200,326 GALLON (POSTED 200,486 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1991 WITH
PRESSURE/VACUUM VALVE

200,326 GALLON (POSTED 200,486 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1992 WITH
PRESSURE/VACUUM VALVE

200,326 GALLON (POSTED 200,486 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1993 WITH
PRESSURE/VACUUM VALVE

200,326 GALLON (POSTED 200,486 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F1994 WITH
PRESSURE/VACUUM VALVE

216,191 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F2001
WITH PRESSURE/VACUUM VALVE

216,191 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F2002
WITH PRESSURE/NACUUM VALVE

216,191 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F2003
WITH PRESSURE/VACUUM VALVE



C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

52

53

54

55

56

57

58

1

-1

-1

-1

-1

216,191 GALLON STAINLESS STEEL ENCLOSED TOP
WHITE WINE FERMENTATION/STORAGE TANK F2004
WITH PRESSURE/VACUUM VALVE

216,191 GALLON (POSTED 216,879 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F2010 WITH
PRESSURE/VACUUM VALVE

216,191 GALLON (POSTED 216,879 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F2011 WITH
PRESSURE/VACUUM VALVE

216,191 GALLON (POSTED 216,879 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F2012 WITH
PRESSURE/NVACUUM VALVE

216,191 GALLON (POSTED 216,879 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F2020 WITH
PRESSURE/NVACUUM VALVE

216,191 GALLON (POSTED 216,879 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F2021 WITH
PRESSURE/VACUUM VALVE

216,191 GALLON (POSTED 216,879 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F2022 WITH
PRESSURE/NVACUUM VALVE

348,949 GALLON (POSTED 348,928 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3001 WITH
PRESSURE/VACUUM VALVE

348,949 GALLON (POSTED 348,928 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3002 WITH
PRESSURE/VACUUM VALVE

348,949 GALLON (POSTED 348,928 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3003 WITH
PRESSURE/VACUUM VALVE



C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

C-581-

60

1

348,949 GALLON (POSTED 348,928 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3004 WITH
PRESSURE/NACUUM VALVE

348,949 GALLON (POSTED 348,928 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3005 WITH
PRESSURE/NVACUUM VALVE

348,949 GALLON (POSTED 348,928 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3006 WITH
PRESSURE/NACUUM VALVE

348,949 GALLON (POSTED 348,928 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3007 WITH
PRESSURE/NACUUM VALVE

348,949 GALLON (POSTED 348,928 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTATION/STORAGE TANK F3008 WITH
PRESSURE/NACUUM VALVE

348,949 GALLON (POSTED 348,928 GALLON)
STAINLESS STEEL ENCLOSED TOP WHITE WINE
FERMENTA