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

Annual Gallons of Production

Existing Entitled Winery

Number of Full Time Employees* 

Annual Tons of Grape Haul

Number of Visitors at the Largest 
Event that occurs two or more 
times per month, on average

WINERY TRIP GENERATION WORKSHEET 
Planning, Building & Environmental Services 

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

(707) 253-4417

PROJECT DESCRIPTION

Winery Name: ___________________________________________________________________

Number of Part Time Employees* 

Maximum Daily Visitation 

_______________

_______________

_______________

_______________

_______________

_______________

Date Prepared: 

Harvest Non-Harvest

N/A

_______________

_______________

_______________

_______________

Weekday

Weekend

Weekday

Weekend

_______________

_______________

_______________Weekday

Weekend _______________ _______________

Annual Gallons of Production

Proposed Winery

Number of Full Time Employees* 

Annual Tons of Grape Haul

Number of Part Time Employees* 

Maximum Daily Visitation 

_______________

_______________

_______________

_______________

_______________

_______________

Harvest Non-Harvest

N/A

_______________

_______________

_______________

_______________

Weekday

Weekend

Weekday

Weekend

_______________

______________________________

_______________

_______________Weekday

Weekend _______________ _______________

_______________

_______________

Weekday

Weekend

Number of Visitors at the Largest 
Event that occurs two or more 
times per month, on average

_______________ _______________

_______________ _______________Weekday

Weekend



Maximum Daily Weekday Traffic (Friday)

Total Weekday Daily Trips
Total Weekday Peak Hour Trips*

Maximum Daily Weekend Traffic (Saturday)

Maximum Annual Traffic 

Total Annual Trips**

If total net new daily trips is greater than 40, a TIS is required

Maximum Weekday Traffic (Friday)

Maximum Weekend Traffic (Saturday)

Maximum Annual Traffic 

#Trips associated with Grape Haul represent harvest season only.
*Weekday peak hour trips are calculated as 38% of daily trips associated with visitors and production plus one trip per employee. Weekend 
peak hour trips are calculated as 57% of daily trips associated with visitors and production plus one trip per employee.
**Annual trips represent a conservative calculation that assumes 11 weeks of harvest, all weekdays are Fridays, all weekends are Saturdays, 
and assumes that the largest event that occurs two or more times per month on average occurs every day.

TRIP GENERATION
Existing Winery

Proposed Winery

Net New Trips

Harvest Non-Harvest

Harvest Non-Harvest  

Max Visitor Daily Trips

PT Employee Daily Trips 

Non-Harvest  Harvest 
Maximum Daily Weekday Traffic (Friday)

Maximum Daily Weekend Traffic (Saturday)

Maximum Annual Traffic 

Total Annual Trips**

Non-Harvest  Harvest 

Net New Weekday Daily Trips.. 
Net New Weekday Peak Hour Trips*

Net New Weekend Daily Trips.. 
Net New Weekend Peak Hour Trips*

Net New Annual Trips** 

If total net new daily trips is greater than 40, a TIS is required

Max Event Daily Trips

Grape Haul Daily Trips
Production Daily Trips

FT Employee Daily Trips3.05 one way trips/employee
1.9 one way trips/employee

2.6 visitors/vehicle for 2 one way trips 
2.6 visitors/vehicle for 2 one way trips

0.000018 truck trips 
0.013889 truck trips

FT Employees
PT Employees

Max Visitors
Max Event

Gallons of Production
Tons of Grape Haul#

Total Weekend Daily Trips.. 
Total Weekend Peak Hour Trips*

Harvest Non-Harvest
FT Employee Daily Trips 
PT Employee Daily Trips 

Max Visitor Daily Trips 
Max Event Daily Trips

Production Daily Trips 
Grape Haul Daily Trips

FT Employees
PT Employees

Max Visitors
Max Event

Gallons of Production 
Tons of Grape Haul#

Total Weekday Daily Trips
Total Weekday Peak Hour Trips*

Harvest Non-Harvest
FT Employee Daily Trips
PT Employee Daily Trips 

Max Visitor Daily Trips
Max Event Daily Trips

Production Daily Trips
Grape Haul Daily Trips

3.05 one way trips/employee
1.9 one way trips/employee

2.6 visitors/vehicle for 2 one way trips 
2.6 visitors/vehicle for 2 one way trips

0.000018 truck trips 
0.013889 truck trips

FT Employees
PT Employees

Max Visitors
Max Event

Gallons of Production
Tons of Grape Haul#

Total Weekend Daily Trips.. 
Total Weekend Peak Hour Trips*

Harvest Non-Harvest
FT Employee Daily Trips 
PT Employee Daily Trips 

Max Visitor Daily Trips 
Max Event Daily Trips

Production Daily Trips 
Grape Haul Daily Trips

FT Employees
PT Employees

Max Visitors
Max Event

Gallons of Production 
Tons of Grape Haul#

3.05 one way trips/employee
1.9 one way trips/employee

2.8 visitors/vehicle for 2 one way trips 
2.8 visitors/vehicle for 2 one way trips

0.000018 truck trips 
0.013889 truck trips

3.05 one way trips/employee
1.9 one way trips/employee

2.8 visitors/vehicle for 2 one way trips 
2.8 visitors/vehicle for 2 one way trips

0.000018 truck trips 
0.013889 truck trips
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BARNETT VINEYARDS 
USE PERMIT MODIFICATION PROJECT NARRATIVE 4070 SPRING MOUNTAIN RD, ST. 

HELENA 

APPLICANT AND OWNER 
Hal and Fiona Barnett 
4070 Spring Mountain Road St. Helena, CA 94574 

APPLICANT’S REPRESENTATIVE 
Rob Anglin 
Holman, Teague, Roche and Anglin, LLP 1455 First Street, Suite 217 
Napa, CA 94559 

APN:  020-300-047 PARCEL SIZE: +/- 40 Acres 

GENERAL PLAN: Agricultural Watershed and Open Space (AWOS) 

ZONING: Agricultural Watershed District (AW) 

HISTORY AND BACKGROUND OF PROPERTY 

The site is currently developed with approximately 9 acres of vineyard and has been operating 
as a winery since 1988 under a small winery exemption to produce 20,000 gallons of wine 
annually (SW-158899). In addition, there is a house, guest house, and other residential accessory 
structures on the property. 

The vineyards on this property were planted in 1983. The vineyard is comprised of Cabernet 
Sauvignon, Merlot, Cabernet Franc and Petit Verdot. The Barnett Vineyards wines are primarily 
produced from the estate fruit as well as other vineyards located on Spring Mountain. A small 
amount of fruit is purchased from other locations for varietals not suited for the Spring Mountain 
climate. 

The winery obtained approval to construct a small cave in 2004 (03177-MOD) and then made 
minor changes to the cave layout in both 2004 (P04-0270-MOD) and in 2007 (P07- 00473). The 
cave was constructed in 2008. In 2014, a use permit modification was approved to add solar 
panels (P14-00080). 

EXISTING CONDITIONS & OPERATIONS 

This application was submitted under Napa County’s Code Compliance Program. Please note 
that the activity levels listed in the Supplement Application for Winery Uses form are based on 
entitled or permitted conditions, not existing activities allowed pursuant to the Code Compliance 
Program. Existing activities include 20,000 gallons annual production, tours and tastings, 5 
employees, and marketing events at the levels requested under the proposed marketing plan. 
Tastings have not been tracked on a daily basis, but average 23 21/day based on annual data 
collected from 2009-19. Activities also are detailed in the table below: 

(Updated by 
MR)

mringel
Cross-Out



2 

Entitled 
Conditions 

Existing Conditions 
(Code Compliance 
Program) 

Proposed Conditions 

Production 20,000 gallons 20,000 gallons 30,000 gallons 
Employees 2 FTE 5 FTE 9 FTE 
Visitation 0 23 21 per day (Updated by MR) 30 per day 
Marketing 0 7 per year with 30 

guests 
1 per year with 100 
guests 

4 per year with 20 guests 
3 per year with 60 guests 
2 per year with 100 
guests 

PROJECT DESCRIPTION 

This request seeks use permit approval for the following changes to the current permit: 

1. Increase production to 30,000 gallons per year (from 20,000 gallons)
2. Construct an approximately 1,700 sf new winery building for both administrative

and tasting uses.
3. Improve the entrance road with specific road exceptions
4. Add six new parking spaces
5. Amend the visitation and marketing plan
6. Amend the number of employees
7. Identify a location for on premise tasting pursuant to AB 2004

The existing winery has been operating out of the small winery building and the 2008 cave, with 
very limited space for administrative and tasting area. Although this serves the winery very well 
in terms of production, it provides no opportunity to efficiently carry out all the various business 
functions of the winery. Because the owners also live on this property, some of these functions 
have taken place as a home office extension of the winery. 
However, that no longer is sufficient and the owners seek to add a dedicated building for 
administrative and tasting uses closer to the existing winery buildings. The new structure will 
be located very close to the existing winery building. 

The new structure will be located approximately 15 ft. from the existing winery building 
allowing for efficient access from on-site parking and to on premise tasting as well as a better 
flow of general winery operations. The new building will be a single-story structure and will 
significantly match the look, coloring, and building materials of the existing winery production 
building. Architectural details unique to the building, including exposed rafters, stone 
windowsills, and some use of glass and steel, aim to give the new building its own identity 
while still being firmly connected to the rest of the site and existing structures. 
Refer to the Architectural Plans prepared by James Jeffery. 

The winery started in 1988 with a Small Winery Exemption. Although retail sales were 
anticipated, it was not defined in 1988. At that time only one full time and an undefined number 
of part time employees were listed on the basic application form. The proposed employee, 
visitation and marketing program includes: 

mringel
Cross-Out
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Full Time Employees: 9 
Tours and tasting by appointment only: 30 persons per day, maximum 

210 persons per week, maximum 

Marketing Events: 

Small event for 20 persons, 4 /year  
Medium event for 60 persons 3 /year 
Large event for 100 persons 2 /year 

No private tours and tastings would take place on days with a marketing event. Food at all events 
would be catered. Time of day for all marketing events would be between 10:00 a.m. and 9 P.M 

This level of visitation and employees is consistent with other wineries in the immediate area 
and with a production level of 30,000 gallons per year. 

WASTEWATER SYSTEM DESIGN 
The existing septic system serving the winery consists of both domestic and process septic tanks, 
and a pump tank to convey wastewater to an existing leach field of approximately 240 linear 
feet. To bring the wastewater system into compliance with current code and match the proposed 
employee and visitation numbers, the owner proposes to continue using the existing leach 
field for winery domestic waste only (for which it is appropriately sized), and install a new pre-
treatment system for winery process wastewater. The owner will have the option of installing 
a system suitable for dispersing the wastewater directly into the ground via sub-surface drip 
lines, or a system that will treat the water to the appropriate standard for re-use of the wastewater 
for vineyard irrigation. A wastewater feasibility report has been provided. 

FIRE PROTECTION 
The water source for fire protection will be provided from two sources 1) a new tank with a 
capacity of 12,000 gallons that will be constructed adjacent to the existing 10,000 gallon 
tank. A hydrant will be placed near the winery. The existing tank is equipped with a valve for 
a fire hose that could be used as backup/additional supply of water for fire suppression 
purposes. 

ROAD EXCEPTION 
The existing private road from the intersection of the new road being constructed by Behrens 
Family Vineyards Spring Mountain provides access only to Barnett Vineyards. The road 
terminates at the winery. A portion of the road traverses steep slopes and established native trees, 
and is further described in the Road Exception request, prepared by Madrone Engineering, dated 
March 27, 2019. The remainder of the road will be improved to meet current Napa County Road 
& Street Standards. 

WATER AVAILABILITY ANALYSIS 
Water will be provided by an existing onsite well. A Water Availability Analysis and aquifer 
testing of onsite wells has been provided. The proposed level of water use will require a permit 
for a regulated water system. The existing well has been constructed with the necessary 50-foot 
seal. 

TRAFFIC AND PARKING 
The site design includes 12 total parking spaces, 1 of which is ADA compliant. The applicant 
team will meet with County staff to discuss the scope of work for a Traffic Report as needed 
during the initial review period for the Use Permit. 

VOLUNTARY GREENHOUSE GAS EMISSION REDUCTIONS 
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In keeping with the goals of the State and County along with the goals of the winery, the design 
of this project is in keeping with the latest and best technologies and features available, including 
energy efficiency, greenhouse gas emission reductions and use of sustainable products. The 
Voluntary Best Management Practices Checklist for Development projects includes additional 
information and detail. Key commitments include: 

• Energy efficiencies were maximized with addition of cave for barrel storage in 2008
• Solar was added at the winery in 2014
• Tier 1 Cal-Green code requirements will be included
• Water efficient wine making equipment is utilized
• LID (low impact development) principals are incorporated into the drainage design
• Landscaping will meet WELO standards
• The parking area will be designed with utilities to add an EV charging station in the

future
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