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Hourly Fee Agreement 

PROJECT File: ______________________________; request for _____________________________________________________ 

_________________________________________________________________________.  I, _______________________________, 

the undersigned, hereby authorize the County of Napa to process the above referenced permit request in accordance with 

the Napa County Code. I am providing $ _________________ as a deposit to pay for County staff review, coordination 

and processing costs related to my permit request based on actual staff time expended and other direct costs. In making 

this deposit, I acknowledge and understand that the deposit may only cover a portion of the total processing costs. 

Actual costs for staff time are based on hourly rates adopted by the Board of Supervisors in the most current Napa 

County fee schedule. I also understand and agree that I am responsible for paying these costs even if the application is 

withdrawn or not approved.

I understand and agree to the following terms and conditions of this Hourly Fee Agreement:  

1. Time spent by Napa County staff in processing my application and any direct costs will be billed against the 

available deposit. "Staff time" includes, but is not limited to, time spent reviewing application materials, site 

visits, responding by phone or correspondence to inquiries from the applicant, the applicant's representatives, 

neighbors and/or interested parties, attendance and participation at meetings and public hearings, preparation of 

staff reports and other correspondence, or responding to any legal challenges related to the application during the 

processing of your application. "Staff" includes any employee of the Planning, Building and Environmental 

Services Department (PBES), the Office of the County Counsel, or other County staff necessary for complete 

processing of the application. “Direct costs” include any consultant costs for the peer review of materials

submitted with the application, preparation of California Environmental Quality Act (CEQA) documents, 

expanded technical studies, project management, and/or other outside professional assistance required by the 

County and agreed to by the applicant.  The cost to manage consultant contracts by staff will also be billed 

against the available deposit. 

2. Staff will review the application for completeness and provide me with a good faith estimate of the full cost of 

processing the permit. Any requested additional deposit shall be submitted to PBES to allow continued 

processing of the project. 

3. I understand that the County desires to avoid incurring permit processing costs without having sufficient funds 

on deposit. If staff determines that inadequate funds are on deposit for continued processing, staff shall notify me 

in writing and request an additional deposit amount estimated necessary to complete processing of my 

application. I agree to submit sufficient funds as requested by staff to process the project through the hearing 

process within 30 days of the request.  

4. I understand that if the amount on deposit falls below zero, staff will notify me and stop work on the application 

until sufficient additional funds are provided 

5. If the final cost is less than the amount remaining on deposit, the unused portion of the deposit will be refunded 

to me.  If the final cost is more than the available deposit, I agree to pay the amount due within 30 days of billing.  

6. If I fail to pay any invoices or requests for additional deposits within 30 days, the County may either stop 

processing my permit application, or after conducting a hearing, may deny my permit application. If I fail to pay 

any amount due after my application is approved, I understand that my permit may not be exercised, or may be 

subject to revocation. I further agree that no building, grading, sewage, or other project related permits will be 

issued if my account is in arrears. 

Ladera Vineyards Use Permit Minor Modification

Pat Stotesbery

$6,982.05





Supplemental Application for Winery Uses

Definitions

The below are paraphrased from County Code, please see referenced code sections for full text. 

a. Winery Development Area – All aggregate paved or impervious or semi-permeable ground surface areas of the production   

facility which includes all storage areas (except caves), offices, laboratories, kitchens, tasting rooms and paved parking areas for the 

exclusive use of winery employees.  See Napa County Code §18.104.210

b. Winery Coverage – The total square foot area of all winery building footprints, all aggregate paved or impervious ground surface 

areas of the production facility which includes all outside work, tank and storage areas (except caves); all paved areas including 

parking and loading areas, walkways, and access driveways to public or private roads or rights-of-way; and all above-ground 

wastewater and run-off treatment systems. See Napa County Code §18.104.220

c. Production Facility – (For the purpose to calculate the maximum allowable accessory use) The total square footage of all winery 

crushing, fermenting, bottling, bulk and bottle storage, shipping, receiving, laboratory, equipment storage and maintenance 

facilities, and employee-designated restrooms but does not include wastewater treatment or disposal areas which cannot be used 

for agricultural purposes. See Napa County Code §18.104.200

d. Accessory Use - The total square footage of area within winery structures used for accessory uses related to a winery that are not 

defined as “production facility” which would include offices, lobbies/waiting rooms, conference/meeting rooms, non-production 

access hallways, kitchens, tasting rooms (private and public areas), retail space areas, libraries, non-employee designated 

restrooms, art display areas, or any area within winery structures not directly related to wine production. See Napa County Code

§18.104.200



WINERY OPERATIONS 

Please indicate whether the activity or uses below are already legally EXISTING, whether they exist and are proposed to be EXPANDED as part of this 

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

Retail Wine Sales  Existing  Expanded  Newly Proposed None 

Tours and Tasting- Open to the Public  Existing 

Tours and Tasting- By Appointment Existing  Expanded Newly Proposed None 

Food at Tours and Tastings  Existing  Expanded Newly Proposed None 

Marketing Events*  Existing  Expanded Newly Proposed None 

Food at Marketing Events  Existing  Expanded  Newly Proposed None 

Will food be  On-Site?   Catered? 

Public display of art or wine-related items Existing Expanded Newly Proposed None 

Wine Sales/Consumption  AB 2004 Existing  Proposed None 

* For reference please see definition of “Marketing,” at Napa County Code §18.08.370 - http://library.municode.com/index.aspx?clientId=16513 

Production Capacity *

Please identify the winery’s…

Existing permitted 

production capacity: 

gal/y   Per permit :   ___________ Permit date:   

Current maximum actual production: gal/y    For what year?   

Average 3 year production: 

Proposed production capacity: 

gal/y 

* For this section, please see “Winery Production Process”.

Visitation and Operations

Please identify the winery’s…

Maximum daily tours/tastings visitation: 

Maximum weekly tours/tastings visitation: 

existing proposed 

existing proposed 

Visitation hours (e.g. M-Sa, 10am-4pm):  

Production days and hours
1
: 

existing proposed 

existing proposed 

1
 It is assumed that wineries will operate up to 24 hours per day during crush. 

x

x

x

x

x

x

x

x

x

20,000 U-698687 1987

20,000

30 30

100 210

M-Su, 11am-4:30pm M-Su, 10 am-4:30pm

M-Su, 7am-5pmM-Su, 11am-4:30pm



Grape Origin

All new wineries and any existing (pre-WDO) winery expanding beyond its winery development area must comply with the 75% rule and complete 

the attached  Statement of Grape  See Napa County Code §18.104.250 (B) & (C). The project description should include information 

on location and quantity of grapes. 

Marketing Program

Please describe the  proposed marketing program. Include event type, maximum attendance, hours, location/facilities to be used, food 

service details, etc.  Provide a site plan showing where the marketing event activities will occur, includi ng overflow/off-site parking.  

Differentiate between existing and proposed activities. (Attach additional sheets as necessary.) 

On-Site Consumption

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

Food Service

Please describe the nature of any proposed food service including type of food, frequency of service, whether prepared on site or not, kitchen 

equipment, eating facilities, etc.  Please differentiate between existing and proposed food service and existing type of commercial kitchen (low, 

medium or high risk) and/or food preparation areas authorized by the County Environmental Health Division. (Attach additional sheets as necessary.) 

Existing: none.

Proposed: Two (2) wine club events for up to 50 guests, held approximately every six months, featuring catered food 
and wine pairing dinners. Events will be held in the tasting room, as well as the north and east outdoor terraces. 
Visitation will be limited on the two days of the year on which marketing events will occur in order to ensure 
average daily trips do not exceed 40. 

Existing: none.

Proposed: All food service is to be catered, and consistent with the definitions of “Tours and Tastings” and “Marketing of 
Wine” in Napa County Code, which provides that Tours and Tastings may include “food and wine pairings, where all such 
food service is provided without charge except to the extent of cost recovery and is incidental to the tasting of wine.” Food 
service at tours and tastings will not involve menu options and meal service such that the winery functions as a café or 
restaurant.  Food service at marketing events will include food and wine pairing dinners and will also be catered.



Winery Coverage and Accessory/Production Ratio

Winery Development Area. Consistent with the definition at  and with the marked-up site plans included in your submittal, please indicate 

your proposed winery development area. If the facility already exists, please differentiate between existing and proposed. 

Existing sq. ft. acres 

Proposed sq. ft. acres 

Winery Coverage. Consistent with the definition at  and with the marked-up site plans included in your submittal, please indicate your 

proposed winery coverage (maximum 25% of parcel or 15 acres, whichever is less). 

sq. ft. acres % of parcel 

Production Facility. Consistent with the definition at c  and the marked-up floor plans included in your submittal, please indicate your proposed 

production square footage. If the facility already exists, please differentiate between existing and proposed. 

Existing sq. ft. Proposed sq. ft. 

Accessory Use.  Consistent with the definition at  and the marked-up floor plans included in your submittal, please indicate your proposed 

accessory square footage. If the facility already exists, please differentiate between existing and proposed. (maximum = 40% of the production 

facility) 

Existing sq. ft. % of production facility 

Proposed sq. ft. % of production facility 

Caves and Crush pads

If new or expanded caves are proposed, please indicate which of the following best describes the public accessibility of the proposed and existing cave 

space:  Please denote on cave floor plans the location of existing and proposed cave type/activities and identify location of on-site cave spoils on a site plan. 

Existing Cave: 

None  no visitors/tours/events (Class I) Guided Tours Only (Class II) Public Access   (Class III) 

Marketing Events and/or Temporary Events (Class III) 

Expanded or New Cave: 

None  no visitors/tours/events (Class I) Guided Tours Only (Class II) Public Access   (Class III) 

Marketing Events and/or Temporary Events (Class III) 

Please identify the winery’s…

Cave area (total) Existing: sq. ft.         Proposed: sq. ft.  

Cave area (Production) Existing: sq. ft.         Proposed: sq. ft. 

Cave area (Accessory) Existing: sq. ft.         Proposed: sq. ft. 

Covered crush pad area Existing: sq. ft.         Proposed: sq. ft. 

Uncovered crush pad area        Existing: sq. ft.         Proposed: sq. ft. 

Cave Spoils total:                     Proposed: cy. 

Cave Spoils Use:          Onsite                      Offsite 

1,620 .04

17,482 .4

25,946 .6 8.06

x

x

438

737
168.3

8,085

1,482 18.3

none

none

none

none

none

8,403

8,085

318

x



Initial Statement of Grape Source

Pursuant to Napa County Zoning Ordinance Sections 12419(b) and (c), I hereby certify that the 

current application for establishment or expansion of a winery pursuant to the Napa County 

Winery Definition Ordinance will employ sources of grapes in accordance with the requirements 

of Section 12419(b) and/or (c) of that Ordinance. 

Owner’s Signature Date

Letters of commitment from grape suppliers and supporting documents may be required prior to

issuance of any building permits for the project. Recertification of compliance will be required on a 

periodic basis. Recertification after initiation of the requested wine production may require the 

submittal of additional information regarding individual grape sources. Proprietary information will 

not be disclosed to the public.



*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 Name:

Number of  Time Employees*

Annual Gallons of Production

 Winery

Number of Full Time Employees*

Annual Tons of Grape Haul

Number of  Time Employees*

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

Ladera Vineyards 10/28/21

2 2

2 2

0 0

0 0

30 30

30 30

20,000 20,000

125.0

3 3

3 3

2 2

2 2

30 30

30 30

20,000 20,000

125.0

Clear Form



Existing Winery

 Winery

2 2 6.1 6.1
0 0 0.0 0.0

30 30 23.1 23.1
0.0 0.0

20,000 0.4 0.4
125.0 1.7

0.4

0.0

2 2 6.1 6.1
0 0 0.0 0.0

30 30 21.4 21.4
0.0 0.0

20,000 0.4
125.0 1.7

3 3 9.1 9.1
2 2 3.8 3.8

30 30 23.1 23.1
0.0 0.0

20,000 0.4 0.4
125.0

0.4

1.7 0.0

39 37
14 13

3 3 9.1
2 2 3.8

37

0.0

32 30

30 28

12 11

16 15

3.8

30 30 21.4 21.4

9.1

0.0 0.0

20,000 0.4
125.0 1.7 0.0

35
18 17

7 7
2

7 7

2

2 2

A Traffic Impact Study is NOT Required

13,451

10,896

2,555

Ladera Vineyards



April 3, 2023

chris@laderavineyards.com
Chris Artley





Bicycle parking will be provided onsite even though the spaces are less then
20

The cave includes a natural green roof and the tasting room building roof
will be designed to optimize energy efficiency

A new bike lane will be incorporated into the project left hand turn lane
improvements for Silverado Trail



Treated winery wastewater will be reused onsite for irrigation to conserve
water resources and offset the groundwater demand.

The winery and tasting room will include efficient fixtures to conserve 
water.

The drainage design incorporates LID design principles by dispersing runoff
to vegetated areas and preserving the watershed drainage pattern. 

WELO calculations were submitted with the application package.



A EV charging station will be added to the new parking lot.



The project proposes a new cave which is energy efficient and significantly
reduces stormwater runoff when compared to an above ground structure of
the same footprint with an impervious roof

This project limits tree removal
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Ladera Winery 

APN 021-030-047 

3942 Silverado Trail 

USE PERMIT NARRATIVE AND EXCEPTION REQUEST

Tom Adams, Joshua Devore 
Dickenson, Peatman & Fogarty 
1455  First Street, Suite 301 
Napa, CA 94559 
707-252-7122 
tadams@dpf-law.com  
jdevore@dpf-law.com 

Doug Osborn  
Osborn Siegert  
Architecture 

   PO Box 1558 
       Santa Rosa, CA 95402  
       707-321-5389 
       dougosborn1@gmail.com 

Dave Siegert       
Osborn Siegert 
Architecture 
PO Box 1558 
Santa Rosa, CA 95402  
707-849-5357 
dave@os-arch.com  

 
By this application for a development project, Ladera Winery (the "Winery") seeks to modernize and 
modify its existing pre-WDO approved use permit on a 7.44-acre parcel split zoned AW and AP located 
at 3942 Silverado Trail. The Winery was originally established as Wermuth Winery in 1982 by Use Permit 
#U-388182 and modified in 1987 by Major Modification U-698687, which approved production of 
20,000 gallons of wine in a 775 square feet of winery consisting of two buildings measuring 375 square 
feet and 400 square feet, respectively.  While the use permit entitles the winery to a total footprint of 
775 square feet, the winery square footage as constructed by the previous owner actually totals 1,175 
square feet.  The Winery has designed this project proposal with the intent of qualifying for a minor 
modification pursuant to Napa County Code 18.124.130(C), and accordingly is proposing an expansion of 
the main winery structure, demolition of the smaller wine storage building, and a new cave.  Total 
increase in square footage above the existing entitled 775 square feet will be no more than 10,000 
square feet (including cave). The application also requests modest increases in visitation, marketing, 
employees, and clarification of hours/days of operation. 
 
The prior owner submitted a Status Determination request on March 27, 2019 to determine the 
County's view of the Winery's existing rights, because its existing use permit did not specifically set forth 
many of the items typically reflected in modern use permits. The County issued the Status 
Determination on July 15, 2019 confirming the following entitlements: 
 
• Production: 20,000 gallons. 
• Size of Winery: Two Structures totaling 775 sf (375 sf winery/tasting room and 400 sf wine 

storage). 
• Visitation: 30 public tours and tastings per day; 100 per week anticipated. 
• Marketing: None authorized. 
• Except as permitted by County ordinance, no outside social activities including picnicking, 

outside dining, wine tasting, live music, outdoor festivals, or other activities of a similar nature. 
• Retail sales shall be limited to wine produced and bottled by the winery. 
• Number of Employees: Maximum of 2 full time employees. 
• Parking: 8 spaces. 
• Hours of Operation: Winery visitation 11:00 a.m. to 4:30 p.xm.; Irregular days of operation.  
 

mailto:tadams@dpf-law.com
mailto:jdevore@dpf-law.com
mailto:dougosborn1@gmail.com
mailto:dave@os-arch.com
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We appreciate your consideration of these requests. Please advise us as to any additional information 
you require to process this application. 
 
 

I. DETAILED PROJECT DESCRIPTION: 
 

• Construction of an addition to the existing winery building converting it to hospitality uses.   

• Demolition of the existing wine storage building. 

• Construction of a new Type III wine cave.  

• Increase up to 3 full time and 2 part time employees on site. 

• Maintain existing daily visitation entitlement limit of 30 visitors and increase weekly visitation 
from the currently entitled 100 people per week to 210 people per week which will 
accommodate the already entitled 30 visitors per day, 7 days per week. Includes catered food 
pairings. 

• Addition of 2 annual marketing events with up to 50 guests at each featuring catered food 
and wine pairing dinners. 

• Improvements to the existing driveway and parking lot in compliance with the County Road 
and Street Standards. 

• Authorization of onsite consumption of wine pursuant to AB 2004 (Evans). 

• Removal of restriction on outdoor wine tasting and marketing events. 
 
 
EXISTING SITE CONDITIONS AND USES 

 
Ladera Winery is currently housed in two buildings, one of 737 square feet and one of 438 square feet 
and totaling 1,175 square feet,1 situated 206 feet east of the Silverado Trail, and only 5 minutes from 
downtown Calistoga. The Winery is accessed from the Silverado Trail.   

 
The Winery is presently approved for 20,000 gallons of wine production, with which it is compliant. The 
existing winery driveway will remain as is and an additional driveway will be added to separate access 
as between tasting visitors and winery employees as per the attached plans. A visitor 8 space parking 
lot will be added to accommodate Tasting Room needs.  

 

 
1 As noted above, the Winery recognizes this square footage is beyond what it is currently entitled to (775 square feet 
total).  This has been considered in connection with this proposal and the requested expansion would be an addition 
to the entitled 775 square feet, for a maximum total of 10,775 square feet to comply with NCC 18.124.130. 
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 EXISTING SITE IMPROVEMENTS 
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See Table 1, below to compare current and proposed operations: 

 
TABLE 1 

 

 Current Use Permit 
(per Status 

Determination)2 

 
Existing Conditions To Be 

Recognized 

 
 

Proposed Conditions 

Hours of 
Operation 

M-SU 11:00am-4:30 pm Same Production M-SU, 7am- 5pm 
(24hrs during harvest) 
Visitation M-SU, 10 am-4:30 
pm 

Employees Two (2) Same Maximum of Five (5) 
employees on site, 
Three (3) full-time, 
Two (2) part-time 

Visitation 30/day, 100/week Same 30/day,  210/week 

Marketing 
Events 

None Same 2/year, Max 50 Persons 

Outdoor 
Activities 

None None Wine tasting and Marketing 
activities 

 
 

a. Type And Size Of Development 
 

i. Hospitality Building and Production Cave Improvements 
 

 This application proposes to develop a new Type III cave, including spaces for barrel aging, fermentation 
and production offices. This application also proposes to expand the existing winery building and 
convert to hospitality uses including two outdoor tasting areas and demolish the existing wine storage 
building.  (propose additional square footage of expanded building and new cave not to exceed 10,000 
sq. ft.)  

 
 

ii. Driveway and Site Improvements 
 

The existing driveway will remain as it is currently configured and lead to a new visitor parking lot 
adjacent to the updated tasting room. There will be an additional winery production access road added 
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so that tasting room traffic can be separated from winery drive access, all as shown on the attached 
plans. 

 
Cave tailings resulting from cave construction will be used to construct a berm between what is now an 
open field and the Silverado Trail generally in the southwest corner of the property.  After construction 
of this berm, it will be landscaped to hide the rock and add aesthetic value and screening. 

 
DAYS OF THE WEEK AND HOURS OF OPERATION 
 

The status determination identified the current hours as Monday-Sunday, 11:00 am-4:30 pm, based on 
the use permit application form of the Winery’s prior owner. The Winery proposes to formally set hours 
of production from 7:00am to 5:00pm and visitation hours from 10:00am to 4:30 pm, seven days per 
week (production allowed 24 hours per day during harvest season). Marketing event hours are set forth 
below in the discussion of the marketing program. 

 
EMPLOYEE HEAD COUNT 
 

Employee headcount is proposed to increase to five (5), with three (3) full-time and two (2) part-time. 
The Winery will have a number of employees who are on site only occasionally or not at all. The Winery 
encourages many of its employees to work from home, reducing vehicle miles travelled. On average, 
only approximately two to three (2-3) employees are expected to be on site on a normal day, though it 
may have up to two (2) additional employees on site part time. The winery also may have interns assist 
during harvest. As such, a provision for five (5) employees on site at any one time would provide the 
Winery with some flexibility and room for limited growth. 

 
VISITATION 
 

Using the County’s average trip per day calculator, the proposed winery uses will result in approximately 
38 trips per day.    Visitation will be limited on the two days of the year on which marketing events will 
occur in order to ensure average daily trips do not exceed 40.  Actual trips may be further reduced by 
use of larger capacity vehicles and encouraging ridesharing that could result in more passengers per 
vehicle than assumed in the County’s trip calculator.  

 
ADDITIONAL LICENSES OR APPROVALS 
 

The Winery has all required licenses to operate.  
 
WATER SUPPLY AND WASTE HANDLING. 
 
A septic system, as previously approved, is sufficient for all domestic waste treatment for the activities 
proposed herein. 
 

a. Water Availability 
 

The winery uses on-site water from a well as its primary water source.  A Water Availability Analysis will 
be prepared and submitted along with the application. 
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b. Wastewater Feasibility 
 

Processed waste water is treated on site. Domestic waste is likewise handled on site by the existing 
septic fields. Confirmation of the adequacy of these systems will be provide along with the application. 

 
c. Solid Waste and Recycling 

 
Solid waste and recycling is to be stored on site in the designated locations within the cave production 
space prior to offsite disposal. The production space is designed to allow for free movement of vehicles 
in designated areas. 

 

II. ADDITIONAL APPLICATION SECTION DISCUSSIONS 
 
 

1. Marketing Program 
 
 

a. Semi-Annual Wine Club Events 
 

Two (2) events for up to 50 guests, held approximately every six months, featuring catered food and 
wine pairing dinners. 

 
 

2. Food Service 
 
All food service is to be catered, and consistent with the definitions of “Tours and Tastings” and “Marketing 
of Wine” in Napa County Code, which provides that Tours and Tastings may include “food and wine pairings, 
where all such food service is provided without charge except to the extent of cost recovery and is incidental 
to the tasting of wine.”2   Food service at tours and tastings will not involve menu options and meal service 
such that the winery functions as a café or restaurant.  Food service at marketing events will include food 
and wine pairing dinners. 
 

III. STREET SETBACK EXCEPTION REQUESTS 
 

The existing entitled winery structures on the property predate the 600-foot winery setback from Silverado 
Trail.  Per the Napa County Code (“NCC”), the proposed improvement to the hospitality building is an 
expansion of an existing winery structure – expansion will extend further away from the street, not closer 
to it.3  Further underground portions of caves are not subject to the winery setback requirements, but cave 
portals are required to meet said requirements only if the portal is visible from the applicable road.4  The 
cave portal(s) will be built to such that they will be not visible from Silverado Trail.  Thus, the developments 
associated with this project qualify for the applicable exceptions and can be approved within the winery 
setback. 
 

 

 
2 NCC 18.08.620. 
3 NCC 18.104.230(B). 
4 NCC 18.104.230(A)(1). 



17.8 38.7 avg. 25.3% As discussed, analysis is limited to cave and 
cave portals.
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EXISTING BUILDING
TO BE REMODELED

EXISTING RESIDENCE

PROPOSED TREES

(SEE ORANGE SHADED PORTION OF VISABLE CAVE FRONT)

PROPOSED
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Per code section 18.106.040.C.2.b.
“The height of the structure is twenty-four feet or less as measured from finished grade along fifty
percent or more of the longest wall as viewed from any designated public road”.
80'-0" is the full width of the longest wall. 
36’-8” is the portion of wall that is visible with a height greater than 24 feet as measured from finished
grade.
50% x 80'-0" = 40'-0" > 36'-8".
More than 50% of the wall is less than 24 feet as measured from finished grade.

VIEWSHED WALL HEIGHT EXHIBIT
SHERWOOD DESIGN ENGINEERS

JUNE, 2022
OVERALL CAVE FRONT SHOWN
IN HATCHED AREA BELOW. 
TOTAL AREA = 1,514SF

36'-8"

80'-0"




