
SONOMA VALLEY CITIZENS ADVISORY COMMISSION 
Notice of Meeting and Agenda 

October 28, 2015 
Sonoma Police Department, Community Room 

177 First Street West, Sonoma 
6:30 p.m. 

 
Contact:  Pat Gilardi, District Director to Supervisor Gorin at pat.gilardi@sonoma-county.org 
 
 
 

1.  Call to Order, Roll Call 
 

2.  Approval of Minutes of the meeting of September 23, 2015   Resolution 
 

3. Public Comment        Receive 
(Limited to items not appearing on the agenda) 
 

4. File Number:  UPE15-0046 
Applicant Name:  Westside USA Inc.       Resolution 
Owner Name:  Same 

 Site Address: 24520 Ramal Road, Sonoma 
 
Request for a Use Permit to allow a winery with 20,000 annual   Resolution 
production capacity with new buildings, public tasting, retail sales 
and special events on a 186 acre parcel. 

 
5. Hold a special meeting on November 18, 2015  Resolution 
 
6. Cancel the meetings of November 25, 2015 and December 23, 2015  Resolution 

 
7. Consideration of items for future agenda  Receive 

 
8. Adjourn        Resolution 

 
 
 
 
 
 
Materials related to an item on this Agenda submitted to the Sonoma Valley Citizens Advisory Commission after distribution of 
the agenda packet are available for public inspection in the Board of Supervisors’ Office located at 575 Administration Drive, 
Room 100-Al, Santa Rosa, CA, during normal business hours. 

Note:  Consideration of proposed development projects will proceed as follows: 
1. Presentation by project applicant 
2. Questions by Commissioners 
3. Questions and comments from the public 
4. Response by applicant, if required 
5. Comments by Commissioners 
6. Resoluiton, if indicated 

Web Links: 
 

County of Sonoma:  www.sonoma-county.org select Boards and Commissions 
City of Sonoma:  www.sonomacity.org select Sonoma Valley Citizens Advisory Commission 

mailto:pat.gilardi@sonoma-county.org
http://www.sonoma-county.org/
http://www.sonomacity.org/


SONOMA VALLEY CITIZENS ADVISORY COMMISSION 
MINUTES OF MEETING SEPTEMBER 23, 2015 

SONOMA POLICE DEPARTMENT, COMMUNITY ROOM 
175 FIRST STREEET WEST, SONOMA 

6:30 p.m. 
 
COMMISSIONERS PRESENT: Mark Bramfitt, Cynthia Wood, Gini Dunlap, Dick Fogg, Pat Pulvirenti, Ryan Lely, 
Margaret Spaulding, Tom Martin, Jack Ding, Greg Carr, Gay Johann, Angela White 
 
EXCUSED: Ditty Vella 
 
ABSENT: Pat Stevens, Sean Bellach, Bruce Green 

 
1. Call To Order: 6:30 p.m. 
 
Ms. Dunlap made a correction on the minutes of August 26, 2015. In the Public Comments section, it was Marilyn 
Goode and not Marilyn Kelly who spoke. 
 
2.  Minutes Approved of August 26, 2015 Meeting 

 
3. Public Comment (Limited to items not appearing on the agenda):  
Teri Shore, Hopkins St, provided a brief update on the Greenbelt Alliance presentation. The Sonoma County Board 
of Supervisors will be voting on a work plan to renew and strengthen Community Separators on 10.13.15 or 
10.20.15 and will start the public process to develop a ballot measure to renew the protections by voting on the 
scope of work. They will consider renewal of the 20 year old policies or update them and consider additional 
designations. Their decision will be based on the support of constituents in the County. We strongly urge SVCAC 
to form a subcommittee as discussed on the August 26 meeting to identify additional designations, and to write 
personal letters as individuals, not as official members of SVCAC to indicate support. A County wide survey was 
conducted to determine attitudes towards Community Separators and results will be shared with SVCAC. 

 
4.   Applicant Name: Vina Management Service  

Owner Name: Same  

Site Address: 2475 Fremont Drive, Sonoma  
Request for a revision to a previously approved Use Permit for a winery to allow for four (4) tasting rooms, two 
(2) for wine tasting, one (2) for beer tasting and one (1) for grape vodka tasting.  
 
Ms. White disclosed that she visited the brewery on 9.21.15 for a tasting and mini-tour to get a better sense of 
the application. 
  
Applicant presentation 
Tammy Martin, Steve Martin Associates: We helped put together the proposal for the permit modification and to 
explain what the existing approved use is and what we’re requesting. Original use permit allowed for 1 tasting 
room in the Phase 2 building and 1 tasting room in the Phase 3 building which hasn’t been built yet and located 
further down – 2 hospitality areas to house 3 tasting rooms.  During construction of the 2 winery buildings, 
approval was given for interim tasting rooms and improvements were made. Our proposal is to have no net 
increase in hospitality space but to reduce the size of the Phase 3 area and rearrange to retain the 2 tasting rooms 
and add another for grape vodka tasting. No increase in employees, although there’ll be an increase in visitors for 
grape vodka. Traffic study was performed to indicate no significant increase in traffic impact for the addition. 
 
Chair Ding: Please explain this project because I believe it’s a new project. The site used to be an auto body shop 
so that is a big change from auto to wine industry. 

Tammy Martin: Yes, but it’s already approved winery and it’s currently in operation. 



Chair Ding: Please describe the process because it’s new for us. 

Tammy Martin: The approved use permit is for a 40,000 case production facility with brewery and winery and also 
the ability to distill grapes for grape vodka. There are already tasting rooms for brewery and winery on site and 
already under production – this project tonight is for the addition of a grape vodka tasting room but no net 
increase in hospitality area and no new buildings, just a reconfiguration of the existing space. 

Commissioner questions: 
Ms. Dunlap: I also visited the site. Is Hanson Vodka already processing in the facility - just no tasting at this time? 
 
Answer is inaudible since it was not spoken into the microphone. 
 
Ms. Spaulding: I went with Gini. It’s an impressive setup, also no comments or complaints from neighbors. 
 
Ms. White: Now is the time for the Commissioners to ask for clarifying questions. Comments will come after the 
public comments and questions. 
 
Mr. Martin: Your current use permit is for 40,000 cases and 1100 barrels of beer. What is your actual production 
at the current time? That was approved in 2010. 
 
Armado Ceja: Currently very small - 75 tons, due to a small crop this year. It will ramp up with better vintages. 
 
Mr. Martin: Have all traffic studies been submitted to PRMD that were requested? 
 
Armando Ceja: Yes, initially for project approval, there was an extensive traffic study and we’ve done road 
improvements on Hwy 12/121, slow lane/recovery lane and on Burndale, widening of the road with the 
encroachment area. With the current project, there’s an additional traffic study requested and Tammy 
commented on that. 
 
Ms. White: What is the alcohol content of grape vodka? The same, 14 ½? 
 
Chair Ding: No, more than 40. 
 
Scott Hanson: Hanson’s Distillery is a family business. We take local grapes and distill them into a spirit. With 
vodka, it doesn’t matter what your base product is and the largest and fastest growing spirit in the world is a 
French based wine vodka. Since no one was doing it here, we got into small batch distilling, handmade, organically 
certified but same proof as traditional vodkas: wheat, grain, potato or corn based. Being grape based, there are a 
lot of wine interest people. We’re a tenant with the Cejas and to grow our business, we need a tasting room. 
 
Ms. White: How does a vodka tasting work? How many vodkas can you taste? 
 
Scott Hanson: We can’t pour more than ¼ ounce 3 times – more of a smelling sniffing tasting approach. We have a  
variety of flavors with organic and local fruits and vegetables so if you want to try a cucumber or mandarin or one 
of our flavors, you can try three of those.  
 
Ms. Dunlap: Under the current law, you cannot sell bottles, correct? 
 
Scott Hanson: Since Prohibition, spirits have been handled differently from wine and beer, not just California but 
the US. In recent years, 42 states have approved the same laws and rights for tasting and selling spirits as wine 
and beer. Last month, Sacramento has ruled that as of January 1, we can sell limited amounts, up to 3 bottles.  
 
Mr. Lely: I commend on your use of the same space, not more. The conditions of County approval on 10.28.10 
specify that groundwater levels are declining and salinity levels are increasing and applicant was to submit water 
conservation plan. Have you seen a change? 



Tammy Martin: The processed wastewater is being recycled, going through treatment plant onsite and used for 
vineyard/landscape irrigation. No indication of decline in onsite wells and monitored on annual basis. At this 
point, no depletion of groundwater. 
 
Chair Ding: Your packet states a new tasting room is allowed for vodka tasting and to see attached letter dated 
2.5.15. Did you bring this letter? 
 
Tammy Martin (hands over copy of letter): That letter was issued by the Project Planner at PRMD indicating 
approval under existing use permit for 40,000 cases of wine and to allocate 5,000 for grape vodka production so 
wine production is reduced to 35,000. Production of grape vodka is approved but not tasting room so 
modification requested is to allocate 1 tasting room for vodka tasting. 
 
Chair Ding: We keep this letter and include with our permanent files. In future, for your reference, please submit 
complete documents.  
 
Mr. Carr: As a follow up to Mr. Lely – part of the reason for groundwater monitoring was for saltwater intrusion. 
Any quality changes? Also, any noise complaints from neighbors during operation? 
 
Tammy Martin: No changes in water quality. 
 
Armando Ceja: During construction phase, some construction noises but no complaints. My sister had a party 
couple weeks ago and there was one. It was a warm day and the doors were open but we’re aware and working 
to keep the noise down.  
 
Mr. Carr: The complaint came to you, not the County? I didn’t see hops growing on property and approval 
conditions on original beer production, all of the hops but no barley were to be grown onsite. 
 
Armando Ceja: We’re in transition – started with sauce hop, an aromatic hop - queen of hops utilized in Belgium 
and Germany. We got it from Canada which requires cold winter conditions - didn’t take well here so we went to 
another area for other varieties. Hops have a life span and we’re in process of replanting. It takes 4 years then hills 
have to be replanted.  
 
Mr. Carr: Are you planning to plant any barley? 
 
Armando Ceja: There’s a winter barley but not economical or feasible and quality not there. 
 
Chair Ding: As to water issue, location was body shop for more than 60 years. What about pollutants/ 
contaminants. The County didn’t check the soil in the report. My issue is spills, paints under the ground – there 
were no wells but now you have wells and the spot for brewing is exactly on top of garage. 
 
Armando Ceja: We do quite a bit of testing on the ground, and the water is monitored on monthly basis. We’re on 
community water system. We developed an additional well with a seal. As for the body shop, we did a thorough 
cleaning. They were in compliance and had a concrete slab underneath and also a system of recycling, and we 
found no leakage/contaminants on the ground.  
 
Chair Ding: Monthly testings – how about quarterly reports to PRMD? 
 
Armando Ceja: No, these tests go to the State on a monthly basis. 
 
Ms. White: What other environmental conscious things you have happening – are you considering solar or wind - 
you have a water reclamation process – does the whole site get same water treatment? 
 
Armando Ceja: Yes, same. Roof is loaded to accept weight of solar panels for the building on the south side. 
 



Ms. White: It’s a very large space - what about events? With vodka tasting – buses, vans? 
 
Armando Ceja: We’re close to the road, need to capture through traffic to Napa. We’re at 16 events per year - not 
requesting any additional. 
 
Mr. Fogg: 16 events per year? Size limitations? 
 
Armando Ceja: To capacity of each building. 
 
Mr. Fogg: Now approved for 40,000 cases of wine annually and will become 35,000? Vodka produced onsite? 
 
Armando Ceja: We’re trading 5,000 for vodka distilled onsite, and utilizing local organic grapes. 
 
Mr. Fogg: What kind of state permits? 
 
Armando Ceja: TTB, ABC. 
 
Public questions and comments: (Letters of support distributed to Commissioners from Eileen & Rich Pharo, 
Beth Ohan, and Tom Witczak & Kristine Nevero) 
Salvador Chavez, Laurel Ave: I’m in favor, they’re doing a great job, also creative and different to have tastings for 
vodka. With distilleries popping up all over the US, a custom distillery here in Sonoma is a good idea. 
 
Kathy Pons, VOM Alliance: Just a commentary on the direction where County is going as far as what you can 
produce and taste. It’s creative to align vodka case production to wine, but am very concerned with traffic since 
visitors will have more alcohol in them when they leave. This is a discretionary project and not automatic yes. 
Please express if you have the need. 
 
Rich Pharo, Dale Ave: We know the Cejas, landscaping is immaculate. Due to widening of Burndale – relief pocket,  
turning is easier and more accessible. As for events, not a problem. 
 
Kristy Baigh, South Central: Cejas have been good neighbors as a business – transparent, charitable, no noise 
excesses, and a perfect spot to suggest to traffic flow from Napa into Sonoma. No traffic problems.  
 
Jean Gadiot, off Burndale: A lot of us are horse people. It used to be a nightmare coming along 121. The relief lane 
has made a huge difference. I’m thankful for the changes and their generosity. 
 
Alejandra Cervantes, Sonoma Hwy: I’m in support of small businesses in community and proud that a Latino 
family is successful and supportive of other events. 
 
John Painter: I’m the husband of Jean Gadiot. We’re friends of the Cejas, and have had business relations with 
them.  They have created something very beautiful in a diverse area – there’s dairies, a shooting range, vineries 
with night things going on all night long. They’re helping to create jobs and they’re great neighbors. 
 
Commissioner comments and discussion: 
Ms. Spaulding: Do we become a county of fermenters, brewers, and drinkers? That was an excellent question but 
this is not the project to stop while we contemplate the larger philosophical issue. I support the project. 
 
Ms. Wood: Good job – well done. 
 
Mr. Lely: I applaud your use of space, happy neighbors are rare and I also support this. 
 
Chair Ding: Credit due to neighbor/friends support, harmonious business situation. Sonoma County is becoming 
beer country. First time for me to know Sonoma is beer country. Maybe in future it becomes vodka country – 
something to think about but this project is compliant. I fully support. 



 
Mr. Fogg: Mr. Ceja, is this ag zoning? 
 
Armando Ceja: Ag mixed use. 
 
Mr. Fogg: Where are you in finalizing 1010 use permit? 
 
Armando Ceja: Fully vested. 
 
Mr. Fogg: You have 3 tasting rooms on 1 property even if different buildings – how do you separate tasters 
starting with beer, then moving on to wine and ending up with vodka?  
 
Armando Ceja: Each area is well patrolled. The law states no commingling between beer and wine - portions are 
very small. There are distinct and separate areas and you can’t take 1 product into another.  
 
Mr. Fogg: My point is they go into the wine section and have as much as they can, go walk around their cars, go 
into the beer section, do the same thing and end up with the vodka. How do you stop that? 
 
Armando Ceja: Don’t know if we could stop but being responsible producers, if anyone’s intoxicated, they won’t 
get served. Some do beer or wine, seldom both.  
 
Mr. Fogg: Fremont and Hwy 12, that’s Death Valley. 
 
Armando Ceja: It’s our responsibility – if there’s the smallest question that they’re under the influence… 
 
Mr. Lely: The zoning is DA F2 flood plain combining SR scenic resources and VOH Valley Oak Habitat. 
 
Ms. White: How do we define ourselves – we moved in that direction a long time ago. We’re known for wine, now 
beer. Vodka’s raising flags and seems concerning for people to roll from 1 into another but people can roll into 3-5 
wineries in a day. Is this the application that we start to put our foot down? I support the project as proposed. 
 
Chair Ding: Tasting room is extension of wine production. Yours is 40,000 cases. Cline, Jacuzzi have large 
productions - 300,000, but very small tasting room. If beer, wine becomes popular, you can’t support the volume.        
 
Armando Ceja: Our objective or business plan is to acquire beer and wine in restaurants and liquor stores. Tasting 
rooms are for education and brand support, not full retail. 
 
Mr. Martin: Mr. Fogg raises a sound issue. I’m not with WCTU, but I have concerns about turning in any direction 
off Hwy 121. Due to several comments, might we have a discussion after the vote on putting an item on the 
agenda about what is the maximum number of wine tasting rooms allowed or advised by us in Valley area? 
 
Motion: Ms. Spaulding. Move to approve project. Ms Johann seconded. All in favor. Motion passed. 
 
Mr. Carr: Mr. Chairman, I think he does have the capacity since he’s not required to grow all the grapes. The 
question of brewers is do they have the agricultural production to support a tasting facility. The one approved in 
2010 was based on production cost. Production of hops is minor relative to making beer.  A more fundamental 
question is whether growth in beermaking in ag zones would need more ag production in order for tasting facility 
to be secondary and incidental. Benziger opened Sonoma Mountain Brewery on Hwy 12 few years ago and the 
County required that he had to show some ag production and he grew a couple rows of hops along front of his 
property. He got approval and eventually converted back to winery because he wasn’t making any money. 
 
Lorren Lancaster, South Central: I also have a vested interest. I’m head brewer at Carneros Springs, and we grow 
our own hops. Our organic farm is expanding to 2 acres and we’ll be producing our own hops, they take 3 years, 
and will supply the local industry for beer. I invite you to tour the farm and the brewery.  



Mr. Fogg: The County approved a small brewery for 2,000 barrels up in Sebastopol area on small piece of pure ag 
property but with requirement that they grow their own barley which has been successful for last couple years as 
home brewers. 
 
5.  Consideration of items for Future Agenda  
Pat Gilardi: Another winery coming up next month, another one coming up in January. 
 
Ms. White: Can we do more site visits? 
 
Pat Gilardi: That’s up to the Chair. 
 
Chair Ding: I was considering this one. I went last Sunday. You can just look at it.  
 
Pat Gilardi: Any of you can visit any property on your agenda without an orchestrated site visit. Once it’s 
orchestrated, there can’t be more than a form of you that attends together and a report would be given. Another 
comment – you mentioned a letter that was missing. If you read through your packet and you find something 
missing, call me ahead of time and we’ll call the Planning Dept. and ask for a copy of that letter. 
 
Ms. Pulvirenti: I appreciate Ditty through Pat, sharing the Napa County Agricultural Committee minutes and Kathy 
here is looking at Sonoma, correct? Could we get on distribution for those minutes? 
 
Kathy Pons: PRMD has posted on their website the winery working group with all handouts and interactive maps. 
One more meeting in October, and we’ll be talking about areas of over concentration and how to deal with that. 
 
Mr. Martin: SDC larger and major issue in Valley – can we initiate a hearing for us to take position and give advice? 
 
Ms. Johann: I don’t believe it’s for us to take up. It’s too late, also being handled by higher levels of government. 
 
Pat Gilardi: SDC is owned by State of California. We’re trying as a County to participate and we had to send our 
comments and suggestions to the closure plan before 6:30 tonight, but it’s up to the State. We do have a great 
working relationship with Senator McGuire and Assemblymember Dodd. They’ve been great partners and they’re 
carrying the torch at the State level. 
 
Mr. Martin: I was thinking of having as many Sonoma organizations on the record as possible as to our position. 
 
Pat Gilardi: You can take up whatever you want on the agenda. You can write a letter as individuals and include 
that you serve on a local Committee to give it more weight. It’s a long and complicated issue. 
 
Mr. Carr: The bulk of their meeting discussions is medical. The closure plan punts on future use of the property 
once part or all of the facility is closed. That will have an impact on the Valley and its citizens. 
 
Ms. Spaulding: We could have an informative presentation on potential future uses from John McCall with 
Sonoma Land Trust. He would present us with some interesting options 
 
Mr. Fogg: We’ve been very well served by our Supervisor who’s been at the forefront of this. 
 
Chair Ding: We were considering separate committee on Community Separators. I got feedback from many 
people – some were opposed, Mr. Davis raised the issues with affordable housing. My concern is if we set up this 
committee, we will lose our neutral image. Is it necessary or not – still open. 
 
Ms. Spaulding: Depends on what Committee was charged to do, if just to gain information….no, not on agenda. 
 
Ms. Johann: If you’re having a discussion on this, needs to be on next agenda. 
 



Ms. White: I don’t think there needs to be discussion about this – it makes us look biased. Our #1 priority is to 
represent the community. 
 
Ms. Spaulding: Just an observation that there could be a subset committee of the Commission that could look into 
Community Separators, for more information, pros and cons - not taking position but greater clarification. Land 
use is a huge issue and we could bring together people from both sides. That’s what the committee could do. 
 
Chair Ding: We have no action on these kinds of comments. This kind of format is not very formal but we can 
share more information, even after project is approved, like Mr. Carr. 
 
Ms. White: Or we can make suggestions to the Chair, who can find representatives to provide more learning for 
the Commission. 
 
Mr. Bramfitt: You don’t need a subcommittee. You might assign 1 person on the Commission to follow the issue 
who can report back to the Commission on a general basis and suggest a time when to have a hearing to weigh in 
on Commission basis.  As the Chair, you can assign a Commissioner to follow issue and report back so that we can 
talk about it as a Commission. 
 
Mr. Martin: Ms. Shore said the Board of Supervisors will develop a work plan on this subject. I don’t think we can 
move ahead without understanding what the Board of Supervisors’ work plan is going to be but once adopted, we 
can maybe at that time make a decision. 
  
6.  Adjourn 7:55 pm 
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