ATTACHMENT 7

SAN LUIS OBISPO COUNTY

DEPARTMENT OF PLANNING AND BUILDING

Date: May 26, 2016

To: Planning Commission

From: Holly Phipps / Planning Staff

Subject: Continued Hearing for Bone Conditional Use Permit (DRC2013-00096)

This project was first heard before your Commission on February 11, 2016 and continued to
March 24, 2016. At the conclusion of your Commission’s March 24" hearing, you asked staff to
respond to the following issues and concerns. Responses to these issues are provided by
County Planning staff as well as the attached memos from County Code Enforcement, County
Building Division and CAL FIRE.

Concerns and Issues
1. What is the code violation history of site?
Please refer to the Attached Memo from Jill Coomer, County Code Enforcement

2. Clarify CAL Fire referral response letters.
Please refer to the Attached Memo from Mike Salas, CAL FIRE

3. What is the proposed width of the access road?
The width of access road (as measured from edge to edge) after proposed
improvements will vary from 16 feet 3 inches up to 23 feet.

4. Will compaction of the access road need to be verified?
Compaction of the access road is required per CAL FIRE’s letter dated January 16,
2015. Staff is suggesting the following condition change:

19. Prior to occupancy or final inspection, whichever occurs first, the applicant
shall obtain final inspection and approval from CAL FIRE of all required fire/life
safety measures. This includes but not limited to the access road widening and
compaction deficiencies (Keith V. Crowe, PE, PLS, letter dated July 29, 2015).
The applicant shall submit to the Department of Planning and Building and CAL
FIRE verification of the compaction report from a licensed civil engineer for the
access road for review and approval.

5. How will the gate entrance be controlled?
The access gate will be controlled by a KNOX switch for County Fire access.

6. What is the current occupancy classification of the olive processing building?
The current occupancy classification for the building is a F-1, S-1, and B. A licensed
professional will need to verify that occupant load for the existing space does not change
the occupancy classification. Please refer to the Attached Memo from Mike Stoker,
County Building Division.
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7. Will a new building permit be required for the proposed project?
A building permit for tenant improvements will be required based on new uses proposed.
Please refer to the Attached Memo from Mike Stoker, County Building Division

8. What triggers fire sprinklers for the building?
Fire sprinklers will be required for the building if occupant load is greater than 50 people.
Please refer to the Attached Memos from Mike Stoker, County Building Division and
Mike Salas, CAL FIRE.

9. Whatis an event?
The Olive Ordinance does not allow events, olive industry events, or pick up parties. Nor
does the Olive Ordinance define an event. If the applicant would like to host events on
site, the applicable ordinance to use is the “Temporary Events” ordinance.

The Temporary Events Ordinance does not define how many people make up an event.
The ordinance does state that events may not occur more than 12 consecutive days; or
more than 4 consecutive weekends. Access shall provide a minimum of (2)-18 feet wide
access points and fire protection shall be provided as required by County Fire
Department.

The applicant has stated that the proposed occupancy of the building will remain at 49 or
less so that the installation of an automatic fire sprinkler system would not be required.
CAL FIRE has stated in their Fire Safety letter (dated January 16, 2015) that occupancy
of the building shall not exceed 49. As result, any additions to the structure including
enclosing the covered porch area for dining, and/or removing furnishings allowing an
increased occupancy load at this location shall require the installation of commercial
NFPA compliant automatic fire sprinkler system.

The Planning Department reviews each project on a case-by-case basis. The proposed
project has site specific issues that include:

e Access road will not meet CAL FIRE's 24-feet commercial access road width

e The site has no secondary access (emergency access)

e The building has an maximum occupancy load 49 occupants without sprinklers

Therefore, the Planning Department will use a threshold of 49 occupants and
recommends that public access to the site for educational tours, workshops, and olive oil
club functions etc. shall be restricted to 49 people or less.

Planning would like to modify Condition of Approval 1.g., in Exhibit B to read as follows:

g. No temporary events are authorized including events with fewer than ander
50 attendees and non-profit events (e.q. weddings, reunions, parties,
concerts). Public access to the site for educational olive oil tours, olive oil
workshops, olive oil club functions, and olive oil related incidental uses shall
be restricted to fewer than 50 people to 3 days per week from 11:00 am to

5:00 pm.

Policy Determination for Events — Board of Supervisors Review of Pasolivo Olive

At a Board of Supervisors appeal hearing on July 7, 2015, the Board did not make a
"policy determination” of any kind at the Pasolivo hearing, nor did the Board make a
determination that the 50 or less gatherings of people allowed under the winery
ordinance should be read into the Olive Oil Ordinance. Pasolivo olive processing facility
had a previously authorized land use permit for a winery, so the Board did address and
conditioned events of more than 50 people. If the Board did discuss allowing events with
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less than 50 people at olive oil sites, the County cannot legally take discussions during
deliberations at the Board and apply them to future projects as if they were written into
the ordinance.

Attachments
1. Memo from Department of Planning and Building, Code Enforcement Division
2. Memo from CAL FIRE, San Luis Obispo County Fire Department
3. Letter from Department of Planning and Building, Building Division
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ATTACHMENT 1

Date: May 26, 2016
To: Planning Commission
From: Jill Coomer / Sr. Investigator Code Enforcement

Subject:  Bone Olive Oil Processing Facility / 1111 Kiler Canyon Rd.

The following provides a history overview of Code Enforcement’s involvement at the Bone Olive Oil
Processing Facility.

History of Non-compliance Issues

May 2013, Code Enforcement received a compliant of off-site olive processing and tasting room at
1111 Kiler Canyon Rd. When | researched the property, | discovered that Mr. Bone had a pre-
application meeting with staff on 06/02/05 regarding olive processing and tasting. Mr. Bone then
applied for a Minor Use Permit (MUP) on 9/26/05 and withdrew the application on 11/20/2009. The
application notes indicated the applicant was only going to process onsite olive therefore a MUP was
not required.

On 4/19/09, Mr. Bone applied for a building permit for an Agriculture processing building (3,445 SF)
with a covered porch (571 SF), processing for on-site olives only, and as-built grading including two
septic systems. The permit was issued on 08/08/09 and finaled on 09/18/11. | also located a Planning
Directors Determination letter that was sent to Mr. Bone on 10/19/11 that stated, “At your request, the
County has determined that the requested use to offer prepared food for on-site consumption most
closely resembles a “limited food service facility” which is regulated under Section 22.30.570 Stores
and Restaurants in Non-Commercial Categories. A “limited food service facility” requires a
Conditional Use Permit which is approved or denied through a public hearing process before the
County Planning Commission.”

After my investigation into the allege violation, Code Enforcement determined Mr. Bone was in
violation of Title 22, Section 22.30.70 and that a MUP will be required for agriculture processing
activities. Code Enforcement sent a Notice of Violation to Mr. Bone on 07/09/13.

| received additional complaints that Mr. Bone had installed a commercial kitchen and was serving
food along with olive tasting in the permitted AG processing building. Mr. Bone also obtained a health
department clearance for the commercial kitchen without the proper Planning Department permit. |
also received numerous complaints of large parties and tour buses visiting the property. | advised Mr.
Bone and his attorney John Belsher to discontinue the use of the commercial kitchen and that olive
tasting could continue outside the AG processing building.

On 5/14/14 Mr. Bone applied for a Conditional Use Permit for processing of olives grown off-site and
a restaurant. Planning staff allowed temporary olive processing and outside oil tasting during the
permit processing.

Land Use Determination for Conditional Use Permit / DRC2013-00096

While making a determination on this permit, please consider the enforceability of the conditions. For
Code Enforcement to enforce conditions on projects such as this, it is important the conditions are
clear and concise not vague and open ended.
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iy CAL FIRE

CAL : : 635 N. Santa Rosa » San Luis Obispo, CA 93405
FIRE San Luis Qb’sp o Phs:ef8£§43;34ztsFax;s§c;}5.543.4248
County Fire Department wwiw.calfireslo.org

Scott M. Jalbert, Unit Chief

Date: May 26, 2016

To: Planning Commissioners

From: Mike Salas / Battalion Chief / Fire Marshal

RE: Bone / Conditional Use Permit / DRC2013-00096

Proposed conditional use permit is to allow off-site olives to be processed within the 3,445sf existing
olive processing facility. The project also includes a restaurant, public tasting, and a permanent farm
stand to be located within the existing facility and patio area. Site location is 1111 Kiler Canyon Road,
Paso Robles. APN 018-271-021 and 022.

Project Summary:

The following provides a summary of the outstanding County Fire requirements of the Olive processing
project. County Fire responses were required to clarify multiple variations of project scope submitted
by the applicant, and responses to the applicant whose on-site actions required written fire and life
safety code review and enforcement. Based on submitted plans, the site has not met all requirements
of the code, and has exceeded the permitted usage of the site.

Outstanding Requirements:

Commercial Access Road

The County Fire Approved Plans which have been submitted meet the intent, not the letter of the law.
County Fire requires strict adherence and thorough completion of all agreed upon conditions and
mitigations to ensure the legal intent of the code is exercised to protect lives and property.

Mitigations and requirements are outlined in the County Fire October 23, 2015 letter and Keith Crowe
July 29, 2015 letter and engineered plans dated July 23, 2015.
This shall include:
e Formal turnaround
e Shoulder cleaned extended to maximize road width
e  Written formal maintenance plan
e Access road shall meet all the San Luis Obispo County Public Works road design criteria.
This includes compaction and surfacing. The road width is variable as outlined in the
above referenced and accepted plans.
e A Knox switch is required at front entrance gate for County Fire access

Fire Sprinklers
On 12/16/2014 Fire Marshal Laurie Donnelly supported the Fire Protection Engineer report from Dan
Gemeny Stating “fire sprinklers are not required for the current scope of the project”. The Building
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occupancy shall not exceed 49. Any additions to the structure including enclosing the covered porch
area for dining, and/or removing furnishings allowing an increased occupancy load at this location shall
require the installation of a commercial NFPA compliant automatic fire sprinkler system. This
requirement shall be monitored during legally required annual fire and life safety occupancy inspections
conducted by the County Fire Department.

Events

At the last Planning Commission meeting, Educational tours were proposed which requires comment
regarding events on-site. Events at this site shall require secondary egress, and a full 24 foot wide
access road. The currently accepted mitigations and reduced width will not be sufficient to allow events
at the site.

County Fire supports the Planning Department’s requirement to restrict site access at all times to under
49. The applicant shall comply with CAL FIRE Safety Letter dated January 16, 2015 and the occupancy of
the building shall not exceed 49. Any additions to the structure including enclosing the covered porch
area for dining, and/or removing furnishing allowing an increased occupancy load at this location shall
require the installation of a commercial NFPA compliant automatic Fire sprinklers.

Once all conditions including all requirements of the Fire Safety Plan and Conditions listed above have
been completed; County Fire will conduct a final inspection to verify all improvements are in full
compliance with the legal intent of the code

Page 2 of 2
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ATTACHMENT 3

AN LUIS OBISPO COUNTY

S\ DEPARTMENT OF PLANNING AND BUILDING

Promoting the wise use of land - Helping to build great communities

May 3, 2016

To: Planning Commissioner
Re: Bone / Conditional Use Permit / DRC2013-00096

The proposed Conditional Use Permit is to allow off-site olives to be processed within the
3,445 sq. ft existing olive processing facility. The project also includes a restaurant, public
tasting, and permanent farm stand to be installed within the existing facility and patio area.
Site location is 1111 Kiler Canyon Road, Paso Robles. APN 018-271-021 and 022.

Project Permit Summary

Permit PMT2008-01864 for an AG processing building and covered porch was Issued on
8/21/2009 and Finaled on 8/18/2011. The Certificate of Occupancy and approved plans
reflect the occupancy classification for the building as an F-1, S-1, and B occupancy.
Another permit PMT2011-00262 for the AG processing equipment was issued on 8/17/2011
and Finaled on 10/18/11.

Comment Applicable to DRC2013-0096 Review

While a thorough plan review will be conducted at the time of the building permit
application, the following items are noted to assist with the application process and answer
the questions that have come about:

1) A building permit will be required for this project based on the new use / uses as part of
the tenant improvements. The proposed work changes the use of the break room into a
commercial kitchen and the conference room into restaurant and tasting area. Pursuant
to California Building Code section 105 and County of San Luis Obispo Title 19 section
19.02.020 (b) a building permit will be required for all work (ie. accessibility upgrades,
new bar area, kitchen hoods, path of travel, mechanical and plumbing upgrades,
electrical, permits from other departments such as Health, etc). The preceding list is not
to be considered an all-inclusive list of items requiring a permit. Please refer to the
reference codes listed above.

2) The current occupancy classification for the building is an F-1, S-1, and B. However, the
licensed design professional will need to provide justification on the plans to verify that
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the occupant load for the space does not change the occupancy classification for the
proposed tasting area for a B occupancy to an A-2 occupancy based on the designed
occupant load for the space using CBC Chapter 10.

3) Fire sprinklers would not be required for this project if the occupant load for the space is
maintained at 49 or less. A licensed design professional will need to provide an
occupant load and exiting analysis on the plans per California Building Code Section
Chapter 10, including Table 1004.1.2. If the proposed occupant load is 50 or greater,
based on the occupant load analysis, fire sprinklers will be required.

Again, this letter is to assist with Condition Use Permit process and a thorough plan review
will be conducted at the time of the building permit application. Also, attached is a Building
Code Chapter 3 excerpt for the Occupancy Groups listed above for clarification.

If you have any questions, please feel free to call me at the number listed below.

Sincerely,

Michael Stoker
Building Division Supervisor
(805) 781-1543

Page 2
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CHAPTER 3
USE AND OCCUPANCY CLASSIFICATION

SECTION 301
GENERAL

301.1 Scope. The provisions of this chapter shall control the
classification of all buildings and structures as to use and
occupancy.

SECTION 302
CLASSIFICATION

302.1 General. Structures or portions of structures shall be
classified with respect o occupancy in one or more of the
groups listed in this section. A room or space that is intended
to be occupied at different times for different purposes shall
comply with all of the requirements that are applicable to
each of the purposes for which the room or space will be
occupied. Structures with multiple occupancies or uses shall
comply with Section 508. Where a structure is proposed for a
purpose that is not specifically provided for in this code, such
structure shall be classified in the group that the occupancy
most nearly resembles, according to the fire safety and rela-
tive hazard involved.

L. Assembly (see Section 303): Groups A-1, A-2, A-3,
A-4 and A-5

2. Business (see Section 304): Group B
3. Educational (see Section 305): Group E
4. Factory and Industrial (see Section 306): Groups F-1

and F-2

5. High Hazard (see Section 307): Groups H-1, H-2, H-
3, H-4 and H-5

6. Institutional (see Section 308): Groups I-1, [-2, I-2.1,
I-3 and -4

7. Laboratory (see Section 202): Group B, unless classi-
fied as Group L (see Section 443) or Group H (see
Section 307).

8. Mercantile (see Section 309): Group M
9. [SFM] Organized Camps (see Section 440): Group C.

10. [SFM] Research Laboratories (see Section 443):
Group L

11. Residential (see Section 310): Groups R-1, R-2, R-3
and R-4

12. Storage (see Section 311): Groups S-1 and §-2
13. Utility and Miscellaneous (see Section 312): Group U

[SFM] Existing buildings housing existing protective social
care homes or facilities established prior to 1972 (see Section
3413).

302.1.1 Reserved
302.1.2 Reserved

302.1.3 Pharmacies; veterinary facilifies; barbering, cos-
metology or electrolysis establishments; and acupunc-
ture offices. See Chapter 12.

2013 CALIFORNIA BUILDING CODE

SECTION 303
ASSEMBLY GROUP A

303.1 Assembly Group A. Assembly Group A occupancy
includes, among others, the use of a building or structure, or a
portion thereof, for the gathering of persons for purposes such
as civic, social or religious functions; recreation, food or
drink consumption or awaiting transportation or motion pic-
ture and television production studio sound stages, approved
production facilities and production locations.

303.1.1 Small buildings and tenant spaces. A building or
tenant space used for assembly purposes with an occupant
load of less than 50 persons shall be classified as a Group
B occupancy.

303.1.2 Small assembly spaces. The following rooms and
spaces shall not be classified as Assembly occupancies:

I. A room or space used for assembly purposes with
an occupant load of less than 50 persons and acces-
sory to another occupancy shall be classified as a
Group B occupancy or as part of that occupancy.

2. A room or space used for assembly purposes that is
less than 750 square feet (70 m?) in area and acces-
sory to another occupancy shall be classified as a
Group B occupancy or as part of that occupancy.

303.1.3 Associated with Group E occupancies. A room or
space used for assembly purposes that is associated with a
Group E occupancy is not considered a separatc occu-
pancy.

303.1.4 Accessory to places of religious worship.
Accessory religious educational rooms and religious audi-
toriums with occupant loads of less than 100 are not con-
sidered separate occupancies.

303.2 Assembly Group A-1. Assembly uses, usually with
fixed seating, intended for the production and viewing of the
performing arts or motion pictures including, but not limited
to:

Motion picture and television production studio sound
stages, approved production facilities and production
locations. (with live audiences).

Motion picture theaters

Symphony and concert halls

Television and radio studios admitting an audience
Theaters

303.3 Assembly Group A-2. Assembly uses intended for
food and/or drink consumption including, but not limited to:

Bangquet halls

Casinos (gaming areas)

Nightclubs

Restaurants, cafeterias and similar dining facilities
(including associated commercial kitchens)

Taverns and bars

JULY 1, 2015 SUPPLEMENT £ 91
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USE AND OCCUPANCY CLASSIFICATION

303.4 Assembly Group A-3. Assembly uses intended for wor-
ship, recreation or amusement and other assembly uses not
classified elsewhere in Group A including, but not limited to:

Amusement arcades

Art galleries

Bowling alleys

Community halls

Courtrooms

Dance halls (not including food or drink consumption)
Exhibition halls

Funeral parlors

Gymnasiums (without spectator seating)

Indoor swimming pools (without spectator seating)
Indoor tennis courts (without spectator seating)
Lecture halls

Libraries

Museums

Places of religious worship

Pool and billiard parlors

Waiting areas in transportation terminals

303.5 Assembly Group A-4. Assembly uses intended for
viewing of indoor sporting events and activities with specta-
tor seating including, but not limited to:

Arenas

Skating rinks
Swimming pools
Tennis courts

303.6 Assembly Group A-5. Assembly uses intended for
participation in or viewing outdoor activities including, but
not limited to:

Amusement park structures
Bleachers

Grandstands

Stadiums

303.7 Fixed guideway transit systems. [SFM] Fixed guide-
way transit system buildings shall conform fo the require-
ments of this code for their occupancy classification in
addition to the provisions set forth in Section 433.

303.8 Subterranean spaces for winery facilities in natural
or manmade caves. [SFM] For fire and life safety require-
ments, see Section 436.

SECTION 304
BUSINESS GROUP B

304.1 Business Group B. Business Group B occupancy
includes, among others, the use of a building or structure, or a
portion thereof, for office, professional or service-type transac-
tions, including storage of records and accounts. Business
occupancies shall include, but not be limited to, the following:

Airport traffic control towers

Ambulatory care facilities serving five or fewer patients
(see Section 308.4.2 for facilities serving more than five
patients)

Animal hospitals, kennels and pounds

Banks

Barber and beauty shops

92 JULY 1, 2015 SUPPLEMENT t
BLUE

Car wash

Civic administration

Clinic, outpatient [SFM] (not classified as Group [-2.1)

Dry cleaning and laundries: pick-up and delivery stations
and self-service

Educational occupancies for students above the 12th grade

Electronic data processing

Laboratories: testing, research and [SFM| instruction

Motor vehicle showrooms

Post offices

Print shops

Professional services (architects, attorneys, dentists,
physicians, engineers, etc.)

Radio and television stations

Telephone exchanges

Training and skill development not within a school or
academic program (this shall include, but not be limited
to, tutoring centers, martial arts studios, gymnastics, and
similar uses regardless of the ages served, and where
not classified as a Group A eccupancy)

304.2 Definitions. The following terms are defined in Chap-
ter 2:

AMBULATORY CARE FACILITY.
CLINIC, OUTPATIENT.

SECTION 305
EDUCATIONAL GROUP E

305.1 Educational Group E. Educational Group E occu-
pancy includes, among others, the use of a building or struc-
ture, or a portion thereof, by more than six persons at any one
time for educational purposes through the 12th grade.

Exception: ([SFM] A residence used as a home school for
the children who normally reside at the residence. Such
residences shall remain classified as Group R-2, or Group
R-3 occupancies.

305.1.1 Accessory to places of religious worship. Reli-
gious educational rooms and religious auditoriums, which
are accessory to places of religious worship in accordance
with Section 303.1.4 and have occupant loads of less than
100, shall be classified as Group A-3 occupancies.

305.2 Group E, day care facilities. This group includes
buildings and structures or portions thereof occupied by more
than six children 2 years of age and older who receive educa-
tional, supervision or personal care services for fewer than 24
hours per day.

Exception: {SFM|] A Day-care facility not otherwise clas-
sified as an R-3 occupancy, where occupants are not
capable of responding to an emergency situation without
physical assistance from the staff shall be classified as
Group I-4.

SECTION 306
FACTORY GROUP F

306.1 Factory Industrial Group F. Factory Industrial Group
F occupancy includes, among others, the use of a building or
structure, or a portion thereof, for assembling, disassembling,

2013 CALIFORNIA BUILDING CODE

Page 4 of 7
Page 10 of 77



ATTACHMENT 7
ATTACHMENT 3

fabricating, finishing, manufacturing, packaging, repair or
processing operations that are not classified as a Group H
hazardous or Group S storage occupancy.

306.2 Moderate-hazard factory industrial, Group F-1.
Factory industrial uses which are not classified as Factory
Industrial F-2 Low Hazard shall be classified as F-1 Moder-
ate Hazard and shall include, but not be limited to, the follow-

ing:

Aireraft (manufacturing, not to include repair)

Appliances

Athletic equipment

Automobiles and other motor vehicles

Bakeries

Beverages: over 16-percent alcohol content

Bicycles

Boats

Brooms or brushes

Business machines

Cameras and photo equipment

Canvas or similar fabric

Carpets and rugs (includes cleaning)

Clothing

Construction and agricultural machinery

Disinfectants

Dry cleaning and dyeing

Electric generation plants

Electronics

Engines (including rebuilding)

Food processing and commercial kitchens not associated
with restaurants, cafeterias and similar dining facilities

Furniture

Hemp products

Jute products

Laundries

Leather products

Machinery

Metals

Millwork (sash and door)

[SFM] Motion picture and television production studio
Sound Stages, Approved Production Facilities and
production locations (without live audiences)

Musical instruments

Optical goods

Paper mills or products

Photographic film

Plastic products

Printing or publishing

Recreational vehicles

Refuse incineration

Shoes

Soaps and detergents

Textiles,

Tobacco

Trailers

Upholstering

Wood; distillation

Woodworking (cabinet)

306.3 Low-hazard factory industrial, Group F-2. Factory
industrial uses that involve the fabrication or manufacturing

USE AND OCCUPANCY CLASSIFICATION

of noncombustible materials which during finishing, packing
or processing do not involve a significant fire hazard shall be
classified as F-2 occupancies and shall include, but not be
limited to, the following:

Beverages: up to and including 16-percent alcohol content
Brick and masonry

Ceramic products

Foundries

Glass products

Gypsum

Ice

Metal products (fabrication and assembly)

SECTION 307
HIGH-HAZARD GRCUP H

[F] 307.1 High-hazard Group H. High-hazard Group H
occupancy includes, among others, the use of a building or
structure, or a portion thereof, that involves the manufactur-
ing, processing, generation or storage of materials that consti-
tute a physical or health hazard in quantities in excess of
those allowed in control areas complying with Section 414,
based on the maximum allowable quantity limits for control
areas set forth in Tables 307.1(1) and 307.1(2). Hazardous
occupancies are classified in Groups H-1, H-2, H-3, H-4 and
H-5 and shall be in accordance with this section, the require-
ments of Section 415 and the California Fire Code. Hazard-
ous materials stored, or used on top of roofs or canopies shall
be classified as outdoor storage or use and shall comply with
the California Fire Code.

Exceptions: The following shall not be classified as
Group H, but shall be classified as the occupancy that they
most nearly resemble.

1. Buildings and structures occupied for the applica-
tion of flammable finishes, provided that such
buildings or areas conform to the requirements of
Section 416 and the California Fire Code.

2. Wholesale and retail sales and storage of flamma-
ble and combustible liquids in mercantile occupan-
cies conforming to the Califernia Fire Code.

3. Closed piping system containing flammable or
combustible liquids or gases utilized for the opera-
tion of machinery or equipment.

4. Cleaning establishments that utilize combustible
liquid solvents having a flash point of 140°F
(60°C) or higher in closed systems employing
equipment listed by an approved testing agency,
provided that this occupancy is separated from all
other areas of the building by 1-hour fire barriers
constructed in accordance with Section 707 or 1-
hour horizontal assemblies constructed in accor-
dance with Section 711, or both.

5. Cleaning establishments that utilize a liquid sol-
vent having a flash point at or above 200°F (93°C).

6. Liquor stores and distributors without bulk storage.

7. Refrigeration systems.
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children two years of age or younger, and which do not
have any nonambulatory clients shall not be subject 10
regulations found in Section 425.

Pursuant to Health and Safety Code Section 13143 with
respect fo these exempted facilities, no city, county or pub-
lic district shall adopt or enforce any requirement for the
prevention of fire or for the protection of life and property
against fire and panic unless the requirement would be
applicable to a structure regardless of the special occu-
pancy. Nothing shall restrict the application of state or
local housing standards to such facilities if the standards
are applicable to residential occupancies and are not
based on the use of the structure as a facility for ambula-
tory children. For the purpose of this exception, ambula-
tory children does not include relatives of the licensee or
the licensee’s spouse,

310.6 Residential Group R-4. This occupancy shall include
buildings, structures or portions thereof for more than six
ambulatory clients, but not more than 16 persons, excluding
staff, who reside on a 24-hour basis in a supervised residen-
tial environment and receive custodial care. The persons
receiving care are capable of self-preservation. This group
shall include, but not be limited to, the following:

This occupancy classification may include a maximum six
nonambulatory or bedridden clients (see Section 425 Spe-
cial Provisions for Licensed 24-Hour Care Facilities in a
Group R-2.1, R-3.1 or R-4 Occupancy). Group R-4 occu-
pancies shall include the following:

Assisted living facilities such as:

Residential care facilities,

Residential care facilities for the elderly (RCFE),
Adult residential facilities,

Congregate living health facilities,

Group homes.

Social rehabilitation facilities such as:

Halfway houses,

Community correctional centers,

Community correction reentry centers,

Community treatment programs,

Work furlough programs,

Alcoholism or drug abuse recovery or treatment facilities.

Group R-4 occupancies shall meet the requirements for
construction as defined for Group R-3, except as otherwise
provided for in this code.

310.7 Large Family Day-Care Homes. See Section 445,

SECTION 311
STORAGE GROUP S

311.1 Storage Group S. Storage Group S occupancy
includes, among others, the use of a building or structure, or a
portion thereof, for storage that is not classified as a hazard-
ous occupancy.

311.2 Moderate-hazard storage, Group S-1. Buildings
occupied for storage uses that are not classified as Group S-2,
including, but not limited to, storage of the following:

2013 CALIFORNIA BUILDING CODE

USE AND OCCUPANCY CLASSIFICATION

Aerosols, Levels 2 and 3

Aircraft hangar (storage and repair)
Bags: cloth, burlap and paper
Bamboos and rattan

Baskets

Belting: canvas and leather

Books and paper in rolls or packs
Boots and shoes

Buttons, including cloth covered, pearl or bone
Cardboard and cardboard boxes
Clothing, woolen wearing apparel
Cordage

Dry boat storage (indoor)

Furniture

Furs

Glues, mucilage, pastes and size
Grains

Horns and combs, other than celluloid
Leather

Linoleum

Lumber

Motor vehicle repair garages complying with the
maximum allowable quantities of hazardous materials
listed in Table 307.1(1) (see Section 406.8)

Photo engravings

Resilient flooring

Silks

Soaps

Sugar

Tires, bulk storage of

Tobacco, cigars, cigarettes and snuff

Upholstery and mattresses

Wax candles

311.3 Low-hazard storage, Group S-2. Includes, among
others, buildings used for the storage of noncombustible
materials such as products on wood pallets or in paper cartons
with or without single thickness divisions; or in paper wrap-
pings. Such products are permitted to have a negligible
amount of plastic trim, such as knobs, handles or film wrap-
ping. Group S-2 storage uses shall include, but not be limited
to, storage of the following:

Asbestos

Beverages up to and including 16-percent alcohol in
metal, glass or ceramic containers

Cement in bags

Chalk and crayons

Dairy products in nonwaxed coated paper containers

Dry cell batteries

Electrical coils

Electrical motors

Empty cans

Food products

Foods in noncombustible containers

Fresh fruits and vegetables in nonplastic trays or
containers

Frozen foods

Glass

Glass bottles, empty or filled with noncombustible liquids

Gypsum board

Inert pigments

101
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ATTACHMENT 3

USE AND OCCUPANCY CLASSIFICATION

Ivory

Meats

Metal cabinets

Metal desks with plastic tops and trim
Metal parts

Metals

Mirrors

Qil-filled and other types of distribution transformers
Parking garages, open or enclosed
Porcelain and pottery

Stoves

Talc and soapstones

Washers and dryers

SECTION 312
UTILITY AND MISCELLANEOUS GROUP U

312.1 General. Buildings and structures of an accessory
character and miscellaneous structures not classified in any
specific occupancy shall be constructed, equipped and main-
tained to conform to the requirements of this code commen-
surate with the fire and life hazard incidental to their
occupancy. Group U shall include, but not be limited to, the
following:

Agricultural buildings

Aircraft hangars, accessory to a one- or two-family -
residence (see Section 412.5)

Barns

Carports

Fences more than 6 feet (1829 mm) in height

Grain silos, accessory to a residential occupancy

Greenhouses

Livestock shelters

Private garages

Retaining walls

Sheds

Stables

Tanks

Towers

SECTION 313
LABORATORIES GROUP L [SFM]

313.1 Laboratories Group L. [SFM] Group L occupancy
includes the use of a building or structure, or a portion
thereof, containing one or more laboratory suites as defined
in Section 443.

102 : 2013 CALIFORNIA BUILDING CODE
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ATTACHMENT 7 Pamela Jardini

Planning Solutions
805.801.0453
planningsolutions@charter.net

May 23, 2016

Planning Commissioners
c/o County Planning Department
via email to rhedges@co.slo.ca.us

RE: Kiler Ridge Olive Farm, DRC2013-00096
Response to staff’s comments
Dear Commissioners,

Please find attached:

1. A response to staff's comments regarding operating hours for Kiler Ridge

2. Detailed analysis of the similarities between producing olive oil and producing
wine

3. Discussion on the Land Use Ordinance requirements, the Agricultural
Commissioner’s referral response and the Agricultural and Economic
Elements’ applicable polices

4. Explanation of APCD’s condition # 27

5. Discussion on “Events” and proposed activities

If you have any questions or concerns, please contact me at 805-801-0453 or
planningsolutions@charter.net

Thank you,

v ,--*f -
%g’ 7Y L1 '

Pamela Jardini
Planning Solutions
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Planning Solutions
805.801.0453
planningsolutions@charter.net

May 21, 2016

Planning Commissioners
c/o County Planning and Building Department
via email

RE: Operating hours for Kiler Ridge Olive Farm’s tasting room and limited food
service restaurant, DRC2013-0096

Dear Commissioners,

The Planning Department recommended limiting the hours of operation for Kiler Ridge
Olive Farm’s tasting room and the limited food service restaurant to 3 days a week from 11
a.m. to 5 p.m. The staff report prepared for the February 11, 2016 Planning Commission
hearing contains staff's reason for their recommendation. Staff states in their report the
following:

On site agricultural production of olive milling is very limited due to the short milling season. Therefore, it
is staff opinion that the tasting room/restaurant/limited food service facility will become the visitor serving
use on site. Staff is in full support of the agricultural processing of olives but is not in support of a
restaurant/limited food service facility use which is larger than allowed by the ordinance with extended
hours. Staff would however support a very limited tasting room/restaurant/limited food service facility with
limited size and hours of operation. We would support 3 days per week and limited operating hours from 11
a.m.to5p.m.

Additionally, Mr. Bill Robeson, Deputy Director, stated at the hearing on March 24, 2016
that staff's recommendation for these limited hours was generated by an analysis of the
difference between the wine industry and the olive oil industry. No written analysis was
included in staff's report. However, Mr. Robeson stated:

“She [the applicant’s agent] mentioned olive oil processing was the same as wine processing and that this
was not true either. Wine processing is throughout the year — it is a constant process while olive oil
processing is not. Aging and barreling and all types of activities go with wine. So for us [Planning staff] to
make the determination that the restaurant [Kiler Ridge’s limited food service restaurant] and all the
activities are still incidental is very difficult to make because there is a finite period of time for the harvest
and processing time for olive oil to take place versus a year round production with wine and that these are
the type of things we [Planning staff] consider.” (Audio of the March 24, 2016 hearing at 6:20:00 to 6:22:59
approximately)

Staff's determination that “wine processing is throughout the year — it is a constant process
while olive oil processing is not” is counterfactual. Producing olive oil is a year-round
process; the year-round management of the orchard operations was specifically addressed
by Ms. Audrey Burnam at the hearing on March 24 and by public testimony at both
previous hearings. Staff's concern that the tasting room and the limited food service
restaurant will become the visitor serving use on-site is unsubstantiated.
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planningsolutions@charter.net

Staff stated that “it was very difficult to make a determination” that the tasting room and the
limited food service restaurant are incidental to the existing milling and orchard operations
on-site yet they did make a determination. Their recommendation is contrary to the
Agricuttural Commissioner's referral response and contrary to their Mitigating Negative
Declaration.

The following short summary comparing the two agricultural processes attest that creating
olive oil is a year round process just like wine-making and it should be afforded all the retail
and tasting opportunities as the wine industry.

A detailed comparison analysis of the two industry’s processes follows this short
comparison summary and includes a snapshot of Kiler Ridge’s year round farming
activities.

Short Comparison Summary

Kiler Ridge’s harvest time is from October through January (A. Burnam, personal
communication, August 2013) Harvest time for grapes is typically from late August
through October (ww.winefolly.com) The majority of Northern Hemisphere harvesting occurs in
late August to early October with some late harvest wine grapes being harvested throughout

the autumn (www.en.wikipedia.org) The harvest time for grapes and olives is approximately
the same — four months.

After harvest, olives are milled and grapes are crushed; both these activities occur
immediately after harvest (www.oliveoilsource.com) (www.winefolly.com).

After olives are milled, the oil must rest in stainless steel tanks for several months before
being racked and filtered. Racking separates the sediment from the olive oil
(www.oliveoilsource.com). For making wine, yeast is added to the juice from the grapes
to encourage fermentation and then the wine is aged between several months to years in
barrels or tanks (www.winefolly.com).

Both fruits, olives and grapes, can be blended or kept as a single varietal
(en.wikipedia.org). For olive oil, blending occurs from December through August [Burnam.
A. (2016, April 10) email interview]. Both industries bottle and label their product.
However, olive oil is bottled year round because storage in tanks preserves the quality of
the oil better than in bottles (ibid).

In addition to the process of making olive oil or wine, there is the on-going management of
the orchards or vineyards in both industries. Both industries require pest, weed, and
disease management (www. uky. edu) (www.oliveoilsource.com). The olive trees and the
grape vines must be pruned and their irrigation system repaired and maintained. Soils
must be tested to diagnose nutrient problems and corrective actions taken.

Both industries must market their product throughout the year to remain economically
viable. Both industries must adhere to their business plan to meet their short term
obligations (liquidity) and remain financially solvent (long term obligations) (J. Aiken,
personal communication, May 20, 2016) [Burnam. A. (2016, May 22) email interview]
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Additionally, Kiler Ridge Olive Farm offers workshops on racking, pruning and olive fly
control for local growers throughout the year [Burnam. A. (2016, April 10) email interview].

Conclusion

Producing olive oll is a year-round process. The tasting room and the limited food service
restaurant activities are incidental to the existing milling and orchard operations on-site.
Agricultural facilities that produce olive oil should be afforded the same tasting and retail
sales opportunities as the wine industry.

The Land Use Ordinance does not restrict tasting room hours for wineries. We are
requesting that the tasting room be open 5 days a week from 11 am to 6 pm. The Land
Use Ordinance limits retail sales hours for the restaurant from 7 am to 9 pm daily. We are
requesting hours from 11 am to 6 pm five days a week and from 6 pm to 9 pm two nights a
week.

Cited References
Olive
www oliveoilsource. com
Audrey Burnam - owners of Kiler Ridge Olive Farm

Grapes

www winefolly.com

www. uky edu

www.en. wikinedia.org

Joel Aiken, winemaker for Beaulieu Vineyard (BV) wines for 27 years and currently winemaker for
Aiken wines

References
Dlive
www. olivecenter.ucdavis.edu

Grapes
Www grapegrowingauide.com
www. wineintro.com
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Detailed analysis of the similarities between
producing Olive Oil and producing Wine

Although there is a distinction between olive oil and wine, the process of making both products is
similar. Both fruits require sites with specific amenities to establish a viable crop. Both fruits
require on-going vineyard management for continued successful crop production. Both fruits have
a harvest time, milling or crushing process, racking and filtering stage for olives and a fermentation
and aging process for grapes and an optional blending process. The end process of both
industries includes bottling and labeling. Most importantly, both industries must develop and
adhere to a business plan.

Site Selection

Site selection of where to plant an olive orchard or a vineyard is critical because it will affect the
yields and profitability of the fruit for the life of the orchard or vineyard. Climate, soil type and
proximity to crop hazards (pest sources, run-off issues, vectors such as wild pigs, gophers and
ground squirrels) are three aspects that affect both fruits when selecting a site.

Orchard or Vineyard Establishment

Both fruits require soil and water analysis, soil preparation, selection of tree or vine variety and
installation of irrigations systems. The land must be leveled, tilled or ripped, and the orchard or
vineyard designed so that the plants utilize the space efficiently and maximize sun exposure.

Orchard or Vineyard Management

Various agricultural practices are involved in the on-going management of an established orchard
or vineyard. Both fruits require yearly pruning and constant pest, weed and disease control. The
soil must be tested in order to diagnose and treat nutrient and soil problems with fertilizers. Both
fruits can be damaged or killed at low temperatures so frost protection technology is utilized.

Harvesting Time

When to pick the fruit, olives or grapes, is critical because it makes a difference as far as yield,
organoleptic characteristics, shelf life and color. Grapes have a slightly narrower harvest window
than olives. However, the picking crew and equipment must be ready when it is time to pick for
each fruit.

Milling or Crushing Process
After harvest, the nest step in olive oil production is milling and the next step in wine making is the
crush.

Milling is the process of taking olives and extracting the olive oil. The extraction process includes
cleaning the olives, grinding the olives into paste, malaxing the paste, and separating the oil from
the vegetable and water solids.

Crushing is the process of removing the stems from the grape clusters and lightly crushing the
grapes. Once crushed, white grapes are transferred to a press that extracts the juice and leaves
behind the grape skins. The pure juice from the white wine grapes is then transferred into tanks
where sediment settles to the bottom of the tank. Red wine grapes are also destemmed and
slightly crushed. The difference is that the red grapes along with their skins go straight into a vat to
start fermentation.

Racking and Filtering or Fermentation and Aging Process

Olives

Racking completes the production of olive oil. Racking separates any sediment remaining after the
extraction process; the oil is pumped from the top into a clean container leaving the sediment at
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the bottom. This is necessary to retain the highest level of quality in the olive oil. The oil must rest
for several months prior to racking.

Some olive oil producers filter olive oil to achieve particular flavor characteristics. Filtering occurs
immediately after extraction.

Grapes

Fermentation occurs when the sugar is converted into alcohol. This stage mainly includes adding
yeast to the vats. Carbon dioxide is released during the fermentation of red wines and the
winemakers must “punch down” or “cap” several times a day to keep the skins in contact with the
juice. Red wine grapes are pressed after fermentation is complete.

There are many choices when determining how long to age the wine. Wine can be age for several
months or years. It can be aged in stainless steel tanks or oak barrels. The oak barrels can be
new or used barrels, or American versus French barrels. These choices determined by the
winemaker affect the flavor and intensity of the wine.

Blending

Although some producers of olive oil and wine choose to bottle single varietal oils or grapes, both
fruits can be blended from different varietals. There is both an art and science to blending oils or
grapes.

Bottling and Labeling

For both olive oil production and wine production, bottling includes choosing a bottle’s size and
shape, choosing a closure such as screw top or cork top and deciding on a finishing touch such as
foil capsule or a wax finish.

Producers of olive oil and wine need to create labels that are informative, artistic and include the
legal requirements as enforced by the U.S. Food and Drug Administration. The iabel is designed
by a graphic artist and applied on the bottles with an adhesive that will not fail during distribution.

Marketing and Business Plan

Both industries market their products year round; this is necessary to remain economically viable.
Marketing includes but is not limited to the following 1) on-site tasting rooms and related retail
sales 2) club member sales 3) exposure at local and national competitions 4) recognition through
receiving an award at a competition 5) paid advertisement 6) word-of-mouth referrals and 7) both
wineries and olive oil producers host industry parties and attend other companies’ industry parties
to foster relationships with hotels, B&Bs, restaurants, wineries, olive oil producers, walnut
producers, lavender producers etc.

Both industries require a solid business plan that encompasses the timetable for going from
research to retail sales. Both industries must know if they have enough capital to survive from
planting the crop until they are able to sell their product. Market prices, equipment costs,
competitor analysis, short and long term financial considerations, marketing, distribution and sales
forecast are all aspects both industries must address to be successful and maintain long term
viability.
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Snapshot of Kiler Ridge Olive Farm’s Production Activities

October through January
o Harvest olives
o Milling of on-site and off-site olives (olives must be milled within 24 hours of harvest
to meet extra virgin standards
October through April
o Pre-racking period to clarify oil
December through August
o Blending or infusion of oil several times during this period
December through January
o Plant cover crop
January through April
o Dissemble and thoroughly clean all pieces of milling equipment and reassemble the
equipment
February through April
o Racking of ail
o Racking seminar for local olive oil producers
February
o Application of foliar boron — a nutrient for the olive trees
March
o Pruning workshop for local growers
o Prune on-site olives through May

March through July
o Mow orchard floor
May

o Pruning of on-site olives continues
o Olive fly control seminar for local growers
May through October
o Drip irrigation repair and maintenance
May through November
o Olive Fly monitoring (sticky traps) and control (GF-120 organic pesticide) applied bi-
weekly
June
o OQlive leaves sampled for nutrient testing
August through October
o Milling equipment maintenance and testing and repaired as needed

Year-round activities

o Storage of oil in stainless steel tanks free of oxygen and temperature controlled

o Storage of bottles of oil

o Bottling or labeling of oil because storage of oil in tanks preserves quality of oil
better than storage in bottles

o Compost using vermiculture methods

o Fertigation (application of organic fertilizer and micronutrients through drip irrigation
system) performed on a monthly basis year round

o Application of compost several times during the year as needed

Orchard floor tilling - half of the orchard floor is tilled once every 5 years in late spring

Page 20 of 77



ATTACHMENT 7 Pamela Jardini

Planning Solutions
805.801.0453
planingsolutions@charter.net

May 22, 2016

Planning Commissioners
c/o County Planning and Building Department
via email to the planning commission secretary

RE: Kiler Ridge Olive Farm
Land Use Ordinance, Agricultural Commissioner’s referral response,
Agricultural Element and the Economic Element

Dear Commissioners,

The following discussion on the Land Use Ordinance requirements, the Agricultural
Commissioner’s referral response and the main policies of the Agricultural and
Economic Element supplement our position that this project should be granted tasting
room and restaurant privileges as proposed.

Tasting Room Hours (94 sq. ft)
e LUO - The Land Use Ordinance does not establish tasting room hours.
e Requested - We requested hours from 11 am to 6 pm seven days a week.
e Compromise - We are proposing 5 days a week from 11 am to 6pm

Limited Food Service Restaurant Hours (998 sq. ft.)
e LUO - the Land Use ordinance limits hours of operation from 7 am to 9 pm daily
e Requested - We requested hours form 11 am to 6 pm seven days a week and
from 6 pm to 9 pm during week nights.
o Compromise — We are proposing 5 days a week from 11 am to 6pm and two
nights a week from 6 pm to 9 pm (meaning lights out by 9 pm)

County Agriculture Commissioner’s Support of Project
Projects submitted to the Planning Department are referred to the Agricultural
Commissioner’s office for review. They provide technical agricultural information,
identify potential land use impacts and recommend appropriate mitigation to decision
makers to protect agricultural resources and operations.
(www.slocounty.ca.gov/agcomm/Land Use/Program Overview htm)

e The Agriculture Commissioner supported our original request for:
o On-site and off-site milling of olives
o Tasting Room hours from 11 am to 6 pm seven days a week
o Limited Food Service Restaurant hours form 11 am to 6 pm 7 days a
week and from 6 pm to 9 pm (without the lights out restriction).
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The aim of the Agricultural Commissioner’s review is to ensure the protection of
agricultural resources and operations (ibid). The Agricultural Commissioner’s office
recognized that the daily farming operations of the olive orchard remained the primary
purpose of the use of the land and that the tasting room and limited food service
restaurant are incidental and subordinate to the farming operations.

Proposed Project’s Compliance with the
Agricultural Element (AG) and the Economic Element (EE)

The Agriculture Element establishes strategies for protecting and preserving productive
agriculture in the county. The Economic Element is committed to ensuring economic
vitality, ...... and to identify strategies for retaining existing businesses and attracting
new ones that provide employment for county residents.

(www.slocounty ca.gov/iAssets/PL/Ordinances/general-plan-guide.pdf)

AGP 6: Visitor Serving and Retail Commercial use Facilities

This policy recognizes the need for farmers and ranchers to diversify their on-site
activities form production through the marketing of their agricultural products. The on-
site promotion and marketing of local agricultural products is vital to the County's
agricultural tourism efforts. Olive oil is a growing agricultural industry and its ability to
thrive in this county relies heavily on direct consumer marketing through tasting room
sales and restaurant sales.

The proposed project provides an olive oil tasting room and restaurant facility to its
visitors. The tasting room and restaurant will remain incidental to the existing milling
and orchard operations on-site. These uses will not interfere with the existing
agricultural operation but will help promote and enhance existing operations and related
agri-tourism.

Policy EE 2.2 Strategies to enable agriculture to remain economically viable
The intent of this policy is to allow supplemental small business activities that occupy a
small portion of the site that may help preserve an agricultural operation.

This project proposes a small tasting room and limited food service restaurant that are
incidental to the olive orchards and olive milling activities. The restaurant/tasting room
area is an insignificant percentage of the entire 57.70 acres. (998 sq. ft. = 0.023 acre)
However, they are an important aspect to ensure the economic viability of the olive
farm; they are the avenue used to expose the olive oil to the retail market.

AG1: Support County Agricultural Production

The Central Coast is becoming recognized as an area that produces very high quality,
artisanal, extra virgin olive oils. The California Olive Oil Council, the organization that
certifies U.S. olive oil as “extra virgin” and promotes the U.S. olive oil industry, stated
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that the Central Coast is developing a reputation as the area in California that produces
the most outstanding olive oil. California is the region that produces olive oil in the U.S.
because olives require Mediterranean climate.

The industry recognizes that the miller is a big part of what makes olive oil excellent, or
alternatively, the miller can easily ruin the olive oil so that it cannot be certified as extra
virgin. If growers cannot get their olives to the mill quickly, the quality of the oil is
degraded. It is important to have millers in the area to support this developing industry
whose reputation for outstanding olive oil is gaining national and international
reputation.

Policy EE 2.3 Develop a diverse county wide tourism industry
The intent of this policy is to develop a diverse, county wide tourist industry that relates
to historical, cultural, recreational and agricultural attractions in the County.

The Central Coast is recognized as an area that produces very high quality, artisanal,
extra virgin olive oils. The California Olive Council stated that the Central Coast is
developing a reputation as the area in California that produces the most outstanding
olive oil. Olive producers here, including Kiler Ridge, have received top prizes in
international competitions. Kiler Ridge and a few other Central Coast producers were
featured in an article about Central Coast olive oil in Sunset Magazine. Kiler Ridge
Olive farm was mentioned in an article in national Geographic traveler for where to stop
to taste olive oil on the mission trail
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May 21, 2016
Planning Commissioners

RE: Condition # 27 — APCD requirement
Kiler Ridge Olive Farm, DRC2013-00096

Dear Commissioners,

It is my understanding that the Commissioners requested additional clarification on
condition # 27 that addresses dust suppressant for the Kiler Ridge project. APCD’s
condition states:

For the life of the project and prior to final inspection, for the unpaved access
road/driveway, the applicant shall implement one of the following:

a. Pave and maintain the driveway; OR,

b. During peak season and for the life of the project, maintain the unpaved
driveway with dust suppressant such that the fugitive dust emissions do not
exceed the APCD 20% opacity limit for greater than 3 minutes in any 60
minute period or prompt nuisance violations. Also, to improve the dust
suppressant’s long-term efficiency, the applicant shall also implement and
maintain design standards to ensure vehicles that use the on-site unpaved
road are physically limited (e.g. speed bumps) to a posted speed limit of 15
mph or less. Peak season for this project is defined as follows: October to
January. (condition #27 in staff's report)

This condition is the typical condition placed on projects and can be found on APCD’s
website under Standard Language File (page 14)

The standard dust suppressant condition was placed on the wineries within the Inner
Circle Loop. If the grade of a winery’s road exceeds 13%, then Cal- Fire’s requirement
to pave the road would apply. However, most wineries voluntarily pave their roads
because if the grapes are exposed to dust and microbes, it spoils the wine. This
occurs because grapes are not washed in the winemaking process. However, this is
not the case with olives.

This condition gives the applicant the option to a pave the road OR to apply a dust
suppressant. APCD offers a course that teaches applicants/managers how to measure
dust emission to ensure that they remain in compliance with the condition.

Cost of Paving
To pave the access road form Kiler Canyon Road to the access gate is $100,000.
Please find attached the estimate from Frederick’s Paving.
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May 20, 2016

Kiler Ridge Olive Farm
c/o Gregg Bone
greggbone@kilerridge.com

RE: PAVE ROADWAY - 1111 KILER CANYON ROAD - PASO ROBLES - CA

Dear Mr. Bone,

We propose to furnish all labor, materials and equipment necessary to perform the
following described work.

JOB DESCRIPTION

A. AIC PAVE ROADWAY WITH 2 1/2" COMPACTED A/C

1. Pre-grade roadway.
2. Clean debris out of gutter.
3. Water and fine grade all existing base roadway and parking lot (total of approx.
40,000 SF).
4. Water and add approx. 100 tons of Class |l base to various areas where needed.
5. Fine grade, water and roll compact at finish grade.
6. Pave roadway with 2 5" compacted A/C.
7. Backfill complete.
OUR PRICE: $100,000.00
EXCLUSIONS
1. City and/or utility fees and/or permits.
2. Survey and/or grade staking, soils tests and/or fees.
3. Hydro seeding and/or erosion control.
4. Unsuitable and/or unknown sub-soils conditions and/or objects (including utilities,

oL

roots, rocks, etc.) that require special attention.
Any field changes and/or directives required by any jurisdictional agency,
engineer, consultant, owner and/or authorized agent thereof.

POST OFFICE BOX 573 « ATASCADERO, CA 93423 « (805) 466-5060 o FAX (805) 466-0594
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NOTES

1.

MFPC will not be responsible for any damage to and/or relocation of any
unforeseen underground utilities (those that are either not located properly and/or
unable to be located and/or not visibly marked as such) that are in conflict with
the installation of any items in the above bid.

In the event rock is encountered and excavation is unable to proceed with
reasonable efforts and MFPC is unable to dig to proper depths and/or if large
rocks are encountered for export, it is hereby agreed that this agreement shall be
modified to provide payment to MFPC on the basis of time and materials plus
15% for profit and overhead costs.

In the event excess moisture and/or ground water and/or any unsuitable soils is
encountered during earthwork, it is hereby agreed that this agreement shall be
modified to provide payment to MFPC on the basis of time and materials plus
15% for profit and overhead costs.

The base, paving and concrete thicknesses specified in our proposal are
commonly used sections for these applications, by the industry, in our area or
have been specified in the project documents. If requested or required by the
owner an R-Value test can be performed at the time of sub-grade construction,
by a licensed soils engineer. The R-Value test is used to determine the stability
of the soil under load conditions. The R-Value test along with a traffic index,
which is the estimated amount and weight of the vehicular traffic that will be
traveling over the new surfaced area, can then be used to more accurately
determine the structural section needed. Although not required, MFPC offers this
information as an option, if this process is chosen it may add additional costs for
soils engineering. MFPC can recommend a licensed soils engineer upon
request.

Owner to provide MFPC legal access to jobsite. In the event access to jobsite is
possible only through adjacent property, owner shall provide MFPC with written
permission from adjacent property owner to use adjacent property as access way
to jobsite.

MFPC will not be held responsible for damage to any concrete walks, curb and
gutter, driveways or driveway approaches, or any other apparatus used as an
access way to jobsite when jobsite is accessible by no other means.

. All material guaranteed to be as specified. All work to be completed in

workmanlike manner according to standard industry practices.

. Above prices may be subject to change due to material price increases,

especially, but not limited to, petroleum-based products, such as plastic pipe,
asphalt, diesel fuel, gasoline, etc. These prices are very volatile at this time,
therefore, any price increase passed on from our materials suppliers are out of
our control and will be handed through to the Owner/General Contractor with
appropriate mark-up.

If above proposal is not accepted within 30 days, price may be subject to change.

Gregg Bone - Kiler Ridge Olive Farm - Pave Roadway - 1111 Kiler Canyon Road - Paso Robles Page 2 of 3
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If you would like for us to perform the work described above please sign and return this
agreement as soon as possible.

1. The above prices, specifications and conditions are satisfactory and are hereby
accepted. You are authorized to do the work as specified. Payment is due and
payable upon monthly progress billings for work performed or materials
purchased.

2. Upon acceptance of this proposal | agree to furnish all project information
(including, but not limited to, “project owner”, “project address” and “project
lender”) before start of project.

3. Afinance charge of 1 4% per month (18% annual) will be charged on all invoices
over 30 days past due.

4. In the event suit is necessary to enforce payment of a delinquent account
customer is liable for reasonable attorney’s fees of creditors.

Accepted:

Printed Name
By: Date:
Signature / Title

Thank you for the opportunity to bid your project. If you have any further questions,
please feel free to contact me at the office.

Respectfully submitted,

Michael Frederick
President

MF/nm

Gregg Bone - Kiler Ridge Olive Farm - Pave Roadway - 1111 Kiler Canyon Road - Paso Robles Page 3 of 3

Page 27 of 77



ATTACHMENT 7 Pamela Jardini
Planning Solutions

805.801.0453

planningsolutions@charter.net

May 22, 2016

Planning Commissioners
c/o County Planning and Building Department
via email to planning commission secretary

RE: Events/Activities proposed for Kiler Ridge Olive Farm, DRC2013-0096
Dear Commissioners,

We agree with Planning staff that the Temporary Event’s Ordinance is applicable to this
project. However, the ramifications of a strict adherence to the Temporary Event's
Ordinance is that 2 or more people on the site constitute and event.

At the Board of Supervisor's hearing for Pasolivo’s permit, the Board did not set policy
but discussed that an activity containing 50 people or less is not an event; the minutes
from the hearing were presented to you at the March 24" hearing.

We proposed the following modification to condition #1g. This will allow on-site
activities that are related to existing milling and orchard operations.

1g. Activities that are allowed and not precluded as “Special Events” or
“Temporary Events” include:

1. Educational tours and workshops relating to olive farming and olive oil
production

2. Olive oil tasting and tours by appointment

3. Facility ownership and management get-togethers (e.g. BBQs, birthday
parties)

4. Private gatherings that relate to the promotion of olive oil (such as
harvest work-days, industry meetings, club members functions, and
farm to table dinners for olive oil club members or personal friends)

Allowed activities will be limited to no more than 49 participants, may be
publicized in advance for reservations, but are not open to the public
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Planning Solutions
805.801.0453
planningsolutions@charter.net

May 21, 2016

Planning Commissioners
¢/o County Planning and Building Department
via email to Planning Commission secretary

RE: Changes to Findings and Conditions of Approval
Kiler Ridge Olive Farm, DRC2013-00096

Dear Commissioners,

The following pages reflect our proposed changes to the Planning Department’s
suggested Findings (exhibit A) and Conditions of Approval (exhibit B).

The proposed changes to the conditions of approval are the same as presented to you
at the March 24, 2016 hearing in our handout except for conditions #1g, #19, #29 and
#30.

Condition #1g and #19 include staff's recent modification to the condition and our
proposed changes. Condition #29 and #30 have been simplified and exhibits attached.

Only Finding E has been modified in exhibit A

The suggested changes are highlighted in bold and the text to be modified is shown in
strike out format.

| hope this format is easier to review the proposed changes.
-~
7/ _
’,/ d’( ;)(‘; é/;'z‘f:"*jr/'?}{ ('.[J{;tif"?(’_//

Pamela Jardini
Planning Solutions
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FINDINGS - EXHIBIT A

Environmental Determination

A

The Environmental Coordinator, after completion of the initial study, finds that there is no
substantial evidence that the project may have a significant effect on the environment,
and the preparation of an Environmental Impact Report is not necessary. Therefore, a
Mitigated Negative Declaration (pursuant to Public Resources Code Section 21000 et
seq., and CA Code of Regulations Section 15000 et seq.) has been issued on January

6, 2016 for this project. Mitigation measures are proposed to address air guality,
biological resources, hazards/hazardous material, public services/utilities,
transportation/circulation, wastewater, and water/hydrology and are included as
conditions of approval.

Conditional Use Permit

B.

The proposed project or use is consistent with the San Luis Obispo County General Plan
because the uses proposed are allowed uses and as conditioned is consistent with all of
the General Plan policies.

As conditioned, the proposed project or use satisfies all applicable provisions of Title 22
of the County Code.

. The establishment and subsequent operation or conduct of the use will not, because of

the circumstances and conditions applied in the particular case, be detrimental to the
hezlth, safety or welfare of the general public or persons residing or working in the
neighborhood of the use, or be detrimental or injurious to property or improvements in
the vicinity of the use because the proposed project as conditioned does not generate
activity that presents a potential threat to the surrounding property and buildings. This
project is subject to Ordinance and Building Code requirements designed to address
health, safety and welfare concerns.

. The proposed project or use will not be inconsistent with the character of the immediate

neighborhood or contrary to its orderly development because the proposed tasting
room/restaurant/limited food service facility will be limited to 800-sf-and-Himited-to-3-days
perweelcwith-limited-heurs-of- operationtodla-m-—to 5p-m- 998 sq. ft. and limited to 5 days a

week from 11 a.m. to 6 p.m. and two nights a week from 6 p.m. to 9 p.m. with lights out by 9 p.m.

F. The proposed project or use will not generate a volume of traffic beyond the safe

capacity of all roads providing access to the project, either existing or to be improved
with the project because the project is located on Kiler Canyon Road (a collector road), a
road constructed to a level able to handle any additional traffic associated with the
project and an unpaved access road that is conditioned for dust suppression and a road
maintenance agreement.

. A modification of the setback standards required by Land Use Ordinance Section

22.30.070.D.4.c.1 Olive Qil Production / Setbacks) to allow a 96 ft setback to property
line and to allow 380 ft to an existing residence is justified because it presents a more
environmentally friendly solution than constructing a new building that could meet the
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required sethacks versus using the existing building. The primary use on-site is the
processing of approximately 15 tons of olives grown on-site from the 2,700 olive trees
planted on-site (currently not all trees have reached maturity).

. A modification of the setback standards required by Land Use Ordinance Section

22.30.075.B.4 Ag Retail Sales / Setbacks that requires all structures to be located no

closer than 400 feet to any existing residence to allow a 380 ft setbhack to an existing

residence (to the north) is justified because it presents a more environmentally friendly

solution than constructing a new building that could meet the required setbacks versus using the
existing building. The primary use on-site is the processing of approximately 15 tons of olives grown
on-site from the 2,700 olive trees planted on-site (currently not all trees have reached maturity)
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EXHIBIT B - CONDITIONS OF APPROVAL

Approved Development
1. This approval authorizes the following:
a. Conversion of a portion of an existing 3,445 sf olive processing facility to include:
e 200 997 sf of restaurant (limited food service facility) area a 330 sf existing commercial
kitchen and 667 sq. ft. of indoor and outdoor dining area eommereialkitchenanda

e 94 sf of olive oil tasting area.
e 30 Up to 100 sf of retail (permanent farm stand).
e The processing of 540 tons of olives not grown on-site;

b. Public access to the site for tasting room/restaurant/limited food service facility/retails
sales operation shall be restricted-te-3 5 days per week from 11:00 am to 5:08 6:00 pm and
public access to the site for sit down restaurant activities shall be concurrent with the
tasting room and until 9:00 pm for two nights per week. At 9 pm the lights shall be out on-
site meaning restaurant guests and staff shall be off —site by 9pm.

c. The incidental processing of olives into table olives for sale onsite (approximately 35
cases)

d. The construction of a 45-st-detached restroom per building code requirements including
areas for employee lockers and changing area;

e. A modification to the ordinance standard (Section 22.30.070.D.4.c.1 Olive Qil
Production / Setbacks) to allow a 96 ft. setback to property line and to allow 380 ft. to
an existing residence;

f. A modification of the ordinance standard (Section 22.30.075.8.4 Ag Retail Sales /
Setbacks) that requires all structures to be located no closer than 400 feet to any
existing residence to allow a 380 ft. setback to an existing residence (to the north);

= = &gt < o = cd = =

5:06-pm- Activities that are allowed and not precluded as “Special Events” or “Temporary
Events” include:

1. Educational tours and workshops relating to olive farming and olive oil production

2. Olive oil tasting and tours by appointment

3. Facility ownership and management get-togethers (e.g. BBQs, birthday parties)

4. Private gatherings that relate to the promotion of olive oil (such as harvest work-
days, industry meetings, club members functions, and farm to table dinners for
olive oil club members or personal friends)

Allowed activities will be limited to no more than 49 participants, may be publicized in
advance for reservations, but are not open to the public
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Conditions required to be completed at the time of application for construction permits

Site Development

2. Submit a revised floor plan and site plan to the Department of Planning and Building
for review and approval. The revised plan shall indicate the following and development
shall be consistent with this revised and approved plan:

a. Site Plan —The site plan shall show 42 the required parking spaces.
b. Floor Plan - The dinning seating area including indoor and outdoor areas shall not
exceed a 470 667 sf.

Required Permits

3. At the time of application for construction permits, the applicant shall obtain the
following permits if required in addition to any and all other permits required by
ordinance or code. Plans shall be prepared or certified by the licensed architect or
engineer of record.

a. Construction permit to convert the existing agricultural olive processing building into
a commercial olive processing facility that will be open to the public;

b. Construction permits for tenant improvements to convert a portion of the existing
building into an olive oil tasting room, restaurant/limited food service facility, and
retail sales area;

a. Gradingpermitforaccessroad-widening. (remove condition entirely
because there is no grading - all repair and maintenance for road per Cal
Fire’s requirements )

Transportation and Traffic

4, (TR-1) At the time of application for construction permits, the applicant shall submit
plans prepared by a Registered Civil Engineer to the Department of Public Works to
secure an Encroachment Permit and post a cash damage bond to install improvements
within the public right-of-way in accordance with County Public Improvement Standards.
The plan is to include, as applicable:

a. Reconstruct the existing site access driveway approach on Kiler Canyon Road in
accordance with County Public Improvement Standard B-1 drawing rural roadways,
and A-5a sight distance standards.

b. Remove sign and vegetation obstructions per the recommendations contained in the
Above Grade Engineering driveway sight distance analysis dated September 21,
2015.

5. (TR-2) At the time of application for construction permits, the applicant shall submit
evidence to the Department of Planning and Building of a road maintenance agreement
for Old Kiler Canyon Road. The agreement shall establish an organized and perpetual
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mechanism to ensure adequate maintenance of the shared access roads in a form
acceptable to the County. The road maintenance agreement shall be signed by the
owners of all properties which have shared access rights, or be fully assumed by the
applicant for the full width across their property frontage and back to the nearest county
maintained road and be binding upon their heirs and assigns, and be recorded with the
County Clerk on each of the effected properties.

6. (TR-5) At the time of application for construction permits, the applicant shall submit
complete drainage plans for review and approval in accordance with Section 22.52.110
(Drainage) or 23.05.040 (Drainage) of the Land Use Ordinance.

7. (TR-6) At the time of application for construction permits, the applicant shall submit
complete erosion and sedimentation contral plan for review and approval in accordance
with 22.52.120.

8. (TR-8) At the time of application for construction permits, the applicant shall
demonstrate whether the project is subject to the LUO Section for Storm Water
Management. Applicable projects shall submit a Storm Water Control Plan (SWCP)
prepared by an appropriately licensed professional to the County for review and
approval. The SWCP shall incorporate appropriate BMP's, shall demonstrate
compliance with Storm Water Quality Standards and shall include a preliminary drainage
plan, a preliminary erosion and sedimentation plan

9. (TR-9) At the time of application for construction permits, if necessary, the applicant
shall submit a draft “Private Storm Water Conveyance Management and Maintenance
System" exhibit for review and approval by the County.

Exterior Lighting

10. At the time of application for construction permits, the applicant shall provide details
on any proposed or existing exterior lighting. The details shall include the height,
location, and intensity of all exterior lighting. All lighting fixtures shall be shielded so that
neither the lamp nor the related reflector interior surface is visible from adjacent
properties. Light hoods shall be dark colored.

Fire Safety
11. At the time of application for construction permits, all plans submitted to the
Department of Planning and Building shall meet the fire and life safety requirements of

the Cahforma Fire Code. Reqwemea%s—sh#melade—b&Hae%be#nﬂed%e—these—eu%hned

: . Requirements
shall include the report by Vaneta[ Matrix (flre suppression consultant) and the fire and life
safety requirements of the letter dated May 26, 2016 from Cal Fire

Services

12. At the time of application for construction permits, the applicant shall submit
evidence that there is adequate water to serve the proposal, on the site.

13. At the time of application for construction permits, the applicant shall submit

evidence that the existing septic system, adequate to serve the proposal, can be
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installed on the site.

Conditions to be completed prior to issuance of a construction permit

Fees
14.

Prior to issuance of a construction permit, the applicant shall pay all applicable
school and public facilities fees.

Transportation and Traffic

15.

(TR-10) Prior to issuance of construction permits, if necessary, the applicant shall
record with the County Clerk the “Private Storm Water Conveyance Management and
Maintenance System" to document on-going and permanent storm drainage control,
management, treatment, disposal and reporting.

Nesting Birds

16,

(BR-1) Prior to and during construction, in order to protect sensitive bird species and
those species protected by the Migratory Bird Treaty Act and/or the Fish and Wildlife
Code, the applicant shall avoid vegetation clearing and earth disturbance during the
typical nesting season (February 15 — August 31). If avoiding construction during this
season is not feasible, a qualified biologist shall survey the area one week prior to activity
beginning on the site. If nesting birds are located, they shall be avoided until they

have successfully fledged. A buffer zone of 50 feet will be placed around all non-sensitive
bird species, a 500-foot buffer zone for raptors, and all activity will remain

outside of that buffer until a County approved biologist has determined that the young
have fledged. If special-status bird species are located, no work will begin until an
appropriate buffer is determined by consultation with the County, the local California
Department of Fish and Wildlife biclogist, and/or the U. S. Fish and Wildlife Service.

Oak Trees

1.7

18.

(BR-2) Prior to issuance of construction permit and/or grading permit, the applicant
shall clearly show all oak trees within 50 feet of grading activities on the grading plans.
In addition to showing the limits of grading, the grading plans shall also designate any
oak trees to be removed and which oak trees will be impacted by grading activities
occurring within the root zone (one and one half times the dripline).

(BR-3) Prior to issuance of a grading permit, the applicant shall provide a tree
replacement plan for review and approval by the Environmental Coordinator. The
replacement plan shall demonstrate compliance with the following measures:

a. Number of Trees — The tree replacement plan shall provide for the replacement, in
kind, of removed oak trees at a 4:1 ratio. Additionally, the tree replacement plan
shall provide for the planting, in kind, at a 2:1 ratio for oak trees designated for
impact but not removal.

b. Location/Density — The location shall be clearly shown on the plans. Trees shall be
planted at no greater a density than the average density in the existing oak woodland

area on the site.

c. Species — Trees shall be of the same species of the trees proposed for impact or
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removal. The species shall be clearly specified on the plans.

d. Planting — Replanting shall be completed as soon as it is feasible (e.g. irrigation
water is available, grading done in replant area). Replant areas shall be either in
native topsoil or areas where native topsoil has been reapplied. If the latter, top soil
shall be carefully removed and stockpiled for spreading over graded areas to be
replanted (set aside enough for 6-12" layer). If possible, planting during the
warmest, driest months (June through September) shall be avoided. In addition,
standard planting procedures (e.g., planting tablets, initial deep watering) shall be
used.

e. Maintenance — Newly planted trees shall be maintained until successfully established

Conditions to be completed prior to occupancy or final building inspection/establishment of the use

19.

20.

Prior to occupancy or final inspection, whichever occurs first, the applicant shall

obtain final inspection and approval from CAL FIRE of all required fire/life safety

measures. This includes but not limited to the access road widening and compaction
deficiencies (Keith V. Crowe, PE, PLS, letter dated July 29, 2015). The applicant shall submit to
the Department of Planning and Building and Cal Fire verification of the compaction report from
a licensed civil engineer for the access road for review and approval

Prior to occupancy of any structure associated with this approval, the applicant
shall contact the Department of Planning and Building to have the site inspected for
compliance with the conditions of this approval.

Transportation and Traffic

21

(TR-3) Prior to occupancy or final inspection, all public improvements have been
constructed or reconstructed in accordance with County Public Improvement Standards
and to the satisfaction of the County Public Works Inspector.

On-going conditions of approval {valid for the life of the project)

22

23,

This land use permit is valid for a period of 24 months from its effective date unless time
extensions are granted pursuant to Land Use Ordinance Section 22.64.070 or the land
use permit is considered vested. This land use permit is considered to be vested once a
construction permit has been issued and substantial site work has been completed.
Substantial site work is defined by Land Use Ordinance Section 22.64.080 as site work
progressed beyond grading and completion of structural foundations; and construction is
occurring above grade.

All conditions of this approval run with the land and shall be strictly adhered to, within the
time frames specified, and in an on-going manner for the life of the project. Failure to
comply with these conditions of approval may result in an immediate enforcement action
by the Department of Planning and Building. If it is determined that violation(s) of these
conditions of approval have occurred, or are occurring, this approval may be revoked
pursuant to Section 22.74.160 of the Land Use Ordinance.
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Transportation and Traffic

24, (TR-4) In accordance with County Code Section 13.08, no activities associated with this
permit shall be allowed to occur within the public right-of-way including, but not limited
to, project signage; tree planting; fences; etc. without a valid Encroachment Permit
issued by the Department of Public Works.

25. (TR-7) The project shall comply with the requirements of the National Pollutant
Discharge Elimination System Phase | and / or Phase Il storm water program and the
County’s Storm Water Pollution Control and Discharge Ordinance, Title 8, Section 8.68
et sec.

26. (TR-11) The applicants shall provide recycling opportunities to all facility users at all
events in accordance with Ordinance 2008-3 of the San Luis Obispo County Integrated
Waste Management Authority (mandatory recycling for residential, commercial and
special events).

Air Quality
27. (AQ-1) For the life of the project and prior to final inspection, for the unpaved access
road/driveway, the applicant shall implement one of the following:
a. Pave and maintain the driveway; or,

b.During peak season and for the life of the project, maintain the unpaved driveway
with dust suppressant such that fugitive dust emissions do not exceed the APCD
20% opacity limit for greater than 3 minutes in any 60 minute period or prompt
nuisance violations. Also, to improve the dust suppressant’s long-term efficiency, the
applicant shall also implement and maintain design standards to ensure vehicles that
use the on-site unpaved road are physically limited {e.g., speed bumps) to a posted
speed limit of 15 mph or less. Peak season for this project is defined as follows:
October to January.

Building Occupancy

28. The applicant shall comply with CAL FIRE Safety Letter dated January-16,2015 May 26, 2016 and
Varietal Matrix report recommendations and the occupancy of the building shall not exceed 49.
Any additions to the structure including enclosing the covered porch area for dining, and/or
removing furnishing (except for the existing conference table) allowing an increased occupancy
load at this location shall require the installation of a commercial NFPA compliant automatic Fire
Sprinklers

29, The tasting room activities may resume immediately inside the agricultural facility. The
applicant has 1 month to fulfill the requirements with a 1 month extension if needed (such as
contractor cannot perform work immediately) prior to condition being enforceable. This is to
allow the tasting room to remain open inside the building while the conditions are being met
and this condition is NOT applicable to the limited food service restaurant and the conditions
associated with the restaurant. Fulfill means time that does not include agency review.

30. Occupancy as determined by Exhibit A or B (attached) as per the letter sent to Holly Phipps via
email (attached)
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OCCUPANCY + EXITING REQUIREMENTS:
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R e B B B B B AR G T

Holly Phipps

c/o County Planning Department
County Government Center

San Luis Obispo, CA 93408

Via: Email

RE: Conditional Use Permit DRC2013-00096; Bone; Kiler Ridge Olive Farm
Dear Ms. Phipps,

This letter is in response to the Fire Marshal and Building Department review of the
occupant load for the proposed Olive Oil Tasting Room for the above listed application.
Based on an onsite meeting with the business owners, Fire Marshal Laurie Donnelly,
and members of the building department including Mike Stoker and Steve Hicks on
January 13, 2015, we have prepared the following additional information for your
consideration. Additionally, the previously submitted report from our consulting Fire
Engineer, Dan Gemeny, has been attached for your reference.

Tasting Room Occupancy:

As discussed with building department staff and the Fire Marshal, maintenance of an
occupant load of less than 50 persons will maintain the current “B” occupancy
classification of the facility allowing the building to remain un-sprinkled. Should the
occupant load exceed 49 persons, the building would be classified as an “A” occupancy
which would trigger the installation of building sprinklers. During the January 13"
meeting it was agreed that the immovable tasting bar could be subtracted from the floor
area in addition to the large food service table used for the restaurant style tastings.
Direction was also provided by building staff to use an occupant load factor of 7
sf/person to determine the building occupant load.

Tasting Room Occupant Load Calculation:

The following calculation demonstrates the occupant load of the tasting room for the
purposes of determine building occupancy and whether changes to the existing facility
occupancy are proposed as part of this application. The immovable tasting bar area has
been removed from the total floor area however the food service table area was not in
order to allow for flexibility in future room layout and deécor. In addition, the proposed
retail area was included in the overall square-footage for the same purpose. The
employee area behind the tasting bar was subtracted from the square-footage as this
area is for employees only and will not be used to accommodate business patrons.

Calculation:

Food Pairing Restaurant (subordinate service facility)/Tasting Room Area: 318sf
Retail Space: 30sf
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e e e e e e T e

Employee Area: 94sf

Immovable Tasting Bar: 31.5 sf
(Note that only ¥ of the bar area was removed from the square-footage to account for the
overlap of a portion of the bar into the employee area. This is a conservative number
based on actual placement of the bar. Please refer to the attached floor plan.)

318 + 30 = 348sf total public tasting room area

348 — (31.5/2) = 332.25sf

332.25sf/7 (occupant load) = 47 people

This number represents the highest possible number of patrons in the space
based on the occupant load of 7sf/person. Based on the nature of the business,

there will be tables within the space in various configurations. This will further
reduce the overall number of patrons potentially occupying the space.

If you have any further questions or concerns, please contact me at (805) 712-1561 or
at ksgleason@gmail.com

Thank you,

Kelly Gleason

Attachments:
Floor Plan
Project Information
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Planning Solutions
805.801.0453
planningsolutions@charter.net

May 23, 2016

Planning Commissioners
c/o County Planning Department
via email to rhedges@co.slo.ca.us

RE: Kiler Ridge Olive Farm, DRC2013-00096
Response to staff’s comments
Dear Commissioners,

Please find attached:

1. A response to staff's comments regarding operating hours for Kiler Ridge

2. Detailed analysis of the similarities between producing olive oil and producing
wine

3. Discussion on the Land Use Ordinance requirements, the Agricultural
Commissioner’s referral response and the Agricultural and Economic
Elements’ applicable polices

4. Explanation of APCD’s condition # 27

5. Discussion on “Events” and proposed activities

If you have any questions or concerns, please contact me at 805-801-0453 or
planningsolutions@charter.net

Thank you,

v ,--*f -
%g’ 7Y L1 '

Pamela Jardini
Planning Solutions
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Planning Solutions
805.801.0453
planningsolutions@charter.net

May 21, 2016

Planning Commissioners
c/o County Planning and Building Department
via email

RE: Operating hours for Kiler Ridge Olive Farm’s tasting room and limited food
service restaurant, DRC2013-0096

Dear Commissioners,

The Planning Department recommended limiting the hours of operation for Kiler Ridge
Olive Farm’s tasting room and the limited food service restaurant to 3 days a week from 11
a.m. to 5 p.m. The staff report prepared for the February 11, 2016 Planning Commission
hearing contains staff's reason for their recommendation. Staff states in their report the
following:

On site agricultural production of olive milling is very limited due to the short milling season. Therefore, it
is staff opinion that the tasting room/restaurant/limited food service facility will become the visitor serving
use on site. Staff is in full support of the agricultural processing of olives but is not in support of a
restaurant/limited food service facility use which is larger than allowed by the ordinance with extended
hours. Staff would however support a very limited tasting room/restaurant/limited food service facility with
limited size and hours of operation. We would support 3 days per week and limited operating hours from 11
a.m.to5p.m.

Additionally, Mr. Bill Robeson, Deputy Director, stated at the hearing on March 24, 2016
that staff's recommendation for these limited hours was generated by an analysis of the
difference between the wine industry and the olive oil industry. No written analysis was
included in staff's report. However, Mr. Robeson stated:

“She [the applicant’s agent] mentioned olive oil processing was the same as wine processing and that this
was not true either. Wine processing is throughout the year — it is a constant process while olive oil
processing is not. Aging and barreling and all types of activities go with wine. So for us [Planning staff] to
make the determination that the restaurant [Kiler Ridge’s limited food service restaurant] and all the
activities are still incidental is very difficult to make because there is a finite period of time for the harvest
and processing time for olive oil to take place versus a year round production with wine and that these are
the type of things we [Planning staff] consider.” (Audio of the March 24, 2016 hearing at 6:20:00 to 6:22:59
approximately)

Staff's determination that “wine processing is throughout the year — it is a constant process
while olive oil processing is not” is counterfactual. Producing olive oil is a year-round
process; the year-round management of the orchard operations was specifically addressed
by Ms. Audrey Burnam at the hearing on March 24 and by public testimony at both
previous hearings. Staff's concern that the tasting room and the limited food service
restaurant will become the visitor serving use on-site is unsubstantiated.
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Staff stated that “it was very difficult to make a determination” that the tasting room and the
limited food service restaurant are incidental to the existing milling and orchard operations
on-site yet they did make a determination. Their recommendation is contrary to the
Agricuttural Commissioner's referral response and contrary to their Mitigating Negative
Declaration.

The following short summary comparing the two agricultural processes attest that creating
olive oil is a year round process just like wine-making and it should be afforded all the retail
and tasting opportunities as the wine industry.

A detailed comparison analysis of the two industry’s processes follows this short
comparison summary and includes a snapshot of Kiler Ridge’s year round farming
activities.

Short Comparison Summary

Kiler Ridge’s harvest time is from October through January (A. Burnam, personal
communication, August 2013) Harvest time for grapes is typically from late August
through October (ww.winefolly.com) The majority of Northern Hemisphere harvesting occurs in
late August to early October with some late harvest wine grapes being harvested throughout

the autumn (www.en.wikipedia.org) The harvest time for grapes and olives is approximately
the same — four months.

After harvest, olives are milled and grapes are crushed; both these activities occur
immediately after harvest (www.oliveoilsource.com) (www.winefolly.com).

After olives are milled, the oil must rest in stainless steel tanks for several months before
being racked and filtered. Racking separates the sediment from the olive oil
(www.oliveoilsource.com). For making wine, yeast is added to the juice from the grapes
to encourage fermentation and then the wine is aged between several months to years in
barrels or tanks (www.winefolly.com).

Both fruits, olives and grapes, can be blended or kept as a single varietal
(en.wikipedia.org). For olive oil, blending occurs from December through August [Burnam.
A. (2016, April 10) email interview]. Both industries bottle and label their product.
However, olive oil is bottled year round because storage in tanks preserves the quality of
the oil better than in bottles (ibid).

In addition to the process of making olive oil or wine, there is the on-going management of
the orchards or vineyards in both industries. Both industries require pest, weed, and
disease management (www. uky. edu) (www.oliveoilsource.com). The olive trees and the
grape vines must be pruned and their irrigation system repaired and maintained. Soils
must be tested to diagnose nutrient problems and corrective actions taken.

Both industries must market their product throughout the year to remain economically
viable. Both industries must adhere to their business plan to meet their short term
obligations (liquidity) and remain financially solvent (long term obligations) (J. Aiken,
personal communication, May 20, 2016) [Burnam. A. (2016, May 22) email interview]
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Additionally, Kiler Ridge Olive Farm offers workshops on racking, pruning and olive fly
control for local growers throughout the year [Burnam. A. (2016, April 10) email interview].

Conclusion

Producing olive oll is a year-round process. The tasting room and the limited food service
restaurant activities are incidental to the existing milling and orchard operations on-site.
Agricultural facilities that produce olive oil should be afforded the same tasting and retail
sales opportunities as the wine industry.

The Land Use Ordinance does not restrict tasting room hours for wineries. We are
requesting that the tasting room be open 5 days a week from 11 am to 6 pm. The Land
Use Ordinance limits retail sales hours for the restaurant from 7 am to 9 pm daily. We are
requesting hours from 11 am to 6 pm five days a week and from 6 pm to 9 pm two nights a
week.

Cited References
Olive
www oliveoilsource. com
Audrey Burnam - owners of Kiler Ridge Olive Farm

Grapes

www winefolly.com

www. uky edu

www.en. wikinedia.org

Joel Aiken, winemaker for Beaulieu Vineyard (BV) wines for 27 years and currently winemaker for
Aiken wines

References
Dlive
wwiw. olivecenter.ucdavis.edu

Grapes
Www grapegrowingauide.com
www. wineintro.com
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Detailed analysis of the similarities between
producing Olive Oil and producing Wine

Although there is a distinction between olive oil and wine, the process of making both products is
similar. Both fruits require sites with specific amenities to establish a viable crop. Both fruits
require on-going vineyard management for continued successful crop production. Both fruits have
a harvest time, milling or crushing process, racking and filtering stage for olives and a fermentation
and aging process for grapes and an optional blending process. The end process of both
industries includes bottling and labeling. Most importantly, both industries must develop and
adhere to a business plan.

Site Selection

Site selection of where to plant an olive orchard or a vineyard is critical because it will affect the
yields and profitability of the fruit for the life of the orchard or vineyard. Climate, soil type and
proximity to crop hazards (pest sources, run-off issues, vectors such as wild pigs, gophers and
ground squirrels) are three aspects that affect both fruits when selecting a site.

Orchard or Vineyard Establishment

Both fruits require soil and water analysis, soil preparation, selection of tree or vine variety and
installation of irrigations systems. The land must be leveled, tilled or ripped, and the orchard or
vineyard designed so that the plants utilize the space efficiently and maximize sun exposure.

Orchard or Vineyard Management

Various agricultural practices are involved in the on-going management of an established orchard
or vineyard. Both fruits require yearly pruning and constant pest, weed and disease control. The
soil must be tested in order to diagnose and treat nutrient and soil problems with fertilizers. Both
fruits can be damaged or killed at low temperatures so frost protection technology is utilized.

Harvesting Time

When to pick the fruit, olives or grapes, is critical because it makes a difference as far as yield,
organoleptic characteristics, shelf life and color. Grapes have a slightly narrower harvest window
than olives. However, the picking crew and equipment must be ready when it is time to pick for
each fruit.

Milling or Crushing Process
After harvest, the nest step in olive oil production is milling and the next step in wine making is the
crush.

Milling is the process of taking olives and extracting the olive oil. The extraction process includes
cleaning the olives, grinding the olives into paste, malaxing the paste, and separating the oil from
the vegetable and water solids.

Crushing is the process of removing the stems from the grape clusters and lightly crushing the
grapes. Once crushed, white grapes are transferred to a press that extracts the juice and leaves
behind the grape skins. The pure juice from the white wine grapes is then transferred into tanks
where sediment settles to the bottom of the tank. Red wine grapes are also destemmed and
slightly crushed. The difference is that the red grapes along with their skins go straight into a vat to
start fermentation.

Racking and Filtering or Fermentation and Aging Process

Olives

Racking completes the production of olive oil. Racking separates any sediment remaining after the
extraction process; the oil is pumped from the top into a clean container leaving the sediment at
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the bottom. This is necessary to retain the highest level of quality in the olive oil. The oil must rest
for several months prior to racking.

Some olive oil producers filter olive oil to achieve particular flavor characteristics. Filtering occurs
immediately after extraction.

Grapes

Fermentation occurs when the sugar is converted into alcohol. This stage mainly includes adding
yeast to the vats. Carbon dioxide is released during the fermentation of red wines and the
winemakers must “punch down” or “cap” several times a day to keep the skins in contact with the
juice. Red wine grapes are pressed after fermentation is complete.

There are many choices when determining how long to age the wine. Wine can be age for several
months or years. It can be aged in stainless steel tanks or oak barrels. The oak barrels can be
new or used barrels, or American versus French barrels. These choices determined by the
winemaker affect the flavor and intensity of the wine.

Blending

Although some producers of olive oil and wine choose to bottle single varietal oils or grapes, both
fruits can be blended from different varietals. There is both an art and science to blending oils or
grapes.

Bottling and Labeling

For both olive oil production and wine production, bottling includes choosing a bottle’s size and
shape, choosing a closure such as screw top or cork top and deciding on a finishing touch such as
foil capsule or a wax finish.

Producers of olive oil and wine need to create labels that are informative, artistic and include the
legal requirements as enforced by the U.S. Food and Drug Administration. The iabel is designed
by a graphic artist and applied on the bottles with an adhesive that will not fail during distribution.

Marketing and Business Plan

Both industries market their products year round; this is necessary to remain economically viable.
Marketing includes but is not limited to the following 1) on-site tasting rooms and related retail
sales 2) club member sales 3) exposure at local and national competitions 4) recognition through
receiving an award at a competition 5) paid advertisement 6) word-of-mouth referrals and 7) both
wineries and olive oil producers host industry parties and attend other companies’ industry parties
to foster relationships with hotels, B&Bs, restaurants, wineries, olive oil producers, walnut
producers, lavender producers etc.

Both industries require a solid business plan that encompasses the timetable for going from
research to retail sales. Both industries must know if they have enough capital to survive from
planting the crop until they are able to sell their product. Market prices, equipment costs,
competitor analysis, short and long term financial considerations, marketing, distribution and sales
forecast are all aspects both industries must address to be successful and maintain long term
viability.
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Snapshot of Kiler Ridge Olive Farm’s Production Activities

October through January
o Harvest olives
o Milling of on-site and off-site olives (olives must be milled within 24 hours of harvest
to meet extra virgin standards
October through April
o Pre-racking period to clarify oil
December through August
o Blending or infusion of oil several times during this period
December through January
o Plant cover crop
January through April
o Dissemble and thoroughly clean all pieces of milling equipment and reassemble the
equipment
February through April
o Racking of ail
o Racking seminar for local olive oil producers
February
o Application of foliar boron — a nutrient for the olive trees
March
o Pruning workshop for local growers
o Prune on-site olives through May

March through July
o Mow orchard floor
May

o Pruning of on-site olives continues
o Olive fly control seminar for local growers
May through October
o Drip irrigation repair and maintenance
May through November
o Olive Fly monitoring (sticky traps) and control (GF-120 organic pesticide) applied bi-
weekly
June
o OQlive leaves sampled for nutrient testing
August through October
o Milling equipment maintenance and testing and repaired as needed

Year-round activities

o Storage of oil in stainless steel tanks free of oxygen and temperature controlled

o Storage of bottles of oil

o Bottling or labeling of oil because storage of oil in tanks preserves quality of oil
better than storage in bottles

o Compost using vermiculture methods

o Fertigation (application of organic fertilizer and micronutrients through drip irrigation
system) performed on a monthly basis year round

o Application of compost several times during the year as needed

Orchard floor tilling - half of the orchard floor is tilled once every 5 years in late spring
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May 22, 2016

Planning Commissioners
c/o County Planning and Building Department
via email to the planning commission secretary

RE: Kiler Ridge Olive Farm
Land Use Ordinance, Agricultural Commissioner’s referral response,
Agricultural Element and the Economic Element

Dear Commissioners,

The following discussion on the Land Use Ordinance requirements, the Agricultural
Commissioner’s referral response and the main policies of the Agricultural and
Economic Element supplement our position that this project should be granted tasting
room and restaurant privileges as proposed.

Tasting Room Hours (94 sq. ft)
e LUO - The Land Use Ordinance does not establish tasting room hours.
e Requested - We requested hours from 11 am to 6 pm seven days a week.
e Compromise - We are proposing 5 days a week from 11 am to 6pm

Limited Food Service Restaurant Hours (998 sq. ft.)
e LUO - the Land Use ordinance limits hours of operation from 7 am to 9 pm daily
e Requested - We requested hours form 11 am to 6 pm seven days a week and
from 6 pm to 9 pm during week nights.
o Compromise — We are proposing 5 days a week from 11 am to 6pm and two
nights a week from 6 pm to 9 pm (meaning lights out by 9 pm)

County Agriculture Commissioner’s Support of Project
Projects submitted to the Planning Department are referred to the Agricultural
Commissioner’s office for review. They provide technical agricultural information,
identify potential land use impacts and recommend appropriate mitigation to decision
makers to protect agricultural resources and operations.
(www.slocounty.ca.gov/agcomm/Land Use/Program Overview htm)

e The Agriculture Commissioner supported our original request for:
o On-site and off-site milling of olives
o Tasting Room hours from 11 am to 6 pm seven days a week
o Limited Food Service Restaurant hours form 11 am to 6 pm 7 days a
week and from 6 pm to 9 pm (without the lights out restriction).
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The aim of the Agricultural Commissioner’s review is to ensure the protection of
agricultural resources and operations (ibid). The Agricultural Commissioner’s office
recognized that the daily farming operations of the olive orchard remained the primary
purpose of the use of the land and that the tasting room and limited food service
restaurant are incidental and subordinate to the farming operations.

Proposed Project’s Compliance with the
Agricultural Element (AG) and the Economic Element (EE)

The Agriculture Element establishes strategies for protecting and preserving productive
agriculture in the county. The Economic Element is committed to ensuring economic
vitality, ...... and to identify strategies for retaining existing businesses and attracting
new ones that provide employment for county residents.

(www.slocounty ca.gov/iAssets/PL/Ordinances/general-plan-guide.pdf)

AGP 6: Visitor Serving and Retail Commercial use Facilities

This policy recognizes the need for farmers and ranchers to diversify their on-site
activities form production through the marketing of their agricultural products. The on-
site promotion and marketing of local agricultural products is vital to the County's
agricultural tourism efforts. Olive oil is a growing agricultural industry and its ability to
thrive in this county relies heavily on direct consumer marketing through tasting room
sales and restaurant sales.

The proposed project provides an olive oil tasting room and restaurant facility to its
visitors. The tasting room and restaurant will remain incidental to the existing milling
and orchard operations on-site. These uses will not interfere with the existing
agricultural operation but will help promote and enhance existing operations and related
agri-tourism.

Policy EE 2.2 Strategies to enable agriculture to remain economically viable
The intent of this policy is to allow supplemental small business activities that occupy a
small portion of the site that may help preserve an agricultural operation.

This project proposes a small tasting room and limited food service restaurant that are
incidental to the olive orchards and olive milling activities. The restaurant/tasting room
area is an insignificant percentage of the entire 57.70 acres. (998 sq. ft. = 0.023 acre)
However, they are an important aspect to ensure the economic viability of the olive
farm; they are the avenue used to expose the olive oil to the retail market.

AG1: Support County Agricultural Production

The Central Coast is becoming recognized as an area that produces very high quality,
artisanal, extra virgin olive oils. The California Olive Oil Council, the organization that
certifies U.S. olive oil as “extra virgin” and promotes the U.S. olive oil industry, stated
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that the Central Coast is developing a reputation as the area in California that produces
the most outstanding olive oil. California is the region that produces olive oil in the U.S.
because olives require Mediterranean climate.

The industry recognizes that the miller is a big part of what makes olive oil excellent, or
alternatively, the miller can easily ruin the olive oil so that it cannot be certified as extra
virgin. If growers cannot get their olives to the mill quickly, the quality of the oil is
degraded. It is important to have millers in the area to support this developing industry
whose reputation for outstanding olive oil is gaining national and international
reputation.

Policy EE 2.3 Develop a diverse county wide tourism industry
The intent of this policy is to develop a diverse, county wide tourist industry that relates
to historical, cultural, recreational and agricultural attractions in the County.

The Central Coast is recognized as an area that produces very high quality, artisanal,
extra virgin olive oils. The California Olive Council stated that the Central Coast is
developing a reputation as the area in California that produces the most outstanding
olive oil. Olive producers here, including Kiler Ridge, have received top prizes in
international competitions. Kiler Ridge and a few other Central Coast producers were
featured in an article about Central Coast olive oil in Sunset Magazine. Kiler Ridge
Olive farm was mentioned in an article in national Geographic traveler for where to stop
to taste olive oil on the mission trail

Page 52 of 77



ATTACHMENT 7 Pamela Jardini
Planning Solutions

805.801.0453

planningsolutions@charter.net

May 21, 2016
Planning Commissioners

RE: Condition # 27 — APCD requirement
Kiler Ridge Olive Farm, DRC2013-00096

Dear Commissioners,

It is my understanding that the Commissioners requested additional clarification on
condition # 27 that addresses dust suppressant for the Kiler Ridge project. APCD’s
condition states:

For the life of the project and prior to final inspection, for the unpaved access
road/driveway, the applicant shall implement one of the following:

a. Pave and maintain the driveway; OR,

b. During peak season and for the life of the project, maintain the unpaved
driveway with dust suppressant such that the fugitive dust emissions do not
exceed the APCD 20% opacity limit for greater than 3 minutes in any 60
minute period or prompt nuisance violations. Also, to improve the dust
suppressant’s long-term efficiency, the applicant shall also implement and
maintain design standards to ensure vehicles that use the on-site unpaved
road are physically limited (e.g. speed bumps) to a posted speed limit of 15
mph or less. Peak season for this project is defined as follows: October to
January. (condition #27 in staff's report)

This condition is the typical condition placed on projects and can be found on APCD’s
website under Standard Language File (page 14)

The standard dust suppressant condition was placed on the wineries within the Inner
Circle Loop. If the grade of a winery’s road exceeds 13%, then Cal- Fire’s requirement
to pave the road would apply. However, most wineries voluntarily pave their roads
because if the grapes are exposed to dust and microbes, it spoils the wine. This
occurs because grapes are not washed in the winemaking process. However, this is
not the case with olives.

This condition gives the applicant the option to a pave the road OR to apply a dust
suppressant. APCD offers a course that teaches applicants/managers how to measure
dust emission to ensure that they remain in compliance with the condition.

Cost of Paving
To pave the access road form Kiler Canyon Road to the access gate is $100,000.
Please find attached the estimate from Frederick’s Paving.
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May 20, 2016

Kiler Ridge Olive Farm
c/o Gregg Bone
greggbone@kilerridge.com

RE: PAVE ROADWAY - 1111 KILER CANYON ROAD - PASO ROBLES - CA

Dear Mr. Bone,

We propose to furnish all labor, materials and equipment necessary to perform the
following described work.

JOB DESCRIPTION

A. AIC PAVE ROADWAY WITH 2 1/2" COMPACTED A/C

1. Pre-grade roadway.
2. Clean debris out of gutter.
3. Water and fine grade all existing base roadway and parking lot (total of approx.
40,000 SF).
4. Water and add approx. 100 tons of Class Il base to various areas where needed.
5. Fine grade, water and roll compact at finish grade.
6. Pave roadway with 2 5" compacted A/C.
7. Backfill complete.
OUR PRICE: $100,000.00
EXCLUSIONS
1. City and/or utility fees and/or permits.
2. Survey and/or grade staking, soils tests and/or fees.
3. Hydro seeding and/or erosion control.
4. Unsuitable and/or unknown sub-soils conditions and/or objects (including utilities,

oL

roots, rocks, etc.) that require special attention.
Any field changes and/or directives required by any jurisdictional agency,
engineer, consultant, owner and/or authorized agent thereof.

POST OFFICE BOX 573 « ATASCADERO, CA 93423 « (805) 466-5060 o FAX (805) 466-0594
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NOTES

1.

MFPC will not be responsible for any damage to and/or relocation of any
unforeseen underground utilities (those that are either not located properly and/or
unable to be located and/or not visibly marked as such) that are in conflict with
the installation of any items in the above bid.

In the event rock is encountered and excavation is unable to proceed with
reasonable efforts and MFPC is unable to dig to proper depths and/or if large
rocks are encountered for export, it is hereby agreed that this agreement shall be
modified to provide payment to MFPC on the basis of time and materials plus
15% for profit and overhead costs.

In the event excess moisture and/or ground water and/or any unsuitable soils is
encountered during earthwork, it is hereby agreed that this agreement shall be
modified to provide payment to MFPC on the basis of time and materials plus
15% for profit and overhead costs.

The base, paving and concrete thicknesses specified in our proposal are
commonly used sections for these applications, by the industry, in our area or
have been specified in the project documents. If requested or required by the
owner an R-Value test can be performed at the time of sub-grade construction,
by a licensed soils engineer. The R-Value test is used to determine the stability
of the soil under load conditions. The R-Value test along with a traffic index,
which is the estimated amount and weight of the vehicular traffic that will be
traveling over the new surfaced area, can then be used to more accurately
determine the structural section needed. Although not required, MFPC offers this
information as an option, if this process is chosen it may add additional costs for
soils engineering. MFPC can recommend a licensed soils engineer upon
request.

Owner to provide MFPC legal access to jobsite. In the event access to jobsite is
possible only through adjacent property, owner shall provide MFPC with written
permission from adjacent property owner to use adjacent property as access way
to jobsite.

MFPC will not be held responsible for damage to any concrete walks, curb and
gutter, driveways or driveway approaches, or any other apparatus used as an
access way to jobsite when jobsite is accessible by no other means.

. All material guaranteed to be as specified. All work to be completed in

workmanlike manner according to standard industry practices.

. Above prices may be subject to change due to material price increases,

especially, but not limited to, petroleum-based products, such as plastic pipe,
asphalt, diesel fuel, gasoline, etc. These prices are very volatile at this time,
therefore, any price increase passed on from our materials suppliers are out of
our control and will be handed through to the Owner/General Contractor with
appropriate mark-up.

If above proposal is not accepted within 30 days, price may be subject to change.

Gregg Bone - Kiler Ridge Olive Farm - Pave Roadway - 1111 Kiler Canyon Road - Paso Robles Page 2 of 3
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If you would like for us to perform the work described above please sign and return this
agreement as soon as possible.

1. The above prices, specifications and conditions are satisfactory and are hereby
accepted. You are authorized to do the work as specified. Payment is due and
payable upon monthly progress billings for work performed or materials
purchased.

2. Upon acceptance of this proposal | agree to furnish all project information
(including, but not limited to, “project owner”, “project address” and “project
lender”) before start of project.

3. Afinance charge of 1 4% per month (18% annual) will be charged on all invoices
over 30 days past due.

4. In the event suit is necessary to enforce payment of a delinquent account
customer is liable for reasonable attorney’s fees of creditors.

Accepted:

Printed Name
By: Date:
Signature / Title

Thank you for the opportunity to bid your project. If you have any further questions,
please feel free to contact me at the office.

Respectfully submitted,

Michael Frederick
President

MF/nm

Gregg Bone - Kiler Ridge Olive Farm - Pave Roadway - 1111 Kiler Canyon Road - Paso Robles Page 3 of 3
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May 22, 2016

Planning Commissioners
c/o County Planning and Building Department
via email to planning commission secretary

RE: Events/Activities proposed for Kiler Ridge Olive Farm, DRC2013-0096
Dear Commissioners,

We agree with Planning staff that the Temporary Event’s Ordinance is applicable to this
project. However, the ramifications of a strict adherence to the Temporary Event's
Ordinance is that 2 or more people on the site constitute and event.

At the Board of Supervisor's hearing for Pasolivo’s permit, the Board did not set policy
but discussed that an activity containing 50 people or less is not an event; the minutes
from the hearing were presented to you at the March 24" hearing.

We proposed the following modification to condition #1g. This will allow on-site
activities that are related to existing milling and orchard operations.

1g. Activities that are allowed and not precluded as “Special Events” or
“Temporary Events” include:

1. Educational tours and workshops relating to olive farming and olive oil
production

2. Olive oil tasting and tours by appointment

3. Facility ownership and management get-togethers (e.g. BBQs, birthday
parties)

4. Private gatherings that relate to the promotion of olive oil (such as
harvest work-days, industry meetings, club members functions, and
farm to table dinners for olive oil club members or personal friends)

Allowed activities will be limited to no more than 49 participants, may be
publicized in advance for reservations, but are not open to the public
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May 21, 2016

Planning Commissioners
¢/o County Planning and Building Department
via email to Planning Commission secretary

RE: Changes to Findings and Conditions of Approval
Kiler Ridge Olive Farm, DRC2013-00096

Dear Commissioners,

The following pages reflect our proposed changes to the Planning Department’s
suggested Findings (exhibit A) and Conditions of Approval (exhibit B).

The proposed changes to the conditions of approval are the same as presented to you
at the March 24, 2016 hearing in our handout except for conditions #1g, #19, #29 and
#30.

Condition #1g and #19 include staff's recent modification to the condition and our
proposed changes. Condition #29 and #30 have been simplified and exhibits attached.

Only Finding E has been modified in exhibit A

The suggested changes are highlighted in bold and the text to be modified is shown in
strike out format.

| hope this format is easier to review the proposed changes.
-~
7/ _
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Pamela Jardini
Planning Solutions
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FINDINGS - EXHIBIT A

Environmental Determination

A

The Environmental Coordinator, after completion of the initial study, finds that there is no
substantial evidence that the project may have a significant effect on the environment,
and the preparation of an Environmental Impact Report is not necessary. Therefore, a
Mitigated Negative Declaration (pursuant to Public Resources Code Section 21000 et
seq., and CA Code of Regulations Section 15000 et seq.) has been issued on January

6, 2016 for this project. Mitigation measures are proposed to address air guality,
biological resources, hazards/hazardous material, public services/utilities,
transportation/circulation, wastewater, and water/hydrology and are included as
conditions of approval.

Conditional Use Permit

B.

The proposed project or use is consistent with the San Luis Obispo County General Plan
because the uses proposed are allowed uses and as conditioned is consistent with all of
the General Plan policies.

As conditioned, the proposed project or use satisfies all applicable provisions of Title 22
of the County Code.

. The establishment and subsequent operation or conduct of the use will not, because of

the circumstances and conditions applied in the particular case, be detrimental to the
hezlth, safety or welfare of the general public or persons residing or working in the
neighborhood of the use, or be detrimental or injurious to property or improvements in
the vicinity of the use because the proposed project as conditioned does not generate
activity that presents a potential threat to the surrounding property and buildings. This
project is subject to Ordinance and Building Code requirements designed to address
health, safety and welfare concerns.

. The proposed project or use will not be inconsistent with the character of the immediate

neighborhood or contrary to its orderly development because the proposed tasting
room/restaurant/limited food service facility will be limited to 800-sf-and-Himited-to-3-days
perweelcwith-limited-heurs-of- operationtodla-m-—to 5p-m- 998 sq. ft. and limited to 5 days a

week from 11 a.m. to 6 p.m. and two nights a week from 6 p.m. to 9 p.m. with lights out by 9 p.m.

F. The proposed project or use will not generate a volume of traffic beyond the safe

capacity of all roads providing access to the project, either existing or to be improved
with the project because the project is located on Kiler Canyon Road (a collector road), a
road constructed to a level able to handle any additional traffic associated with the
project and an unpaved access road that is conditioned for dust suppression and a road
maintenance agreement.

. A modification of the setback standards required by Land Use Ordinance Section

22.30.070.D.4.c.1 Olive Qil Production / Setbacks) to allow a 96 ft setback to property
line and to allow 380 ft to an existing residence is justified because it presents a more
environmentally friendly solution than constructing a new building that could meet the
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required sethacks versus using the existing building. The primary use on-site is the
processing of approximately 15 tons of olives grown on-site from the 2,700 olive trees
planted on-site (currently not all trees have reached maturity).

. A modification of the setback standards required by Land Use Ordinance Section

22.30.075.B.4 Ag Retail Sales / Setbacks that requires all structures to be located no

closer than 400 feet to any existing residence to allow a 380 ft setbhack to an existing

residence (to the north) is justified because it presents a more environmentally friendly

solution than constructing a new building that could meet the required setbacks versus using the
existing building. The primary use on-site is the processing of approximately 15 tons of olives grown
on-site from the 2,700 olive trees planted on-site (currently not all trees have reached maturity)
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EXHIBIT B - CONDITIONS OF APPROVAL

Approved Development
1. This approval authorizes the following:
a. Conversion of a portion of an existing 3,445 sf olive processing facility to include:
e 200 997 sf of restaurant (limited food service facility) area a 330 sf existing commercial
kitchen and 667 sq. ft. of indoor and outdoor dining area eommereialkitchenanda

e 94 sf of olive oil tasting area.
e 30 Up to 100 sf of retail (permanent farm stand).
e The processing of 540 tons of olives not grown on-site;

b. Public access to the site for tasting room/restaurant/limited food service facility/retails
sales operation shall be restricted-te-3 5 days per week from 11:00 am to 5:08 6:00 pm and
public access to the site for sit down restaurant activities shall be concurrent with the
tasting room and until 9:00 pm for two nights per week. At 9 pm the lights shall be out on-
site meaning restaurant guests and staff shall be off —site by 9pm.

c. The incidental processing of olives into table olives for sale onsite (approximately 35
cases)

d. The construction of a 45-st-detached restroom per building code requirements including
areas for employee lockers and changing area;

e. A modification to the ordinance standard (Section 22.30.070.D.4.c.1 Olive Qil
Production / Setbacks) to allow a 96 ft. setback to property line and to allow 380 ft. to
an existing residence;

f. A modification of the ordinance standard (Section 22.30.075.8.4 Ag Retail Sales /
Setbacks) that requires all structures to be located no closer than 400 feet to any
existing residence to allow a 380 ft. setback to an existing residence (to the north);

= = &gt < o = cd = =

5:06-pm- Activities that are allowed and not precluded as “Special Events” or “Temporary
Events” include:

1. Educational tours and workshops relating to olive farming and olive oil production

2. Olive oil tasting and tours by appointment

3. Facility ownership and management get-togethers (e.g. BBQs, birthday parties)

4. Private gatherings that relate to the promotion of olive oil (such as harvest work-
days, industry meetings, club members functions, and farm to table dinners for
olive oil club members or personal friends)

Allowed activities will be limited to no more than 49 participants, may be publicized in
advance for reservations, but are not open to the public
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Conditions required to be completed at the time of application for construction permits

Site Development

2. Submit a revised floor plan and site plan to the Department of Planning and Building
for review and approval. The revised plan shall indicate the following and development
shall be consistent with this revised and approved plan:

a. Site Plan —The site plan shall show 42 the required parking spaces.
b. Floor Plan - The dinning seating area including indoor and outdoor areas shall not
exceed a 470 667 sf.

Required Permits

3. At the time of application for construction permits, the applicant shall obtain the
following permits if required in addition to any and all other permits required by
ordinance or code. Plans shall be prepared or certified by the licensed architect or
engineer of record.

a. Construction permit to convert the existing agricultural olive processing building into
a commercial olive processing facility that will be open to the public;

b. Construction permits for tenant improvements to convert a portion of the existing
building into an olive oil tasting room, restaurant/limited food service facility, and
retail sales area;

a. Gradingpermitforaccessroad-widening. (remove condition entirely
because there is no grading - all repair and maintenance for road per Cal
Fire’s requirements )

Transportation and Traffic

4. (TR-1) At the time of application for construction permits, the applicant shall submit
plans prepared by a Registered Civil Engineer to the Department of Public Works to
secure an Encroachment Permit and post a cash damage bond to install improvements
within the public right-of-way in accordance with County Public Improvement Standards.
The plan is to include, as applicable:

a. Reconstruct the existing site access driveway approach on Kiler Canyon Road in
accordance with County Public Improvement Standard B-1 drawing rural roadways,
and A-5a sight distance standards.

b. Remove sign and vegetation obstructions per the recommendations contained in the
Above Grade Engineering driveway sight distance analysis dated September 21,
2015.

5. (TR-2) At the time of application for construction permits, the applicant shall submit
evidence to the Department of Planning and Building of a road maintenance agreement
for Old Kiler Canyon Road. The agreement shall establish an organized and perpetual
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mechanism to ensure adequate maintenance of the shared access roads in a form
acceptable to the County. The road maintenance agreement shall be signed by the
owners of all properties which have shared access rights, or be fully assumed by the
applicant for the full width across their property frontage and back to the nearest county
maintained road and be binding upon their heirs and assigns, and be recorded with the
County Clerk on each of the effected properties.

6. (TR-5) At the time of application for construction permits, the applicant shall submit
complete drainage plans for review and approval in accordance with Section 22.52.110
(Drainage) or 23.05.040 (Drainage) of the Land Use Ordinance.

7. (TR-6) At the time of application for construction permits, the applicant shall submit
complete erosion and sedimentation contral plan for review and approval in accordance
with 22.52.120.

8. (TR-8) At the time of application for construction permits, the applicant shall
demonstrate whether the project is subject to the LUO Section for Storm Water
Management. Applicable projects shall submit a Storm Water Control Plan (SWCP)
prepared by an appropriately licensed professional to the County for review and
approval. The SWCP shall incorporate appropriate BMP's, shall demonstrate
compliance with Storm Water Quality Standards and shall include a preliminary drainage
plan, a preliminary erosion and sedimentation plan

9. (TR-9) At the time of application for construction permits, if necessary, the applicant
shall submit a draft “Private Storm Water Conveyance Management and Maintenance
System" exhibit for review and approval by the County.

Exterior Lighting

10. At the time of application for construction permits, the applicant shall provide details
on any proposed or existing exterior lighting. The details shall include the height,
location, and intensity of all exterior lighting. All lighting fixtures shall be shielded so that
neither the lamp nor the related reflector interior surface is visible from adjacent
properties. Light hoods shall be dark colored.

Fire Safety
11. At the time of application for construction permits, all plans submitted to the
Department of Planning and Building shall meet the fire and life safety requirements of

the Cahforma Fire Code. Reqwemea%s—sh#melade—b&Hae%be#nﬂed%e—these—eu%hned

: . Requirements
shall include the report by Vaneta[ Matrix (flre suppression consultant) and the fire and life
safety requirements of the letter dated May 26, 2016 from Cal Fire

Services

12. At the time of application for construction permits, the applicant shall submit
evidence that there is adequate water to serve the proposal, on the site.

13. At the time of application for construction permits, the applicant shall submit

evidence that the existing septic system, adequate to serve the proposal, can be

Page 63 of 77



ATTACHMENT 7

installed on the site.

Conditions to be completed prior to issuance of a construction permit

Fees
14.

Prior to issuance of a construction permit, the applicant shall pay all applicable
school and public facilities fees.

Transportation and Traffic

15.

(TR-10) Prior to issuance of construction permits, if necessary, the applicant shall
record with the County Clerk the “Private Storm Water Conveyance Management and
Maintenance System" to document on-going and permanent storm drainage control,
management, treatment, disposal and reporting.

Nesting Birds

16,

(BR-1) Prior to and during construction, in order to protect sensitive bird species and
those species protected by the Migratory Bird Treaty Act and/or the Fish and Wildlife
Code, the applicant shall avoid vegetation clearing and earth disturbance during the
typical nesting season (February 15 — August 31). If avoiding construction during this
season is not feasible, a qualified biologist shall survey the area one week prior to activity
beginning on the site. If nesting birds are located, they shall be avoided until they

have successfully fledged. A buffer zone of 50 feet will be placed around all non-sensitive
bird species, a 500-foot buffer zone for raptors, and all activity will remain

outside of that buffer until a County approved biologist has determined that the young
have fledged. If special-status bird species are located, no work will begin until an
appropriate buffer is determined by consultation with the County, the local California
Department of Fish and Wildlife biclogist, and/or the U. S. Fish and Wildlife Service.

Oak Trees

1.7

18.

(BR-2) Prior to issuance of construction permit and/or grading permit, the applicant
shall clearly show all oak trees within 50 feet of grading activities on the grading plans.
In addition to showing the limits of grading, the grading plans shall also designate any
oak trees to be removed and which oak trees will be impacted by grading activities
occurring within the root zone (one and one half times the dripline).

(BR-3) Prior to issuance of a grading permit, the applicant shall provide a tree
replacement plan for review and approval by the Environmental Coordinator. The
replacement plan shall demonstrate compliance with the following measures:

a. Number of Trees — The tree replacement plan shall provide for the replacement, in
kind, of removed oak trees at a 4:1 ratio. Additionally, the tree replacement plan
shall provide for the planting, in kind, at a 2:1 ratio for oak trees designated for
impact but not removal.

b. Location/Density — The location shall be clearly shown on the plans. Trees shall be
planted at no greater a density than the average density in the existing oak woodland

area on the site.

c. Species — Trees shall be of the same species of the trees proposed for impact or
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removal. The species shall be clearly specified on the plans.

d. Planting — Replanting shall be completed as soon as it is feasible (e.g. irrigation
water is available, grading done in replant area). Replant areas shall be either in
native topsoil or areas where native topsoil has been reapplied. If the latter, top soil
shall be carefully removed and stockpiled for spreading over graded areas to be
replanted (set aside enough for 6-12" layer). If possible, planting during the
warmest, driest months (June through September) shall be avoided. In addition,
standard planting procedures (e.g., planting tablets, initial deep watering) shall be
used.

e. Maintenance — Newly planted trees shall be maintained until successfully established

Conditions to be completed prior to occupancy or final building inspection/establishment of the use

19.

20.

Prior to occupancy or final inspection, whichever occurs first, the applicant shall

obtain final inspection and approval from CAL FIRE of all required fire/life safety

measures. This includes but not limited to the access road widening and compaction
deficiencies (Keith V. Crowe, PE, PLS, letter dated July 29, 2015). The applicant shall submit to
the Department of Planning and Building and Cal Fire verification of the compaction report from
a licensed civil engineer for the access road for review and approval

Prior to occupancy of any structure associated with this approval, the applicant
shall contact the Department of Planning and Building to have the site inspected for
compliance with the conditions of this approval.

Transportation and Traffic

21

(TR-3) Prior to occupancy or final inspection, all public improvements have been
constructed or reconstructed in accordance with County Public Improvement Standards
and to the satisfaction of the County Public Works Inspector.

On-going conditions of approval (valid for the life of the project)

22

23,

This land use permit is valid for a period of 24 months from its effective date unless time
extensions are granted pursuant to Land Use Ordinance Section 22.64.070 or the land
use permit is considered vested. This land use permit is considered to be vested once a
construction permit has been issued and substantial site work has been completed.
Substantial site work is defined by Land Use Ordinance Section 22.64.080 as site work
progressed beyond grading and completion of structural foundations; and construction is
occurring above grade.

All conditions of this approval run with the land and shall be strictly adhered to, within the
time frames specified, and in an on-going manner for the life of the project. Failure to
comply with these conditions of approval may result in an immediate enforcement action
by the Department of Planning and Building. If it is determined that violation(s) of these
conditions of approval have occurred, or are occurring, this approval may be revoked
pursuant to Section 22.74.160 of the Land Use Ordinance.
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Transportation and Traffic

24, (TR-4) In accordance with County Code Section 13.08, no activities associated with this
permit shall be allowed to occur within the public right-of-way including, but not limited
to, project signage; tree planting; fences; etc. without a valid Encroachment Permit
issued by the Department of Public Works.

25. (TR-7) The project shall comply with the requirements of the National Pollutant
Discharge Elimination System Phase | and / or Phase Il storm water program and the
County’s Storm Water Pollution Control and Discharge Ordinance, Title 8, Section 8.68
et sec.

26. (TR-11) The applicants shall provide recycling opportunities to all facility users at all
events in accordance with Ordinance 2008-3 of the San Luis Obispo County Integrated
Waste Management Authority (mandatory recycling for residential, commercial and
special events).

Air Quality
27. (AQ-1) For the life of the project and prior to final inspection, for the unpaved access
road/driveway, the applicant shall implement one of the following:
a. Pave and maintain the driveway; or,

b.During peak season and for the life of the project, maintain the unpaved driveway
with dust suppressant such that fugitive dust emissions do not exceed the APCD
20% opacity limit for greater than 3 minutes in any 60 minute period or prompt
nuisance violations. Also, to improve the dust suppressant’s long-term efficiency, the
applicant shall also implement and maintain design standards to ensure vehicles that
use the on-site unpaved road are physically limited {e.g., speed bumps) to a posted
speed limit of 15 mph or less. Peak season for this project is defined as follows:
October to January.

Building Occupancy

28. The applicant shall comply with CAL FIRE Safety Letter dated January-16,2015 May 26, 2016 and
Varietal Matrix report recommendations and the occupancy of the building shall not exceed 49.
Any additions to the structure including enclosing the covered porch area for dining, and/or
removing furnishing (except for the existing conference table) allowing an increased occupancy
load at this location shall require the installation of a commercial NFPA compliant automatic Fire
Sprinklers

29, The tasting room activities may resume immediately inside the agricultural facility. The
applicant has 1 month to fulfill the requirements with a 1 month extension if needed (such as
contractor cannot perform work immediately) prior to condition being enforceable. This is to
allow the tasting room to remain open inside the building while the conditions are being met
and this condition is NOT applicable to the limited food service restaurant and the conditions
associated with the restaurant. Fulfill means time that does not include agency review.

30. Occupancy as determined by Exhibit A or B (attached) as per the letter sent to Holly Phipps via
email (attached)
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OCCUPANCY + EXITING REQUIREMENTS:
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Holly Phipps

c/o County Planning Department
County Government Center

San Luis Obispo, CA 93408

Via: Email

RE: Conditional Use Permit DRC2013-00096; Bone; Kiler Ridge Olive Farm
Dear Ms. Phipps,

This letter is in response to the Fire Marshal and Building Department review of the
occupant load for the proposed Olive Oil Tasting Room for the above listed application.
Based on an onsite meeting with the business owners, Fire Marshal Laurie Donnelly,
and members of the building department including Mike Stoker and Steve Hicks on
January 13, 2015, we have prepared the following additional information for your
consideration. Additionally, the previously submitted report from our consulting Fire
Engineer, Dan Gemeny, has been attached for your reference.

Tasting Room Occupancy:

As discussed with building department staff and the Fire Marshal, maintenance of an
occupant load of less than 50 persons will maintain the current “B” occupancy
classification of the facility allowing the building to remain un-sprinkled. Should the
occupant load exceed 49 persons, the building would be classified as an “A” occupancy
which would trigger the installation of building sprinklers. During the January 13"
meeting it was agreed that the immovable tasting bar could be subtracted from the floor
area in addition to the large food service table used for the restaurant style tastings.
Direction was also provided by building staff to use an occupant load factor of 7
sf/person to determine the building occupant load.

Tasting Room Occupant Load Calculation:

The following calculation demonstrates the occupant load of the tasting room for the
purposes of determine building occupancy and whether changes to the existing facility
occupancy are proposed as part of this application. The immovable tasting bar area has
been removed from the total floor area however the food service table area was not in
order to allow for flexibility in future room layout and deécor. In addition, the proposed
retail area was included in the overall square-footage for the same purpose. The
employee area behind the tasting bar was subtracted from the square-footage as this
area is for employees only and will not be used to accommodate business patrons.

Calculation:

Food Pairing Restaurant (subordinate service facility)/Tasting Room Area: 318sf
Retail Space: 30sf
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e e e e e e T e

Employee Area: 94sf

Immovable Tasting Bar: 31.5 sf
(Note that only ¥ of the bar area was removed from the square-footage to account for the
overlap of a portion of the bar into the employee area. This is a conservative number
based on actual placement of the bar. Please refer to the attached floor plan.)

318 + 30 = 348sf total public tasting room area

348 — (31.5/2) = 332.25sf

332.25sf/7 (occupant load) = 47 people

This number represents the highest possible number of patrons in the space
based on the occupant load of 7sf/person. Based on the nature of the business,

there will be tables within the space in various configurations. This will further
reduce the overall number of patrons potentially occupying the space.

If you have any further questions or concerns, please contact me at (805) 712-1561 or
at ksgleason@gmail.com

Thank you,

Kelly Gleason

Attachments:
Floor Plan
Project Information
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BONE OLIVE PROCESSING FACILITY DRC 13-00096

Commissioners May 22, 2016

This short letter is a reminder of the issues this came up in the last
Commission Hearing.

You have all seen the dust pictures given at the hearing and the longer
compilation of pictures given to you all on flash drives.
From the staff report: Air Pollution Control District (APCD): The project is accessed by an
approximate 0.28 mile unpaved access road. APCD determined that 20 daily round vehicle trips

on this access road without mitigation would result in the project exceeding the APCD’s 25 Ib
per day threshold of significance for particulate matter (PM10 emissions).

The dirt access road must be paved from the where it intersects Kiler
Canyon Rd at least to the gate to Mr Bone’s property. This would eliminate the
dust blowing over our house. In this area, APCD has required other winery
facilities to also pave their entire driveway in addition to their parking areas
(Hogue and Ecluse wineries for example which are both located on Kiler Canyon).
From CAL FIRE: The road requires increased widening and correction of compaction

deficiencies (Laurie Donnelly, January 16, 2015). The road may need to be widened by 3
feet and in other places the 20 feet is adequate.

Both CAL FIRE and Planning have allowed the required 24’ access road
width for commercial projects to mitigated to 20’ which is marginal for two way
traffic. However there is a short 20’ long section that is onlyl7’ wide with an
approximately 70 deg dropoff.

There are two fire safety plans from CAL FIRE that both state that the road
is UNSAFE FOR TWO WAY TRAFFIC and which also state the road must be
widened under the supervision of a civil engineer, copies of which you should
have in your paperwork.
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There are two dwellings served by this access road and although the
residents are familiar with this narrow section, they will not be backing up to let
oncoming traffic pass by in this narrow area. At night time this would be
especially hazardous and during the proposed Community Crushes there is a great
deal of night time traffic by people that are not familiar with the road at all and
are pulling wide trailers with olives for processing.

Please use common sense and have the road paved and widened as noted
above.

Contrary to popular opinion the neighbors are not trying to close down this
ongoing illegal operation. | for one, think that importation of outside olives in Ag
zoning is an appropriate use and do not oppose it with the oversight of a
discretionary use permit.

However, past use as a pizza kitchen, and a full blown restaurant are totally
inappropriate and should not be allowed. Allowing food pairing is somewhat
suspect given the nature of applicant over the past 10 years in not following any
Planning Department regulations, obtaining required landuse permits or building
permits except to the AG use only barn structure.

By ordinance, food pairing is only allowed during tasting room hours which
are to stop at 5 pm. There should be no extension of tasting room hours, as
proposed by the applicant, and the use of the tasting room should have a
requirement that it be vacated by 5pm, otherwise people will be seated up to
5pm and the not-a-restaurant will be operating for many hours afterward into the
evening as he is currently proposing now.

| am opposed to any operation past 600pm. The applicant is requesting
operation till 900pm three days a week. This totally unacceptable.

From the staff report:

Staff is in full support of the agricultural processing of olives grown off and or on-site but Staff is
not in support of the tasting room/restaurant/limited food facility as proposed which is larger
than allowed by the ordinance with extended hours. Staff would however support a very
limited tasting room/restaurant/limited food service facility with limited size and hours of
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operation. We would support 3 days per week and limited operating hours from 11 a.m.to 5
p.m.

From the staff report: The building was built to a meet an occupancy group F1
requirements which allows for factory processing of food (olives) and an employee break room.
It was not permitted for a restaurant, commercial kitchen or for a tasting room use. The
proposed project will change the use from an occupancy group F1 to a group A2 to allow public
occupancy of the building. The building may need to be provided with fire sprinklers and an
alarm system under a separate permit. At the time of the building permit application, the
applicant will have to provide plans and calculations showing the design of the system or
justification for a sprinkler exemption.

The project as proposed would fit perfectly along Hwy 46 or located on
other large parcels, but it is an inappropriate use and does not fit into this
neighborhood.

Thank you for your time and patience,
Peter Byrne

805 235 9616
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May 22nd, 2016

To: Each member of the San Luis Obispo County Planning Commission
c/o Ramona Hedges, sent via email

From: Cody Ferguson
805 Kiler Canyon Road
P.O. Box 1168
Paso Robles, CA 93446
805-238-5597

Subject: Request by Greg Bone for a Conditional Use Permit @ 1111 Kiler Canyon
Road, Paso Robles CA 93446

Greg Bone purchased the subject property some 10 years ago with a
predetermined plan for what he wanted to do with it regardless of the restrictions
in the San Luis Obispo County Zoning and Building Codes. Along the way he has
ignored both the neighborhood and the County as he continues to do whatever
he wants without regard to the rules or the people who live here. No matter what
your commission rules regarding his property, Mr. Bone has proven many times
over that he will continue to operate with impunity and in defiance of the rules.

During the past two sessions of this hearing to consider the CUP for Mr. Bone’s
property you have heard numerous people testify before your commission in
favor of this Conditional Use Permit and applauding Mr. Bone’s character. It
should be noted that none of these people live in close proximity to the subject
property and none of them are affected in any negative way. Additionally, it
should be noted that Mr. Bone is not who they think he is. For example, Mr. Peter
Byrne lives next door to the subject property. In fact the dirt access road and
driveway to the Bone property pass within 30 feet of Mr. Byrne’s home. Mr.
Byrne has lived at this location for the past 35 years during which time he has
been a dedicated SLO County employee of the Building and Planning Department.
Mr. Byrne has also legitimately opposed the over development of the Bone
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property since 2005-06 when Mr. Bone was allowed to build his “agriculture only”
olive oil processing building. Along the way Mr. Bone has more than once accused
Mr. Byrne and the Building and Planning Department of allowing Mr. Byrne to use
County work time and influence to oppose his development. As a result of these
accusations Mr. Byrne’s work activities were comprehensively reviewed by top
staff of the Building Department and were found to be in order and within County
and State guidelines. Mr. Byrne was admonished by his supervisors to keep it that
way. As late as after the last meeting of your commission on this application on
February 11th, 2016, Mr. Bone dispatched his land use consultant, Ms. Pamela
Jardini, to the Building and Planning Department demanding access to Mr. Byrne’s
time cards. When she was denied access to them on the first day, she appeared
again with the same demands on a different day. Additionally, in her closing
remarks at the February 11t hearing Ms. Jardini did her best to indict the original
Planning Staff from 2005-06 as incompetent. This is far from the truth as the
original planner on Mr. Bone’s project, Ms. Karen Nall, did her job with both
competence and experience. Mr. Bone apparently did not like the fact that she
used both the relative codes and common sense to make her decisions. As you
can readily see, Mr. Bone’s answer when he doesn’t get what he wants is to
attack the individuals involved.

| also took note of the testimony offered by Ms. Audrey Burnham, Greg Bone’s
wife, at the February 11% hearing when she said that “she and her husband were
looking forward to eventually living on the subject property.” Only a few short
months before the hearing both Greg Bone and Audrey Burnham said directly to
Mr. Peter Byrne, his wife Marta and me that they “never intend to live on the

”
!

property because they wouldn’t like the neighbors!” Another convenient lapse of

memory on the part of the Bone’s.

If the SLO County planning process is going to be consistent then Mr. Bone should
be required to widen and pave the access road, the driveway and his parking lot.
This was required of Ecluse Winery less than a half mile up the road before they
were issued a CUP for a tasting room.
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To allow a fulltime restaurant and pizza kitchen in this Agriculture Zoning should
be a non-starter based on the existing codes and should absolutely never even be
considered without fire sprinklers.

San Luis Obispo County spends hundreds of hours of staff time and thousands of
taxpayer dollars to configure and canonize both the Building and Planning and the
Zoning Codes for the County. This entails public hearings and public input. These
rules are in place to protect geographic land use and public safety. They should
not be mitigated to allow one person to fulfill his ‘vision’ or business plan. It is
obvious in this case that Mr. Bone and his wife made a mistake by not doing
enough due diligence on this property before they purchased it for what they
want to do. Others should not have to accommodate their mistake!
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