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Applicant:  Jon Morgan Agenda Date:  July 18, 2025 

Owner:  Jon Morgan & Paul Bargetto Agenda Item #:  1 

APN:  104-011-30 Time:  After 9:00 a.m. 

Site Address:  8063 Glen Haven Road, Soquel 9507 

 

Project Description: Proposal to amend Use Permit #99-0293 & #04-0169, to modify tasting 

room hours (Friday - Sunday 11:00 a.m. to 5:00 p.m.), to increase the volume of wine production 

(10,200 gallons to 20,000 gallons), and to recognize five (5) 1,500-gallon fermentation tanks, one 

(1) 5,000-gallon water tank, and a temperature controller to be operated during the fermentation 

period at an existing winery. 

 

Location:  Property is located on the southern side of Glen Haven Road (8063 Glen Haven Road), 

at the intersection of Glen Haven Road and Hacienda Lane in Soquel.  

 

Permits Required: Amendment to Use Permits #99-0293 & #04-0169 

 

Supervisorial District:  1st District  (District Supervisor:  Manu Koenig) 

 

Staff Recommendation: 

• Determine that the proposal is exempt from further Environmental Review under the 

California Environmental Quality Act. 

• Approval of Application 241166, based on the attached findings and conditions. 

 

Project Description & Setting  

 

The subject parcel is approximately five acres in size and zoned Commercial Agriculture (CA) 

with a General Plan designation of Agriculture (AG). The surrounding parcels range in size from 

0.18 acres to 57 acres and are zoned Commercial Agriculture, Residential Agriculture, and Timber 

Production. 

 

The site is developed with an existing single-family dwelling, detached accessory structures, and 

a winery building. The winery was established in 1999 under permit #99-0293. The permit allowed 

the construction and operation of a small-scale winery (5,000 gallons annually) with an 

appointment-only tasting room on site. This permit was later amended in 2004 under permit #04-

0169, to increase the volume of wine production and to allow for on-site bottling.  

 

The project proposes to further amend the existing Use Permits to modify the tasting room hours, 

increase the volume of wine production, and to recognize the unpermitted construction of 
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fermentation tanks and associated equipment on site.  

 

Santa Cruz County Code 18.10.134 allows planning approvals to be amended and provides 

procedures for amendments. The scope of changes to the existing Use Permit are beyond the 

‘Minor Variation’ provisions allowed by the code; therefore, this permit is processed as a ‘Major 

Amendment’. Pursuant to the County Code, major amendments shall be publicly noticed in the 

same manner as the original project was noticed, with action taken by the last approving body. The 

Use Permits #99-0293 and #04-0169 were last approved by the Zoning Administrator at a public 

hearing. Thus, this application is conserved by the Zoning Administrator before a noticed public 

hearing.  

 

Existing Winery Operations  

 

The winery currently operates under the program statement established by Use Permit #99-0293 

and revised by Use Permit #04-0169 (Exhibit H). The table below summarizes the existing 

business activities at the winery and proposed activities (in underline):  

 

Business Hours Monday: Closed 

Tuesday: Closed 

Wednesday: Closed 

Thursday: Closed 

Friday: Closed  

Proposed Friday: 11:00 a.m. – 5:00 p.m. (appointment only) 

Saturday: 12:00 p.m. – 4:00 p.m. (appointment only)  

Proposed Saturday: 11:00 a.m. – 5:00 p.m. (appointment only) 

Sunday: 12:00 p.m. – 3:00 p.m. (appointment only)   

Proposed Sunday: 11:00 a.m. – 5:00 p.m. (appointment only) 

Events No weddings, parties, or music are permitted.   

 

Open for wine tasting and sales, by appointment only.  

 

Vitner’s Festival & Passport Program (limited to one Saturday four times a 

year, between 11:00 a.m. – 5:00 p.m., no appointments required). 

Occupancy Regular Hours: No more than 12 customers shall be served by appointment 

at any one time; no more than 9 vehicles allowed.  

 

Passport Program: Customer vehicles shall not exceed the number of vehicle 

spaces provided; no parking allowed on Glen Haven Road. 

Production Crush 80 tons / 11,000 gallons 

Proposed 20,000 gallons 

Case storage: 2,000 

~16 truck loads of grapes delivered from September – October (harvest 

season) 

10-20 barrels delivered once every 4-5 years 

All wines will be bottled on site utilizing a mobile bottling trailer. Hours of 

trailer use are 8:00 a.m. to 5:00 p.m. for up to 4 days in any calendar year; 

tasting room shall be closed during bottling.  
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Signage Maximum sign area shall be 6 square-feet and shall be non-illuminated.  

Lot Coverage No more than 11,000 square-feet 

 

The applicant also proposes to recognize five (5) 1,500 gallon fermentation tanks, one (1) 5,000 

gallon water tank, and a temperature controller to be operated during the fermentation period at 

the existing winery as shown on the plans (Exhibit D).  

 

Zoning & General Plan Consistency 

 

The subject property is a 5.25-acre lot, located in the CA (Commercial Agriculture) zone district, 

a designation which allows agricultural uses. The existing winery is a permitted use in the CA zone 

district, provided that the use is ancillary to the main agricultural use of the subject parcel. The 

main agricultural use of the parcel is a vineyard, which is considered the principal permitted use.  

The CA zoning is consistent with the site's AG (Agricultural) General Plan designation. 

Furthermore, the existing and proposed winery supports the vineyard operation and wineries are 

regularly approved throughout the CA zone district in the County.  

 

Winery Development and Operational Standards 

 

Santa Cruz County Code 13.10.637 provides operational standards for wineries in Commercial 

Agricultural zone districts. These standards regulate annual production volume, structure size, 

food/kitchens, agricultural production, sales, hours of operation, tasting room area and hours, 

music, indoor and outdoor events, maximum number of guests, and weddings/celebrations.  

 

Production Volume: The winery’s existing operation is in conformance with the ‘medium winery’ 

standards contained in SCCC 13.10.637. Pursuant to SCCC 13.10.637-1, a ‘medium’ winery 

produces 10,000 – 30,000 gallons annually. The existing Use Permit allows an annual production 

amount of 11,000 gallons and the proposed amendment would increase the amount to 20,000 

gallons. Authorizing an increase from 11,000 to 20,000 gallons would be consistent with the 

provisions contained in SCCC 13.10.637. Although the ‘medium winery’ category allows 

production up to 30,000 gallons, the ABC (Alcoholic Beverage Control), TTB (Alcohol & 

Tobacco Tax and Trade Bureau), and State Board of Equalization limits their production to 20,000 

gallons. The project is conditioned to limit winery production to 20,000 gallons. 

 

Structure Size: The existing Use Permit limits the combined floor area of all facility structures to 

11,000 square feet. Pursuant to 13.10.637, medium wineries shall not exceed a maximum 

combined floor area of 15,000 square-feet. The existing lot coverage associated with winery 

buildings amounts to approximately 5,200 square feet. The project proposes to recognize the 

placement of fermentation tanks located adjacent to the winery building. These tanks occupy 

approximately 1,040 square feet of area; thus, recognizing the addition of these tanks would not 

increase the lot coverage beyond the acceptable amount under the existing use permit and County 

Code.  

 

Food/Kitchens: County Code 13.10.637-1 allows food to be served in association with an event or 

tasting only. The proposed permit amendments do not include a request for food service or a 

catering kitchen; however, this could be considered in the future with a Use Approval.  

 

Agricultural Production: Wineries are an allowed use in the CA zone district; however, it must be 
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ancillary to an agricultural use on the parcel. The parcel is actively used as a vineyard; grapes are 

grown, harvested, and processed on-site to make wine. The winery building is ancillary to the 

agricultural use of the property, which is consistent with County Code. 

 

Sales: Selling food and beverage products other than wine are permitted pursuant to a Class B 

Cottage Food Permit; additionally, selling retail products for marketing purposes is also permitted. 

No change in product sales is proposed. 

 

Hours of Operation: County Code 13.10.637-1 limits the hours of operation for outdoor production 

activities, excluding farming, for facilities on RA, RR, or A zoned parcels located within 500 feet 

of a parcel with a residential use. The subject parcel is zoned CA, therefore, not subject to these 

limitations.  

 

Tasting Room Hours: The tasting room is currently open on Saturdays from 12:00 p.m. - 4:00 

p.m., and on Sundays from 12:00 p.m. – 3:00 p.m. If the tasting room is located within 500-feet of 

a residential parcel, County Code allows tasting rooms to be open Monday – Sunday 11:00 a.m. – 

6:00 p.m. The proposed amendments would change the tasting room hours to Friday, Saturday, 

and Sunday, 11:00 a.m. – 5:00 p.m. The proposed change to the tasting room hours is consistent 

with the provisions in County Code. 

 

Tasting Room Area: No changes are proposed to the existing tasting room area.  

 

Music: County Code allows amplified and acoustic music during indoor tastings/events, and 

acoustic music is permitted during outdoor events with no requirements for a special permit. 

Amplified outdoor music may be considered with an ‘Amplified Music Permit’; however, 

amplified music is not proposed as part of this application and are not allowed under prior use 

approvals.  

 

Indoor Events: Indoor marketing events such as wine classes and wine pairings are permitted 

during the standard hours of operation.  

 

Outdoor Events: County Code 13.10.637 provides regulations regarding small and large outdoor 

marketing events. Small outdoor events (<25 guests) such as tastings and tours are permitted from 

11:00 a.m. – 6:00 p.m. The existing Use Permit authorizes the winery to participate in the Vitner’s 

Festival and Passport Weekend events. The maximum number of guests permitted at these events 

is limited to the number of on-site parking spaces. The existing Use Permit required a minimum 

of 9 parking spaces for use by guests, and 12 parking spaces total. There are currently 14 parking 

spaces on site, which is in compliance with previous approvals.  

 

Weddings/Celebrations: Weddings and similar celebrations in the CA Zone District can be 

authorized with a Conditional Use Permit; however, these uses are not proposed as part of this 

application and are not allowed under prior use approvals.   

 

The proposed changes to the existing program statement are consistent with the operational 

standards contained in County Code 13.10.637 for wineries on CA zoned land.  
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Development Standards in Agricultural Districts 

 

All structures in the CA Zone District are subject to the development standards contained in 

County Code 13.10.313. Agricultural structures are limited to a maximum height of 40 feet and 

are required to maintain 20-foot setbacks from all property lines. In addition to the site and 

structural dimensions, County Code contains standards for buffer requirements and total 

development area on CA zoned land. The proposed use meets these standards.  

 

The proposal includes recognizing the unpermitted construction of five fermentation tanks, a water 

tank, and a temperature controller. The tanks are used to ferment the crushed grapes after harvest; 

the temperature controller is a piece of mechanical equipment used to chill the tanks and keep the 

temperature controlled. The use of these tanks would only occur during harvest season (September 

– October) and the temperature controller would only be used during regular hours of operation 

within the harvest season.  

 

The tanks occupy approximately 1,040 square feet of production area, which is located adjacent 

to the winery building. The fermentation tanks are approximately 10 feet tall, and the water tank 

is approximately 16 feet tall. The fermentation tanks are accessed via an elevated walkway, which 

is approximately 7-feet high. The production area is screened from neighboring properties with 

olive trees and a privacy screen attached to the walkway railing.  

 

The General Plan provides standards for acceptable and unacceptable ranges of noise exposure by 

land use. Any noise associated with agricultural activities during operational hours has a maximum 

volume of 70 dBA, measured at the property line before noise reduction requirements are 

implemented. The manufacturer specifications for the mechanical chiller indicate an operational 

volume of 62 dBA, measured 10 feet away. The proposed chiller will be located approximately 30 

feet from any property line, and approximately 60 feet from the nearest adjacent dwelling. This is 

considered an ‘acceptable’ volume of community noise exposure and does not require any special 

noise insulation requirements to meet the noise standards. Additionally, the chiller will only be 

operated seasonally during the fermentation period. 

 

Agricultural buffers are required to reduce potential land use conflicts between Commercial 

Agricultural lands and adjacent non-agricultural uses, such as residences. The requirement to 

install agricultural buffers applies to residential structures, to protect them from adjacent 

agricultural uses. The project proposes recognizing the additional agricultural equipment, which 

is not required to provide additional buffers to adjacent residential parcels.  

 

County Code limits the total development area on Commercial Agricultural land in order to 

minimize the removal of agricultural soils. The subject property contains Type 2B agricultural 

soil, which means the total combined development area for residential and agricultural support 

uses shall not exceed 60,000 square feet or 10 percent of the gross site area (~22,903 square feet), 

whichever is larger. The existing Use Permit limits the lot coverage to 11,000 square feet. The 

combined development area for residential and agricultural uses totals approximately 5,200 square 

feet; this is consistent with the Use Permit conditions and County Code.   
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Public Input 

 

This project application was the direct result of a public service request, resulting in an open code 

compliance case due to the lack of approval for the unpermitted fermentation tanks associated with 

the existing winery use.  

 

County Staff received several emails from a neighboring property owner following the required 

site signage installation. The concerns expressed in the emails were regarding the fermentation 

tank location and general site safety.  

 

The fermentation tanks comply with the development standards contained in County Code 

13.10.313 including setbacks, height, and development area. The tanks will require issuance of a 

building permit and require inspections, which will ensure that construction complies with 

prevailing building technology, the California Building Code, and the County Building ordinance.  

 

Conclusion 

 

As proposed and conditioned, the project is consistent with all applicable codes and policies of the 

Zoning Ordinance and General Plan/LCP. Please see Exhibit "B" ("Findings") for a complete 

listing of findings and evidence related to the above discussion. All findings remain valid as 

approved for development permit application #99-0293 and #04-0169 and are incorporated by 

reference. 

 

Staff Recommendation 

 

• Determine that the proposal is exempt from further Environmental Review under the 

California Environmental Quality Act. 

 

• APPROVAL of Application Number 241166, based on the attached findings and 

conditions. 

 

Supplementary reports and information referred to in this report are on file and available 

for viewing at the Santa Cruz County Planning Division, and are hereby made a part of the 

administrative record for the proposed project. 

 

The County Code and General Plan, as well as hearing agendas and additional information 

are available online at:  www.sccoplanning.com 

 

 

Report Prepared By: Michael Lam 

Santa Cruz County Planning 

701 Ocean Street, 4th Floor 

Santa Cruz CA   95060 

Phone Number: (831) 454-3371 

E-mail:  Michael.Lam@santacruzcountyca.gov 

 

Exhibits 
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A. Categorical Exemption (CEQA determination) 

B. Findings 

C. Conditions 

D. Project plans 

E. Assessor's, Location, Zoning and General Plan Maps 

F. Parcel information 

G. Comments & Correspondence 

H. Use Permits #99-0293 & #04-0169 

 

7



 

EXHIBIT A 

CALIFORNIA ENVIRONMENTAL QUALITY ACT 

NOTICE OF EXEMPTION 

 

 

The Santa Cruz County Planning Division has reviewed the project described below and has 

determined that it is exempt from the provisions of CEQA as specified in Sections 15061 - 15332 

of CEQA for the reason(s) which have been specified in this document. 

 

Application Number:  241166 

Assessor Parcel Number:  104-011-30 

Project Location:  8063 Glen Haven Road, Soquel 9507 

 

Project Description: Proposal to amend Use Permit #99-0293 & #04-0169, to modify tasting 

room hours (Friday - Sunday 11:00 a.m. to 5:00 p.m.), to increase the 

volume of wine production (10,200 gallons to 20,000 gallons), and to 

recognize five (5) 1,500-gallon fermentation tanks, one (1) 5,000-gallon 

water tank, and a temperature controller to be operated during the 

fermentation period at an existing winery. 

 

Person or Agency Proposing Project:  Jon Morgan 

 

Contact Phone Number:  (831) 462-9045 

 

A.             The proposed activity is not a project under CEQA Guidelines Section 15378. 

B.             The proposed activity is not subject to CEQA as specified under CEQA 

Guidelines Section 15060 (c). 

C.             Ministerial Project involving only the use of fixed standards or objective 

measurements without personal judgment. 

D.             Statutory Exemption other than a Ministerial Project (CEQA Guidelines Section 

15260 to 15285).  

 

E.      X     Categorical Exemption 

 

Specify type:  15303: New Construction or Conversion of Small Structures 

  

F. Reasons why the project is exempt: 

 

Construction of agricultural equipment accessory to an existing agricultural operation.   

 

In addition, none of the conditions described in Section 15300.2 apply to this project. 

 

 

_____________________________________ Date:___________________________ 

Michael Lam, Project Planner
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Discretionary Permit Findings 
 

(a)  Health and Safety. The proposed location of the project and the conditions under which it 

would be developed, operated, or maintained will not be detrimental to the health, safety, 

or welfare of persons residing or working in the neighborhood or the general public and 

will not be materially injurious to properties or improvements in the vicinity. 

 

This finding can be made, in that the project is located in an area designated for agricultural uses. 

Construction will comply with prevailing building technology, the California Building Code, and 

the County Building ordinance to ensure that the project will not be detrimental to the health, 

safety, or welfare of persons residing or working in the neighborhood or the general public, and 

will not be materially injurious to properties or improvements in the vicinity. 

 

(b)  Zoning Conformance. The proposed location of the project and the conditions under which 

it would be developed, operated, or maintained will be in substantial conformance with the 

intent and requirements of all pertinent County ordinances and the purpose of the zone 

district in which the site is located. 

 

This finding can be made, in that the proposed location of the additional agricultural equipment 

and the conditions under which it would be operated or maintained will in substantial conformance 

with all pertinent County ordinances and the purpose of the CA (Commercial Agriculture) zone 

district as the primary use of the property will be one commercial agricultural operation that meets 

all current site standards for the zone district. 

 

General Plan table 9-2 provides acceptable and unacceptable ranges of noise exposure by land use. 

Any noise associated with operational agricultural activities can be a maximum of 70 dBA, 

measured at the property line, before noise reduction requirements are implemented. The 

manufacturer specifications for the mechanical chiller indicate an operational volume of 62 dBA, 

measured 10 feet away. This is considered an ‘acceptable’ volume of community noise exposure 

and does not require any special noise insulation requirements to meet the noise standards.  

 

(c)  General Plan Conformance. The proposed project is in substantial conformance with the 

intent, goals, objectives, and policies of all elements of the County General Plan and any 

specific plan which has been adopted for the area. 

 

This finding can be made, in that the proposed agricultural use is in substantial conformance with 

the use and density requirements specified for the AG (Agricultural) land use designation in the 

County General Plan. 

 

General Plan policy 2.3.2 supports the continued operation of wineries and on-site marketing 

activities. The proposed amendments to the Use Permit is consistent with the General Plan 

objectives to support these agricultural activities.  

 

A specific plan has not been adopted for this portion of the County. 

 

(d)  CEQA Conformance. The proposed project complies with the requirements of the 

California Environmental Quality Act (CEQA) and any significant adverse impacts on the 

natural environment will be mitigated pursuant to CEQA. 
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This finding can be made, in that the project has been determined to be exempt from further review 

under the California Environmental Quality Act, as indicated in the Notice of Exemption for this 

project. 

 

(e)  Utilities and Traffic Impacts. The proposed use will not overload utilities, result in 

inefficient or wasteful use of energy, or generate more than the acceptable level of traffic 

on the streets in the vicinity. 

 

This finding can be made, in that the proposed Use Permit amendments will not add any residential 

units on the existing developed lot. The expected level of traffic generated by the proposed project 

is not anticipated to increase beyond 1 peak trip per day (1 peak trip per dwelling unit). The 

proposed amendments will not adversely impact existing roads or intersections in the surrounding 

area. In addition, all construction will comply with prevailing building technology, the California 

Building Code, and the County Building ordinance to ensure that the project will not overload 

utilities or otherwise result in an inefficient or wasteful use of energy. 

 

(f)  Neighborhood Compatibility. The proposed use will be compatible with the existing and 

proposed land uses, land use intensities, and dwelling unit densities of the neighborhood, 

as designated by the General Plan and Local Coastal Program and implementing 

ordinances. 

 

This finding can be made, in that the existing commercial agricultural operation is consistent with 

the land use intensity and density of the neighborhood as designated by the General Plan and 

implementing ordinances. 

 

(g)  Local Coastal Program Consistency. For proposed projects located within the coastal zone, 

the proposed project is consistent with the provisions of the certified Local Coastal 

Program. 

 

This finding is not required, in that the project site is not located within the coastal zone. 

 

 

Site Development Permit Findings 
 

(a)  Siting and Neighborhood Context. The proposed development is designed and located on 

the site so that it will complement and harmonize with the physical design aspects of 

existing and proposed development in the neighborhood, as designated by the General Plan 

and Local Coastal Program and implementing ordinances. 

 

This finding can be made, in that the existing development is designed and located on the site in a 

manner that will complement and harmonize with the physical design aspects of existing and 

proposed development in the neighborhood. 

 

(b)  Design. The proposed development is in substantial conformance with applicable 

principles in the adopted Countywide Design Guidelines, except as prohibited by site 

constraints, and any other applicable requirements of SCCC 13.11 (Site Development and 

Design Review). If located in the Coastal Zone, the site plan and building design are also 
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EXHIBIT B 

in substantial conformance with the policies of the Local Coastal Program and coastal 

regulations of SCCC 13.20. 

 

This finding can be made, in that the proposed agricultural support equipment is in substantial 

conformance with the requirements of the County Design Review Ordinance. The proposed project 

will be of an appropriate scale and type of design that will enhance the aesthetic qualities of the 

subject property and reduce the visual impact of the proposed development on surrounding land 

uses.  
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EXHIBIT C 

Conditions of Approval 
 

Exhibit D:   Project plans, prepared by Jon Morgan, dated 10/01/2024. 

 

I. This permit authorizes the construction of (5) fermentation tanks, (1) water tank, and 

associated mechanical equipment, as indicated on the approved Exhibit "D" for this permit. 

In addition, this permit modifies Use Permits #99-0293 and #04-0169, to modify tasting 

room hours (Friday – Sunday 11:00 a.m. to 5:00 p.m.), and to increase the annual volume 

of wine production (11,000 gallons to 20,000 gallons). This approval does not confer legal 

status on any existing structure(s) or existing use(s) on the subject property that are not 

specifically authorized by this permit. Prior to exercising any rights granted by this permit 

including, without limitation, any construction or site disturbance, the applicant/owner 

shall: 

 

A. Sign, date, and return to Santa Cruz County Planning one copy of the approval to 

indicate acceptance and agreement with the conditions thereof. 

 

B. Obtain a Building Permit from the Santa Cruz County Building Official. 

 

1. Any outstanding balance due to Santa Cruz County Planning must be paid 

prior to making a Building Permit application. Applications for Building 

Permits will not be accepted or processed while there is an outstanding 

balance due. 

 

II. Prior to issuance of a Building Permit the applicant/owner shall: 

 

A. Submit final architectural plans for review and approval by Santa Cruz County 

Planning. The final plans shall be in substantial compliance with the plans marked 

Exhibit "D" on file with Santa Cruz County Planning. Any changes from the 

approved Exhibit "D" for this development permit on the plans submitted for the 

Building Permit must be clearly called out and labeled by standard architectural 

methods to indicate such changes. Any changes that are not properly called out and 

labeled will not be authorized by any Building Permit that is issued for the proposed 

development. The final plans shall include the following additional information: 

 

1. A copy of the text of these conditions of approval incorporated into the full 

size sheets of the architectural plan set. 

 

2. One elevation shall indicate materials and colors as they were approved by 

this Discretionary Application. If specific materials and colors have not 

been approved with this Discretionary Application, in addition to showing 

the materials and colors on the elevation, the applicant shall supply a color 

and material sheet in 8 1/2” x 11” format for Santa Cruz County Planning 

review and approval. 

 

3. Grading, drainage, and erosion control plans. 

  

4. Details showing compliance with fire department requirements. 
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EXHIBIT C 

 

B. Meet all requirements of the County Department of Public Works, Stormwater 

Management. Drainage fees will be assessed on the net increase in impervious area. 

 

 

1. The discretionary application has not been reviewed for compliance with 

Part 3 of the County Design Criteria. Prior to issuance of a building, 

grading, or other permit, final Stormwater Management documents shall be 

submitted for review and approval by Stormwater Management Section that 

adhere to the County Design Criteria and County Code 7.79. 

 

2. Pre-development runoff patterns and rates shall be maintained, and safe 

stormwater overflow shall be incorporated into the project design. 

 

3. New and/or replaced impervious and/or semi-impervious surface area shall 

not exceed 5,000 square feet. 

 

C. Obtain an Environmental Health Clearance for this project from the County 

Department of Environmental Health Services. 

 

D. Meet all requirements of the Environmental Planning section of Santa Cruz County 

Planning. 

 

E. Meet all requirements and pay any applicable plan check fee of the Central Fire 

Protection District. 

 

F. Pay the current Affordable Housing Impact Fee. The fees are based on new square 

footage and the current fee for non-residential construction is $3 per square foot. 

 

G. Provide required off-street parking for 14 cars. Parking spaces must be 8.5 feet wide 

by 18 feet long and must be located entirely outside vehicular rights-of way. 

Parking must be clearly designated on the plot plan. 

 

III. All construction shall be performed according to the approved plans for the Building 

Permit. Prior to final building inspection, the applicant/owner must meet the following 

conditions: 

 

A. All site improvements shown on the final approved Building Permit plans shall be 

installed. 

 

B. All inspections required by the building permit shall be completed to the 

satisfaction of the County Building Official. 

 

C. The project must comply with all recommendations of the approved soils reports. 

 

D. Pursuant to Sections 16.40.040 and 16.42.080 of the County Code, if at any time 

during site preparation, excavation, or other ground disturbance associated with this 

development, any artifact or other evidence of an historic archaeological resource 
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EXHIBIT C 

or a Native American cultural site is discovered, the responsible persons shall 

immediately cease and desist from all further site excavation and notify the Sheriff-

Coroner if the discovery contains human remains, or the Planning Director if the 

discovery contains no human remains. The procedures established in Sections 

16.40.040 and 16.42.080, shall be observed. 

 

IV. Operational Conditions 

 

A. In the event that future County inspections of the subject property disclose 

noncompliance with any Conditions of this approval or any violation of the County 

Code, the owner shall pay to the County the full cost of such County inspections, 

including any follow-up inspections and/or necessary enforcement actions, up to 

and including permit revocation.  

 

B. This approval modifies specific elements of the existing Use Permit #99-0293, as 

amended by #04-0169. These amendments do not supersede or invalidate the 

overall Use Approval, which remains in effect. This permit only modifies the prior 

approvals to allow:   

 

1. Tasting Room Hours:  

 

a. Friday, Saturday, and Sunday from 11:00 a.m. – 5:00 p.m.   

 

2. Annual production volume shall not exceed 20,000 gallons per year.  

 

3. Five (5) 1,500-gallon fermentation tanks   

 

4. One (1) 5,000-gallon water tank  

 

5. One (1) mechanical fermentation chiller 

 

V. Indemnification 

 

The applicant/owner shall indemnify, defend with counsel approved by the 

COUNTY, and hold harmless the COUNTY, its officers, employees, and agents 

from and against any claim (including reasonable attorney’s fees, expert fees, and 

all other costs and fees of litigation), against the COUNTY, its officers, employees, 

and agents arising out of or in connection to this development approval or any 

subsequent amendment of this development approval which is requested by the 

applicant/owner, regardless of the COUNTY’s passive negligence, but excepting 

such loss or damage which is caused by the sole active negligence or willful 

misconduct of the COUNTY. Should the COUNTY in its sole discretion find the 

applicant’s/owner’s legal counsel unacceptable, then the applicant/owner shall 

reimburse the COUNTY its costs of defense, including without limitation 

reasonable attorney’s fees, expert fees, and all other costs and fees of litigation. The 

applicant/owner shall promptly pay any final judgment rendered against the 

COUNTY (and its officers, employees, and agents) covered by this indemnity 

obligation. It is expressly understood and agreed that the foregoing provisions are 
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Application #: 241166 

APN: 104-011-30 

Owner: Jon Morgan & Paul Bargetto 

EXHIBIT C 

intended to be as broad and inclusive as is permitted by the law of the State of 

California and will survive termination of this development approval.  

 

A. The COUNTY shall promptly notify the applicant/owner of any claim, action, or 

proceeding against which the COUNTY seeks to be defended, indemnified, or held 

harmless.  The COUNTY shall cooperate fully in such defense.  

 

B. Nothing contained herein shall prohibit the COUNTY from participating in the 

defense of any claim, action, or proceeding if both of the following occur: 

 

1. COUNTY bears its own attorney's fees and costs; and 

 

2. COUNTY defends the action in good faith. 

 

C. Settlement.  The applicant/owner shall not be required to pay or perform any 

settlement unless such applicant/owner has approved the settlement. When 

representing the COUNTY, the applicant/owner shall not enter into any stipulation 

or settlement modifying or affecting the interpretation or validity of any of the terms 

or conditions of the development approval without the prior written consent of the 

COUNTY. 

 

D. Successors Bound.  The “applicant/owner” shall include the applicant and/or the 

owner and the successor’(s) in interest, transferee(s), and assign(s) of the applicant 

and/or the owner. 

  
 
Minor variations to this permit which do not affect the overall concept or density may be approved by the Planning 

Director at the request of the applicant or staff in accordance with Chapter 18.10 of the County Code. 
 

Please note: This permit expires three years from the effective date listed below unless a 

building permit (or permits) is obtained for the primary structure described in the 

development permit (does not include demolition, temporary power pole or other site 

preparation permits, or accessory structures unless these are the primary subject of the 

development permit).  Failure to exercise the building permit and to complete all of the 

construction under the building permit, resulting in the expiration of the building permit, 

will void the development permit, unless there are special circumstances as determined by 

the Planning Director. 

 

 

 

Approval Date:       

 

Effective Date:       

 

Expiration Date:        

 

 

______________________________ 
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APN: 104-011-30 

Owner: Jon Morgan & Paul Bargetto 

EXHIBIT C 

   Deputy Zoning Administrator  

     

 
Appeals:  Any property owner, or other person aggrieved, or any other person whose interests are adversely affected 

by any act or determination of the Zoning Administrator, may appeal the act or determination to the Planning 

Commission in accordance with chapter 18.10 of the Santa Cruz County Code. 
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SOQUEL VIN EYARDS PROGRAM STATEM ENT

Application for Discretionary permit and revised use permit

APN - 10401130

Address, 8063 Glen Haven Rd. Soquel Ca.

Owners, Jon Morgar, Peter Bargetto, Paul Bargetto

Contact, Jon Morgoh, ionmorganLl5@vahoo.com w:831-462-9045

PROGRAM STATEMENT: OCTOBER 1,,2024

Soquel Vineyards has been producing wine since 1987, the last 24 years of
which has been at the current location on Glen Haven Rd. We currently produce

between 6,000 and 20,000 gallons of wine annually. This wine is produced, aged,

and bottled at the winery, then moved to a tax-paid area either on site, or one of
two wa rehouses off-site.

The tasting room is on the Southeast corner of the winery with a south facing
patio also used for guests. (drawing B). We are open from 11;00 am to 4:30 pm

Saturday and Sunday. We wish to expand tasting hours to 11;00 am to 5:00 pm

Friday through Sunday. We do not book private parties or weddings. There is no

amplified music or evening activity at the winery. Soquel Vineyards owners
reserve the right to hold family gatherings on rare occasions. This is ONLY for
winery owners' private use.

SoquelVineyards has discontinued participating in Vintners' Festival and

Passport program due to the inability to manage attendance. SV wishes to host
wine club appreciation events twice a year. These are tasting events lasting

approx. two hours each. These, and normal tasting room days will be limited to 40
people at a time.

Exhibit D17
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PARKING, originally, SV had 10 paved parking spaces with one ADA space. ln 2016,
we added 4 paved spaces (see map). We have room for 8 cars on an unpaved area

as overflow parking. (drawing B).

EMPLOYEES, 2 full time and 4 part time

USE PERMIT REVISION

A - Tasting room hours

Friday, Saturday, Sunday from 11:00 am to 5:00 pm

1.. No weddings

2. No amplified music

3. No parties

4. No Vintners' Festival

5. No Passport program

5. SV wine club appreciation events twice a year limited to 40 people or less

at any time. Saturdays and Sundays only.

7. No greater than 40 people at any time during regular business hours.

8. Not to exceed 22 vehicles. 14 spaces for visitors and 8 overflow for staff
and residence parking

9. No smoking or vaping

B - Production

1'. site will be used for wine production, bottling, storage and sales

2. Production will not exceed 20,000 gallons per year. We are licensed with
TTB, ABC, and State Board of Equalization as a "small winery" which
permits us to up to 20,000 gallons per year.

3. Case goods storage on site of 2,000 cases

4. Grapes to be harvested on site or trucked to winery
a. grapes are harvested early September through mid October

Exhibit D18
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b. the delivered grapes are transported on a rented 20'flatbed truck

holding five tons or less

5. Winery operations are conducted between 8:00 am and 5:00 pm

weekdays during non harvest times of the year. At harvest time,
(September, October), work hours can be between 7:00 am and 6:00 pm

Monday through Sunday.

6. sV wishes to permit an added 1.,040 sq. ft. of production area and
electrical service for fermentation tanks.

C. Signage

1. Entrance sign at the beginning of the driveway is 23"h x 45"w mounted
between two masonry posts. Sign is non illuminated.

2. Two signs, t!" x 17", in the tasting / parking area stating "no picnics, no

smoking".

Exhibit D19
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LETTER EXPLAINING THE NECESSITY OF TANK LOCATION

PRODUCTION AREA ADJACENT TO WINERY

The winery's production area is on the northwest corner of the property. (drawings A and

B). lt was designated as such from the beginning of the planning stage of the winery in

l-999. The design was planned to use the back side of the winery for production and front

ocean facing side of the winery for tasting. The production doors are located on the north

side of the building facing the outside production area. This area is, and has always been

used forseasonalcrush, fermentation and pressing of the freshly harvested fruit. That

season is typically from early September to mid October (5 to 6 weeks). During that time,

thefruit is harvested on site ortrucked in, processed through a destemmer, and transferred

to an open top tank for typically 6 to 7 days, then pressed and pumped into barrels inside

the winery. This process has been unchanged in the 23 seasonswith one exception.

Originally, we fermented the grapes in plastic 1.5 ton plastic fermenters. These fermenters

have no temperature control and could easily overheat. The persistence of runaway

fermentations and subsequent spoiled wines required us to start using temperature

controlled jacketed fermentation tanks. Six tanks and a portable chiller were purchased and

brought in in 2016. (drawings C, l, and J). These tanks are not intended for, and can NOT be

used to expand production. Production size cannot exceed the storage space inside the

2,000 sq. ft. winery building. 1,00o/o of the unbottled wine produced at SV is, and has always

been stored inside the winery building.

It is essential that the tanks be located near the winery for many reasons,

They must be on a clean, level drained concrete surface

Accessible by forklift to and from the press and barrel storage

Away from car and truck traffic and visitors

Accessible to winery with pumps, hoses, and other processing equipment

Maximize an efficient workspace

Exhibit D20
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Our decision for the positioning of the tanks was the best choice for our needs. The only

other workable positioning for them would be along the west edge of the concrete pad.

This position would work for us and be more out of sight to our neighbor, but it would

actually take away the sound buffer that the current tank position offers. Also, that layout

would require us to move the destemmer and press into the current tank position which

would also add to the noise level.

There are three existing olive trees partially blocking the view of the tanks/catwalk. We offer

to plant evergreen vegetation in the space between properties to fully block view of the

tanks. (drawing E ). ln addition, we are willing to construct a privacy screen or fencing on

the catwalk to take away any "line of sight" view of neighboring property. Regarding chiller

noise, we plan to relocate the chiller to the opposite side of the tanks (away from neighbor)

and also llmit running times to daylight hours. Again, the tanks, chiller, destemmer, and

press are ONLY used actively 5 to 6 weeks per year.

Our neighbor has suggested enclosing the tanks in a building. lt would be possible to

partially enclose the tanks, however the height requirement to access the tank tops with a

forklift would be prohibitive, visually unsightly and aesthetically unsound.

I would welcome the chance to discuss this with you in more detail.

Thank you,

Jon Morgan, Manager, Soquel Vineyards LLC
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Proposed ch iller position a nd

operation

The chiller is brought out and run seasonally between September and mid
October, Note the proposed position of location. (Drawings B and E). lt runs by the
same principles as a household refrigerator. When the coolant temperature rises to
a set temperature, the compressor starts, cools the fluid, then shuts off. The chiller
can be on but if the temp is holding steady it makes very little sound. As the
machine spec sheet notes, output noise when the compressor is running is 62db at
a 10'distance.

At the time of our neighbors complaint, the chiller was set up on the fence side of
the tanks (about L5' from the fence, and had been left on 24 hours a day. We
propose to move it to the winery side of the tanks but close enough to the tanks
to run efficiently ( approx 60'frorn the neighbors house. ln addition, we propose
to commit to only running it during business hours (8am to 5pm). We believe we

can still manage a safe fermentation temp doing this.

Between the extended distance from the proposed new chiller location to the
neighboring property, the tank and trees serving as a noise buffer, and only running
it in daytime, we believe the detectable noise from the chiller will be nearly zero.

Historically, we fill the fermenters about three times during a season. Each

fermentation lasts approximately 5 to 6 days. The peak fermentation (when they
need cooling) is 2 to 3 of those

days. The best I can estimate, I believe we run the chiller between 50 and 80 hours a

year.

The drawing of the proposed chiller position shows location and distances from
the fence, property line and nearest house. See the chiller manufacturers spec

sheet for size of unit and noise output. (Drawings K and L)

?AA
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Outdoor electrical pedestal

When the tanks were installed in 20L6, we also installed L L Ov and 220v electrical
receptacles in the northwest corner of the production area. See drawing E. They are

waterproof and professionally installed to code. Their purpose is to provide power
to the chiller and other equipment on an "as needed" basis.

Proposed privacy screen and

vegetation
The fermentation tanks have a "line of sight" visibility from the neighbors
house from approximately 8' high to the top of the catwalk support frame.
Everything below 8' is blocked by the fence. The catwalk area is the only part
of the tank structure that ever gets accessed by workers. From the catwalk, a

worker can see over the fence into the neighbors yard, and likewise, the
neighbors can see the workers. There are currently three large olive trees

that partially block visibility between the house and tanks.

We propose to mount a permanent privacy screen to the back side of the
catwalk structure that would block all view of the tanks and workers.
(drawings E, G, and H). Again, this is only used 6 weeks a year. ln addition, we
offer to plant additional drought tolerant vegetation in the setback between
the fence and tanks.

We believe extending the height of the existing 6' wooden fence would not
be aesthetically appealing for either side and create a larger maintenance
issue.
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SOQUEL VINEYARDS

PN#104-01 1-30

PROJECT NAME:TANK PERMIT 20000

STORM / DRAINAGE WATER DISCHARGE

SOQUEL VINEYARDS HAS A CONTAINED AREA FOR WINERY PRODUCTION WITH TRENCH

DRAINS THROUOUT THE WINERY. THE OUTSTDE PRODUCTTON AREA (|NCLUDING THE

FERMENTATION TANKS) DRAINS TO ONE STORM DRAIN ON THE SOUTHWEST CORNER

OF THE PRODUCTION PAD. (See drawing F). ONLY RAINWATER, RINSE WATER, AND

MINOR ORGANIC SOLIDS DRAIN THROUGH THIS DRAIN. THIS LOCATION IS WHERE OUR

STORM WATER QUALITY SAMPLES ARE TAKEN AND SUBMITTED TO THE STATE WATER

BOARD. ALL RESULTS ARE DOCUMENTED FOUR TIMES PER YEAR.

JON MORGAN

4115t2024
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Application #: 241166 

APN: 104-011-30 

Owner: Jon Morgan & Paul Bargetto 

EXHIBIT F 

 

Parcel Information 
 

Services Information 

 

Urban/Rural Services Line:       Inside   X    Outside 

Water Supply: Well 

Sewage Disposal: Septic 

Fire District: Central 

Drainage District: Out Zone 5 

 

Parcel Information 

 

Parcel Size: 5.25 acres 

Existing Land Use - Parcel: Agricultural 

Existing Land Use - Surrounding: Agricultural, Residential  

Project Access: Glen Haven Road 

Planning Area: Summit 

Land Use Designation: AG (Agricultural) 

Zone District: CA (Commercial Agriculture) 

Coastal Zone:       Inside  X     Outside 

Appealable to Calif. Coastal 

Comm. 

      Yes   X    No 

 

Technical Reviews:  None 

 

Environmental Information 

 

Geologic Hazards: Not a mapped constraint 

Fire Hazard: Not a mapped constraint 

Slopes: 0-30% 

Env. Sen. Habitat: No physical evidence on site 

Grading: No grading proposed 

Tree Removal: No trees proposed to be removed 

Scenic: Not a mapped resource 

Archeology: No physical evidence on site 
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1

Michael Lam

From: Jeffrey CHANDLER <chandler831@comcast.net>

Sent: Tuesday, July 23, 2024 8:19 AM

To: Michael Lam; jonm@soquelvineyards.com

Subject: 8063 Glen Haven Rd proposed development - follow up

****CAUTION:This is an EXTERNAL email. Exercise caution. DO NOT open attachments or click links 

from unknown senders or unexpected email.**** 

Michael,  

   

Following up on yesterdays email. If the current location is truly the only spot on the 5+ acres that is 

feasible for the the tanks, which I have a very hard time believing! The reality is the owner of the winery 

does not want to relocate these tanks across the parking because then he would have to see them out of 

the windows of his primary residence which is located across the parking lot. Who blames him? Who 

would want to see these tanks and workers that man them from their kitchen and bedroom windows? So, 

if it is truly the location on the 5+ acres why don’t they enclose their operations just as the zoning 

regulations encourage? Enclosing their operation seems to be the only solution that would address our 

ongoing concerns and allow for the tanks to remain in their current location. A building with proper 

drainage and setbacks would be more than okay with us. If you see any other way to address the smell, 

noise, and privacy issues with the tanks in their current location please let’s discuss.  

   

   

   

Best Regards,  

Jeff Chandler   
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1

Michael Lam

From: Jeffrey CHANDLER <chandler831@comcast.net>

Sent: Tuesday, July 23, 2024 2:59 PM

To: Michael Lam; jonm@soquelvineyards.com

Subject: 8063 Glen Haven Road proposed development

****CAUTION:This is an EXTERNAL email. Exercise caution. DO NOT open attachments or click links 

from unknown senders or unexpected email.**** 

Michael,  

After reading the proposed development sign I have another concern. The tanks have capacity for 12,500 

gallons which is around 100,000 lbs at full capacity. If those tanks fail it could be very dangerous for my 

family and I. Are the tanks considered above ground storage tanks?  

   

   

Best,  

Jeff Chandler   
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1

Michael Lam

From: Jeffrey CHANDLER <chandler831@comcast.net>

Sent: Tuesday, July 23, 2024 4:34 PM

To: Michael Lam; jonm@soquelvineyards.com

Subject: 8063 Glen Haven Rd proposed development

****CAUTION:This is an EXTERNAL email. Exercise caution. DO NOT open attachments or click links 

from unknown senders or unexpected email.**** 

Michael,  

Since we are located in a recorded Santa Cruz County slide zone the weight of the tanks and proximity to 

my house have become my biggest concern. Are geological and geotechnical investigations being done?  

   

Best,  

Jeff Chandler  
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