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EMISSIONS INVENTORY INFORMATION 

For Inventory Year – 2017

WINERIES 

Winery Name 

Physical Address 

Contact Person Phone 

Email Address 

Mailing Address 

Facility ID 

Please fill in all spaces and retain a copy for your records. 

Production Information Amount 

2017 Actual Red Wine Fermentation gallons 

2017 Actual White Wine Fermentation gallons 

2017 Maximum Volume of all wines in BBl Storage any day Peak* gallons 

Calendar Year 2017 Red Wine in Barrel Storage Average gallons 

Calendar Year 2017 White Wine in Barrel Storage Average gallons 

Calendar Year 2017 Red Wine in Tank Storage Average gallons 

Calendar Year 2017 White Wine in Tank Storage Average gallons 

Average Sugar Content of Red Wine Grapes °Brix 

Average Sugar Content of White Wine Grapes °Brix 

* This value is the peak inventory day of wine in barrel storage.

Additional Information 

Do you have any non-electric boilers or heaters? Yes No 

Do you make distilled spirits? Yes No 

proof 

gallons 

If yes, what proof are the spirits? 

If yes, how many gallons produced in 2017? 

If yes, what is the BTU rating of your still? 
BTU/hr 

Do you age the spirits in barrels? Yes No 

If yes, how many gallons in barrel storage in 2017 Average? 
gallons 
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