
	

	

	

	

WEATHER	CONDITION	OF	THE	VINTAGE	

Alternating	beautiful	hot	weather	and	 rain.	 It	was	 the	exceptional	weather	 conditions	 that	 lead	 to	
favorable	 vine	 development.	 All	 stages	 of	 phenolic	 ripening	 benefit	 from	 great	 conditions.	 Perfect	
ripeness	was	logically	reached	during	the	first	days	of	September.	The	harvest	was	of	great	quality	as	
the	ripeness	was	perfect.		

	

THE	WINE	

The	wines	are	black,	rich,	and	generous.	On	the	nose	they	are	complex	with	aromas	of	cherries	and	
notes	 of	 ripe	 candied	 fruits.	 The	 wine	 is	 opulent,	 dense,	 and	 concentrated	 on	 the	 palate	 with	
beautiful	silky	tannins	and	a	long	aftertaste.			

What	a	great	pleasure!	This	is	the	wine	of	the	20st	century!		

	 	

CHATEAU 
LE BON PASTEUR 

VINTAGE 1982 
POMEROL  

	


