




 Coming from a wine grower’s family in Pomerol, Bordeaux and 
the niece of the famous flying winemaker Michel Rolland, Virginie   Rol-
land from a young age inherited the passion for wine and the journey. 
Virginie gained experience and knowledge through her travels & work . 
After following the winemaking process in Napa Valley and Argentina, 
in addition to the wineries in France, Virginie cultivated a passion for 
the American market by working for several years as a wine buyer for a 
company in San Francisco. Virginie is now established in New York City 
where she has been successfully developing her wine importing com-
pany for the last 8 years.

”The American Market is very dynamic in that it shows a very strong 
interest in wines from both the Old World and New World, making it one 
of the largest wine enthusiast markets in the world. V. Rolland Selection 
distinguishes itself through a careful selection process of identifying  the 
highest quality wines and wineries as well as by creating strong part-
nerships with boutique vineyards. “I do all the selection myself with the 
American Market in mind. I offer my customers exceptional wines and 
ensure I do so with respect to the environment.”
The Selection is distributed in NY, PA & TN.
      Virginie Rolland
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History

The parcels are located in the districts of Couquèques, Civrac and Saint 
Christoly du Medoc. 

The Château Beauvillage is the heritage of three successive generations 
of passionate growers, totally devoted to their land. 

Since its creation in 1925, this estate has gone through an incredible 
development progressively multiplying its vineyard area by 4. Wisdom 
and dynamism have inspired during the years the work of the family 
Jean, then combining the typicity of a century’s terroir to the modernity 
of the current technologies. Each of the steps of the elaboration of the 
wine of Château Beauvillage is exclusively controlled and followed by 
the owners.

Since 2014, the Chateau Beauvillage became a Cru Bourgeois du 
Médoc.

Chateau Beauvillage



Chateau Beauvillage

CUVEE : Chateau Beauvillage / 2015

APPELLATION/REGION/COUNTRY : Médoc Cru Bour-
geois, Bordeaux - Left Bank, France

OWNERS : Bugada-Jean Family

GRAPE VARIETY : 55% Merlot, 45% Cabernet Sauvignon

AGE OF THE VINES : 40 years

SOILS : Clay-calcareous, sandy and sandy-gravelly

VINIFICATION : 
- Harvesting at the best ripeness
- Double sorting in the vineyard and in the cellar
- Fermentation in concrete tanks
- Long maceration of 28 days

AGEING : 18 months french oak barrels (25% New)

FIRST VINTAGE : 2014

TASTING NOTES : Deep colour. Open nose of jammy fruits 
(fig, plums). On the palate the style is rather open, dense 
with a good structure, fruit intertwined with oaky and spicy 
notes, and firm tanins, a guarantee of a good ageing poten-
tial.

REWARDS :
90 Neal Martin - VINOUS
Beauvillage has a clean and well defined bouquet with 
graphite-tinged black fruit, a dab of blueberry. The palate 
is medium-bodied with chewy tannin, bright redcurrant and 
cranberry notes with a nicely structured, classically styled 
finish that is Médoc through and through. Very fine.



History

 Lord of Beauval constructed this beautiful chartreuse conform-
ing to the style back then in 1780 and bearing the noble name, Château 
Beauval.

The domain was bought in 2012 by Stéphanie and Alexandre Leroy, 
signs and seals the renaissance of this exceptional heritage. Initially 
searching for a structure adapted to their lifestyle, they fall in love with 
this beautiful chartreuse in stone nestled in the heart of domain.

The château has since been baptised with the name of Leroy-Beauval 
with a clear objective aiming for the highest quality while the vines glow 
in their magnificence and are being prepared for their bright future.

The 38 hectares of property will be cultivated in an ecologically respon-
sible way.

Chateau Leroy-Beauval



Chateau Leroy-Beauval

CUVEE : Chateau Leroy-Beauval / Red / 2015

APPELLATION/REGION/COUNTRY : Bordeaux Superieur - 
Right Bank, FR

OWNERS : Leroy Family

GRAPE VARIETY : 80% Merlot, 15 % Cabernet Sauvignon, 
5 % Cabernet Franc

AGE OF THE VINES : 30 years

SOILS : Calcareous clay and silty clay

VINIFICATION : 
- Harvesting at the best ripeness
- Fermentation in concrete tanks
- Long maceration

AGEING : 12 months french oak barrels (30% New)

FIRST VINTAGE : 2012

TASTING NOTES : Of a superbly dark color with tinge of 
violet, this wine, combining aromatic finesse and elegant 
power, is the “top growth” of the property.

Its subtle aromas of oak and white tobacco evolve gradually 
into notes of black fruits; a full and rich mid-palate completes 
the ample attack on the palate and sweetness.

REWARDS :
91 James Suckling
“A soft and fruity red with plum and chocolate character. 
Medium body, pretty tannins and a savory finish. Drink and 
enjoy.”



History

 Situated in the heart of Saint-Emilion’s prestigious vineyard 
slopes and a close neighbour of such famous estates as La Mondotte 
and Tertre Roteboeuf, Château Godeau was acquired by the Florisoone 
family at the end of 2012.

Heirs to a long wine-growing tradition and the former co-owners of Châ-
teau Calon Ségur, Albéric et Agnès Florisoone saw the potential in this 
lovely 7 hectare wine estate to express all the passion they feel for the 
land and for wine-growing.

With the help of the team at the estate and with Stéphane Derenon-
court as the consultant winemaker, this young winemaking generation 
is today breathing new energy into its vineyard through careful precision 
work, painstaking effort and constant high standards allied to a dash of 
audacity.

Chateau Godeau



Chateau Godeau

CUVEE : Chateau Godeau / 2015

APPELLATION/REGION/COUNTRY : Saint-Emilion Grand 
Cru - Bordeaux Right Bank, FR

OWNERS : Florisoone Family

GRAPE VARIETY : 90 % Merlot, 10 % Cabernet Franc

AGE OF THE VINES : 45 years

SOILS : Limestone-based land with a sandy clay texture

VINIFICATION : 
- Grapes picked at the optimum maturity in small boxes
- Double sorting before & after destemming 
- Fermentation in small tanks
- Maloctic fermentation infrench oak barrels
 
AGEING : 18 months in french oak barrels (30% New)

FIRST VINTAGE : 2012

TASTING NOTES : A very deep colour with a classy nose, 
characteristic of the place where the wine is produced. Ori-
ental spices come through with black fruit aromas and hints 
of rare-cooked roasted meat juice. Powerful and rich on the 
palate, the wine has kept its youthful spirit. This is a dense, 
complex and vigorous wine which will be able to relax once 
in bottle.

REWARDS :
93+ - Antonio Gallioni - VINOUS
92 - Tim Atkin
91 - James Molesworth Wine Spectator
90-92 - Wine Advocate



France

Languedoc - Roussillon



History

 The Calmel & Joseph Concept was founded in 1995 following 
the associationof two names and two skills.

Free of all certification label, Calmel & Joseph is specialized in sourcing 
and blending of grapes from private wineries all across the region. All the 
range is a beautiful demonstration on the Mediterranean terroirs which 
most of the growers work organically and substainably.

Over the years, they have built close personal relationships with a large 
number of growers from all appellations. Convinced of the extraordinary 
potential of this region, oenologist, Laurent Calmel, and Jerôme Joseph 
work together on the vinification.

As well as their desire to produce high quality wines consistent with their 
terroirs with a great value in the market.

Calmel &  Joseph





Calmel &  Joseph

CUVEE : Blanquette de Limoux / Sparkling

APPELLATION/REGION/COUNTRY : AOP Limoux, 
Languedoc-Roussillon, France

OWNERS : Laurent Calmel & Jerôme Joseph

GRAPE VARIETY : 90% Mauzac, 10% Chardonnay

AGE OF THE VINES : Young

SOILS : Clay & limestone
Organic & biodynamic practices

VINIFICATION : 
- Grapes are harvested by hand
- Grapes are directly pressed and fermented as a white 
wine
- Methode Champenoise, 2nd fermentation in bottle

AGEING : 15 months in bottle

FIRST VINTAGE : 2012

TASTING NOTES : Golden and limpid with small, dynam-
ic and regular bubbles and an elegant, developed nose of 
dried fruit and citrus and lovely floral aromas. Unequivocal 
and pure with excellent balance, itsaromas of brioche and 
the nice final palate leave a delightful sensationof freshness 
in the mouth.

REWARDS : 
Silver Medal - Sparklings of the World 2019
15.5/20 - Jancis Robinson



Calmel &  Joseph

CUVEE : Villa Blanche / Sauvignon Blanc / 2018

APPELLATION/REGION/COUNTRY : IGP Pays D’Oc, 
Languedoc-Roussillon, France

OWNERS : Laurent Calmel & Jerôme Joseph

GRAPE VARIETY : 100% Sauvignon blanc

AGE OF THE VINES : Young

SOILS : Clay, limestone and gravelly soils
Organic & biodynamic practices

VINIFICATION : 
- Grapes are picked by night in two passes
- Grapes are destemmed and then macerated in stainless 
steel at 41F°
- Fermentation is temperature controlled 57F°

AGEING : 15% matured in new oak barrels for 3 months.
85% matured for 3 months on fine lees in stainless steel 
vats.

FIRST VINTAGE : 2014

TASTING NOTES : Bright yellow, almost golden in color. The 
nose is complex and quite unusual for a Sauvignon Blanc. 
Initial aromas of mint and fennel evolve towards honeyed, 
citrus notes. The palate offers a round structure as well as 
exceptional lenght with notes of citrus (candied lemon), a 
touch of bitterness and a very pleasant freshness. An ele-
gant and original wine with exceptional aromatic complexity.

REWARDS : 
15/20 - Jancis Robinson
91 - Sam Kim 2019



Calmel &  Joseph

CUVEE : Villa Blanche / Chardonnay / 2018

APPELLATION/REGION/COUNTRY : IGP Pays D’Oc, 
Languedoc-Roussillon, France

OWNERS : Laurent Calmel & Jerôme Joseph

GRAPE VARIETY : 100% Chardonnay

AGE OF THE VINES : Young

SOILS : Volcanic, clay, & limestone 
Organic & biodynamic practices

VINIFICATION : 
- Grapes are picked at night in two times at two stages of 
maturity. Sorting and destemming of grapes
- Traditional fermentation in concrete tanks, light extraction

AGEING : 3 months in french oak barrels

FIRST VINTAGE : 2008

TASTING NOTES : Brilliant and limpid with a pale greenish 
gold hue. The aromas are particularly expressive in this rath-
er hot vintage, with stome fruit such as abricot or vine peach, 
evolving to floral notes of acacia blossom and aniseed. Good 
balance in the mouth, fresh, fruity and round, with a delicious 
minerality which is the signature of this winefrom one vintage 
to the next. Softly oaky and very harmonious finish which 
remains superbly fresh in spite of the heatwave conditions 
of the vintage.

REWARDS :
Silver Medal - Chardonnay du Monde 2019



Calmel &  Joseph

CUVEE : Villa Blanche / Picpoul de Pinet / 2016

APPELLATION/REGION/COUNTRY : AOP Picpoul de Pinet, 
Languedoc-Roussillon, France

OWNERS : Laurent Calmel & Jerôme Joseph

GRAPE VARIETY : 100% Picpoul

AGE OF THE VINES : Young

SOILS : Chalk & clay
Organic & biodynamic practices

VINIFICATION : 
- Grapes are picked early morning
- Traditional fermentation in concrete tanks, light extractation

AGEING : In tanks on lies for 3 months

FIRST VINTAGE : 2012

TASTING NOTES : A clean, bright appearance, with the light-
est hint of green. The nose is intense, with notes of white 
blossom, citrus fruit (kiwi) and fresh mint. On the palate it 
is generous, mouth-filling and well-balanced, with a mineral 
finish. Elegant and easy-drinking in its youth, this winewill 
age well, developing notes of spice and a certain iodine/
saline character.

REWARDS :
16.5/20 - Jancis Robinson - “This is a paean to early sum-
mer apples! “



Calmel &  Joseph

CUVEE : Villa Blanche / Syrah / 2016

APPELLATION/REGION/COUNTRY : IGP Pays d’Oc, 
Languedoc-Roussillon, France

OWNERS : Laurent Calmel & Jerôme Joseph

GRAPE VARIETY : 100% Syrah

AGE OF THE VINES : Young, less than 30 years

SOILS : Volcanic, clay and limestone
Organic & biodynamic practices

VINIFICATION : 
- Two different Syrah profiles are blended together; on very 
fresh (20% and the other riper (80%)
- Destemming and traditional vinification in tanks

AGEING : 3 months in french oak barrels (10%), the re-
maining is raised in tanks on fine lees (90%)

FIRST VINTAGE : 2007

TASTING NOTES : Deep purple red color. Aromas of the 
red fruits, blackcurrant, blackberry and spices. The mouth is 
well-balanced, round and fruity. Notes of truffles and gunflint. 
Tannins are soft with a generous finish of spices. Very nice 
balance on this vintage, clearly elegant.

REWARDS :
17.5/20 - Raymond Chan - “This is a rich, plush and juicy, 
black-fruited Syrah with pepper.”
91 - Sam Kim (Wine Orbit) 2018
16/20 - Jancis Robinson - “Simple but immensely drink-
able!”



Calmel &  Joseph

CUVEE : Les Terroirs / Cotes du Roussillon Villages / 2016

APPELLATION/REGION/COUNTRY : AOP Cotes du Rous-
sillon Villages, Languedoc-Roussillon, France

OWNERS : Laurent Calmel & Jerôme Joseph

GRAPE VARIETY : Syrah 40% , Carignan 30% et Grenache 
Noir 30%

VINEYARD: 12 acres

AGE OF THE VINES : Old Carignan,
Grenache/Syrah: 20 years

SOILS : Schist, sandstone & clay limestone
Organic & biodynamic practices

VINIFICATION : Very low sulfate added
- Grapes harvested by hand before being sorted
and destemmed
- Alcoholic fermentation in concrete vats
- Malolactic fermentation under the marc

AGEING : 15 months in concrete tanks

FIRST VINTAGE : 2008

TASTING NOTES : In spite of the heat of 2016, the palate is 
balanced and smooth, with elegant and superbly integrated 
tannins. Notes of blackcurrant, pepper and cinnamon evolve 
to the freshness of liquorice and menthol on the finish.

REWARDS :
Bronze Medal - Decanter WWA 2019
93 - Sam Kim 2019



Calmel &  Joseph

CUVEE : Les Terroirs / Saint Chinian / 2015

APPELLATION/REGION/COUNTRY : AOP Saint Chinian, 
Languedoc-Roussillon, France

OWNERS : Laurent Calmel & Jerôme Joseph

GRAPE VARIETY : 50% Syrah, 30% Grenache, 20% Cin-
sault

VINEYARD: 12 acres

AGE OF THE VINES : Carignan: 50 years, 
Grenache/Syrah: 20 years

SOILS : Schist and clay limestone
Organic & biodynamic practices

VINIFICATION : Very low sulfate added
- Grapes are picked by hand and do a long maceration 
period
- Sorting and destemming of the grapes
- Fermentation in concrete tanks, light extraction
 
AGEING : 15 months in concrete tanks

FIRST VINTAGE : 2008

TASTING NOTES : On the palate, the wine is forthright, clean 
and full of plump tannins. A sensation of mineral aromas on 
the first tasting gives way to very rich fruity flavours – black-
currant and blackberry. This vintage is slightly more complex 
than the previous one and could easily be kept for a few 
years longer.

REWARDS :
17.5/20 - Raymond Chan - “This is a rich, plush and plump 
Saint Chinian.”
91 - Sam Kim (Wine Orbit) 2018



Calmel &  Joseph

CUVEE : Les Crus / Terrasses du Larzac / 2016

APPELLATION/REGION/COUNTRY : AOP Terrasses du 
Larzac, Languedoc-Roussillon, France

OWNERS : Laurent Calmel & Jerôme Joseph

GRAPE VARIETY : 50% Mourvèdre, 25% Syrah, 25% 
Grenache

AGE OF THE VINES : Old Carignan, Grenache/Syrah 20 
years

SOILS : Clay and limestone with cryoclastic limestone grav-
el within a deep sandy clay soil
Organic & biodynamic practices

VINIFICATION : Very low sulfate added
- Grapes harvested by hand before being sorted and 
destemmed
- Alcoholic fermentation in concrete vats
- Malolactic fermentation in barrels

AGEING : 12 months in oak barrels (40% new wood, 40% 
used for one vintage, 20% used for two vintages)
FIRST VINTAGE : 2011

TASTING NOTES : Highly opulent nose with notes of red and 
black berry fruit such as redcurrant, blackcurrant and elder-
berry. The attack is elegant, frank, with a strongly red fruit 
middle palate and complex notes of aniseed, peppermint 
and eucalyptus for a wine with lots of character. The oaky 
notes of this vintage are finely honed and the tannins are 
already well integrated. 

REWARDS :
92 - Meininger Sommelier 2019
94 - Sam Kim 2019





History

 Mélanie and Pierre Estival fell in love at the oenology school, 15 
years ago, in the south of France.

Since that time, they have the project to give their knowledge to her 
parents, Guilhem and Sylvie Bonnet, developing one range of wines : 
La Vôute du Verdus.

All their vineyard is located on the Appellation Terrasses du Larzac but as 
they vinified outside of the appellation area, they are in AOP Languedoc.

They are working together hand in hand to vinify the best of their terroir.
The family Estival are moving their vineyard to organic to approach the 
best of the potential they have.

La Voute du Verdus





La Voute du Verdus

CUVEE : Domaine La Voute du Verdus / White / 2016

APPELLATION/REGION/COUNTRY : IGP Saint-Guilhem le 
désert, Languedoc-Roussillon, France

OWNERS : Bonnet & Estival Family

GRAPE VARIETY : 70% Colombard, 30% Grenache

AGE OF THE VINES : From 10 to 30 years

SOILS : Clay, limestone and gravelly 

VINIFICATION : 
- Hand picking in small boxes
- Direct pressing whole grapes
- Fermentation with temperature control in small stainless 
steel tanks 

AGEING : On lies

FIRST VINTAGE : 2013

TASTING NOTES : Light color with green reflects. Notes of 
fennel and anise on the nose and freshness and harmony 
in the mouth.



CUVEE : Domaine La Voute du Verdus / Red / 2015

APPELLATION/REGION/COUNTRY : AOP Languedoc, 
Languedoc-Roussillon, France

OWNERS : Bonnet & Estival Family

GRAPE VARIETY : 40% Grenache, 40% Syrah, 10% Cari-
gnan, 10% Mourvèdre

AGE OF THE VINES : From 20 to 50 years

SOILS : Clay, limestone and gravelly 

VINIFICATION : 
- Hand picking in small boxes
- Direct pressing whole grapes
- Fermentation with temperature control in small stainless 
steel tanks 

AGEING : 6 months

FIRST VINTAGE : 2011

TASTING NOTES : Ruby red color, notes of liquorice and 
cherry on the nose. A wide and round mouth lets discov-
er silky tannins. A good balance between elegance and fi-
nesse.

La Voute du Verdus



La Voute du Verdus

CUVEE : Le Grand Saut / 2014

APPELLATION/REGION/COUNTRY : AOP Languedoc, 
Languedoc-Roussillon, France

OWNERS : Bonnet & Estival Family

GRAPE VARIETY : 45% Carignan, 45% Mourvèdre, 5% 
Syrah, 5% Grenache

AGE OF THE VINES : Around 50 years

SOILS : Clay, limestone and gravelly in terrasses

VINIFICATION : 
- Grapes harvested by hand before sorted and destemmed
- Alcoholic fermentation in vats

AGEING : 12 months in french oak barrels

FIRST VINTAGE : 2009

TASTING NOTES : Deep red color. complex nose with notes 
of Garrigue and spices open with aromas of honeysuckle, 
toasted hazelnut. The mouth is full, the tannins are dense 
with a nice persistence in the final.

REWARDS : 
92 Robert Parker - Jeb Dunnuck
“Spice, black raspberry, licorice and garrigue all emerge from 
the beautifully fruited, textured and rounded 2014 Langued-
oc Le Grand Saut. Made from 45% each of Mourvèdre and 
Carignan, with the balance Grenache and Syrah, it has a 
great mid-palate, gorgeous fruit and a lengthy finish. Drink 
this sexy red over the coming 4-5 years.”





Imported by V. Rolland Selection

virginie@vrollandselection.com

www.vrollandselection.com


