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Sublimis Boutique Hotel 

Hygiene and Safety Protocol 

Covid-19 prevention 

 
GENERAL HYGIENE AND SANITIZATION STANDARDS - GENERAL RULE 

1. Ventilate frequently all the areas. 
2. Clean all surfaces, with particular attention to contact surfaces, with water-based cleaners and 

soap and complete sanitation with disinfectants registered by the Ministry of Health as per Medical 
Chirurgical Presidio based on sodium hypochlorite diluted to 0.1% (or higher concentration, up to 
0,5% for bathrooms) or, when sodium hypochlorite is unsuitable (e.g. phones, tv remotes, door 
handles, elevator buttons, etc.), possibly use 70% concentrated alcohol, 0.5% hydrogen peroxide or 
a mixture of quaternary ammonium. 

3. It is very important, especially for disinfectants, to strictly follow the instructions indicated on the 
packaging.  

4. It is advisable to use only disposable cleaning materials or, alternatively, to prefer microfiber cloths 
to be disinfected frequently (e.g. before moving to a new room or a new common area) with a 2% 
sodium hypochlorite solution for 10 minutes or follow the manufacturer's instructions. 

5. The use of additional sanitization systems (e.g. ozone treatments, dry aerosols for specific 
disinfectants), as well as disinfectant sprays for environments and fabrics, are not currently 
recognized as effective for preventing the transmission of Covid-19 and therefore they are not to 
be replaced by disinfectants recommended by the Ministry of Health. 

6. Preferably use vacuum cleaners and electric brooms equipped with HEPA filter to vacuum floors, 
carpets, rugs and upholstery in rooms and common areas. 

7. The equipment used for cleaning and sanitizing the rooms and common areas (trolleys, vacuum 
cleaners, brooms, etc.) must be washed and disinfected every day. 

 

PROCEDURES FOR CLEANING AND SANITIZATION OF COMMON AREAS 
 

1. Special attention must be given to cleaning and disinfection of common areas (bathrooms, halls, 
corridors, elevators, etc.). 

2. Implement a documented program that ensures cleaning and sanitization as per the General 
Cleaning and Sanitizing Standards take place regularly and more frequently depending on the 
number of customers, staff and suppliers. 

3. In all areas, give particular attention to the contact surfaces (reception desk, keyboards, internet 
points, lift buttons, handrails, vending machines, handles, switches, telephones, baskets, pens, 
mechanical or electronic keys, flush toilets, taps, toilets , sinks, etc.). 

4. To sanitize the curtains, opt for the use of steam machines. Where it is possible and does not 
preclude darkening, because for example there is an auxiliary system, disassemble those that are 
not necessary. 

5. The paper material, including electronic key holders, can be made available, possibly in multiple 
copies, for common use, to be consulted after hand sanitation. 

6. Waste baskets (preferably with lids, much better if equipped with a pedal or photocell for opening) 
must: a. be equipped with a bag that must be changed at least four times a day or more frequently 
based on the influx of customers. b. be cleaned and sanitized at least twice a day.  

7. Room cleaners and common area cleaners must wash their hands with soap and water or sanitizing 
products before and after cleaning every common area or more frequently if necessary. 
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For cleaning purposes, the hotel will use the RELY + ON product from Virkon as a sanitizer. For more 

information, view the product on this link: https://www.vioxten.com/relyon-virkon-perche-e-un-

disinfettante-virucida-realmente-efficace/ 

 
 
RECEPTION & HALL  
 

1. The furbishment must be washed (vacuumed in the case of fabric furnishings) and sanitized at least 
twice a day with more frequent reviews based on customers inflow. 

2.  Floors must be washed and sanitized at least twice a day. In the period between the two major 
cleaning operations, the surfaces will be cleaned periodically (every 4-6 hours depending on the 
number of people in the hotel) with a cloth soaked in a suitable detergent. Any carpeted floors 
must be vacuumed at least every 4-6 hours based on customers inflow and must be washed and 
sanitized with special steam machines or shampoos more frequently than usual. 

3. Disinfect all reception surfaces and equipment between guests interactions, including the counter, 
tablet, tools needed for payment transactions, pens, keyboard and mouse. For electronic devices 
use pre-moistened alcohol-based wipes for a better dosage of the amount of liquid that is applied 
to the device. 

 

BREAKFAST ROOM, RESTAURANT, BAR 
 

1. Between one customer and another, it is necessary to clean and sanitize the bare tables or replace 

the tablecloths and clean and sanitize the seats (with a damp cloth soaked in 70% alcohol for the 

most delicate materials). 

2. All furnishings must be washed (vacuumed in case of fabric furnishings) and always sanitized after 

each service (breakfast, lunch and dinner) with more frequent repeats based on customers inflow. 

3. The floors must always be washed and sanitized after each service (breakfast, lunch and dinner) 

with more frequent cleaning based on customers inflow. 

4. Any dispensers for hot and cold drinks or food that customers can access must be cleaned and 

sanitized several times during the service and always after each service. 

5. Avoid as much as possible reusable tools and containers if not sanitized (salt shakers, oil dispenser, 

etc ...). 

6. Dishes and cutlery must be washed and disinfected in the dishwasher (a temperature of at least 60 

° is recommended), including objects that have not been used, if there is a possibility that they have 

been touched by guests or staff, or otherwise exposed to infection. If for any reason manual 

washing is necessary, the usual procedures (washing, disinfection, rinsing) should be followed, 

adopting the highest level of precaution. Drying should be done with disposable paper towels. 

7. Tablecloths and napkins must be washed with the usual detergents favoring washing cycles at high 

temperatures, compatibly with the type of fabric, with the addition of common disinfectants. 

 

COMMON TOILETS  
 

1. The bathroom fixtures and all accessories must be washed and sanitized every 3 hours with more 

frequent repeats based on customers inflow. 

2. The floors must be washed and sanitized at least three times a day with more frequent repeats 

based on customers inflow. 
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CORRIDORS AND STAIRS 

 

1. The floors must be washed and sanitized at least twice a day with more frequent repeats based on 

customers inflow. Any carpeted floors must be vacuumed at least twice a day and must be washed 

and sanitized with special steam machines or shampoos more frequently than usual. 

2. Any furniture must be washed (vacuumed if it is fabric furniture) and sanitized at least twice a day. 

 

MEETING ROOMS 
 

1. Ventilate rooms during the intervals between work sessions and whenever possible. 
2. It is necessary to provide cleaning and sanitization of furniture, equipment and floors at least twice 

a day (one of which must be during the mid-day break). Particular attention must be given to the 
areas of major contact (e.g. table and chairs for speakers, handles, etc.). 

3.  The devices and equipment available to speakers, moderators and listeners (e.g. microphones, 
keyboards, mouse, laser pointers, etc.) must be disinfected before initial use, verifying that they are 
disconnected from the electrical connection. Subsequently they must be protected from possible 
contamination by a film for food or clinical use to be replaced possibly by each user or they must be 
adequately sanitized after each use. 

4. Any carpeted floor must be vacuumed at least twice a day and must be washed and sanitized with 
special steam machines or shampoos more frequently than usual. 

 
 

SWIMMING POOL 

1. Before opening the tank, the suitability of the water for bathing must be confirmed following the 

execution of the usual chemical and microbiological analysis carried out by a special laboratory. The 

laboratory analysis must be repeated throughout the opening of the pool to the public on a 

monthly basis, unless the need arises, even following events that have occurred in the pool, which 

may involve a shorter frequency. 

2. It is necessary to maintain an adequate concentration of disinfectant in the water within the limits 

recommended by international regulations and standards: the limit of the free active chlorine 

parameter in the tank must be between 1.0 - 1.5 mg / l; combined chlorine ≤ 0.40 mg / l; pH 6.5 - 

7.5. to. in the presence of swimmers. The above parameters must be checked at least every two 

hours. b. all corrective measures must be taken promptly in the event of non-compliance, as well as 

when the value approaches the tabular limit. 

3. The furnishings, including changing rooms, dedicated toilets, floating equipment and floors must be 

washed (vacuumed in the case of fabric furnishings) and sanitized at least twice a day with more 

frequent cleaning based on customers inflow. 

4. High-contact equipment (deckchairs, chairs, beds) must be cleaned and sanitized at each change of 

person or family unit. 

5. The pools that do not allow compliance with the requirements due to the ineffectiveness of the 

treatments (eg, inflatable pools), maintenance of the free active chlorine disinfectant, or the 

distances must be prohibited for use. Therefore, particular strict monitoring is recommended for 

baby pools. 

6. All measures must be integrated into the auto-control document in a specific additional attachment 

dedicated to the fight against SARS-CoV-2 infection. 
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7. With regards to swimming pools powered with sea water, where required, maintain the 

concentration of disinfectant in the water, within the recommended limits and in compliance with 

international norms and standards, preferably within the upper limits of the flow rate. 

Alternatively, activate physical treatments at the upper limits of the flow rate or the maximum 

exchange of water in the tank based on the maximum flow rate uptake. 

CLEANING SANITIZATION OF LAUNDRY SYSTEMS AND SERVICES 
 

1. Do not shake up the dirty laundry. 
2. Dirty laundry should be stored in a closed container and should always be kept separate from clean 

laundry. 
3. Wash the laundry using the high temperature wash compatibly with the fabrics to be washed. 
4. It is suggested to add a disinfectant, according to the manufacturer's instructions, when washing 

the laundry. 
 
 

WATER PIPES 
 

1. Follow the procedures for the flow of hot and cold water in the pipes as per the protocol for the 
prevention and control of legionellosis. 

 
 
CONDITIONING 
 

1. Periodically ensure natural ventilation throughout the day in all environments with openings to the 
outside, avoiding currents or excessive cold / heat during the natural exchange of air. 

2. Due to overcrowding and residence time of the occupants, the effectiveness of the systems must 
be verified in order to ensure the adequacy of the external air flow according to current 
regulations. In any case, crowding must be related to the actual flow of outdoor air. 

3. Increase the frequency of maintenance / replacement of incoming air filter packs (possibly also by 
adopting more efficient filter packs). 

4. In relation to the external air expulsion point, make sure that plant conditions remain such as not 
to cause health and hygiene problems in the distance between the expulsion points and the suction 
points. 

5. Activate the entrance and the extraction of air at least one hour before and up to one hour after 
access by the public. 

6. In the case of utility rooms without windows but equipped with mechanical fans / extractors, these 
must be kept running at least for the entire working time. 

7. With regards to the connecting areas between the various rooms of the building (for example 
corridors, transit or waiting areas), with less ventilation or without dedicated ventilation, particular 
attention must be given in order to avoid overcrowding and gathering of people, adopting 
organizational measures so that the same environments are engaged only for transit or short 
breaks. 

8. The air extractor must be kept in continuous operation in the toilets. 
9. In buildings equipped with specific ventilation systems with external air supply, by means of 

controlled mechanical ventilation, totally eliminate the air recirculation function. 
10. For air conditioning systems, it is mandatory, if technically possible, to totally exclude the air 

recirculation function. In any case, the measures for natural air exchange and / or through the 
system must be further strengthened, and the cleaning of the recirculating air filters must be 
guaranteed when the system is stopped to maintain adequate filtration / removal levels. If 
technically possible, the recirculation filtering capacity must be increased, replacing the existing 
filters with higher class filters, guaranteeing the maintenance of the flow rates. 
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11. Clean the ventilation outlets and grills with clean microfibre cloths moistened with soap and water 
or with 75% ethyl alcohol and subsequently dry. 

12. Avoid using and spraying cleaning products detergents / disinfectants spray directly on the filters to 
avoid inhaling pollutants during operation. 

 
 
ROOM CLEANING AND SANITIZATION PROCEDURES 
 

1. Preferably assign rooms without carpet. 
2. Based on current knowledge of virus resistance on surfaces, we recommend to wait 72 hours 

before reassigning the room to another customer. 
3. Eliminate unnecessary paper material (ex: notepads, service guide), runners, decorative pillows, 

and other extra accessories (ex: pens, etc.) even those contained inside the wardrobes, to facilitate 
the maintenance of the right level of hygiene. 

4. It is possible to reduce the number of sleeping pillows on each bed and to keep kettles for tea and 
coffee available upon request at the Reception. 

5. Stay over rooms: provide for daily cleaning of all surfaces, with particular attention to those with 
major contact and sanitization every 5 days for long stays. In the absence of the sanitizing carpet at 
the hotel entrance, the floors of the rooms must be sanitized every day. 

6. Departure rooms: provide for the cleaning and sanitizing of all surfaces with particular attention to 
those of major contact. Pillow covers and mattress covers must be washed at each change of 
customer. 

7. If possible, open the windows to ventilate the room before starting the cleaning and sanitizing 
procedure. 

8. Proceed with the cleaning and sanitizing activities of all surfaces, as per the General Cleaning and 
Sanitizing Standards, paying particular attention to the contact areas (ex: door and window 
handles, locks, switches, desk, coat hangers in the wardrobe shelves, kettles, telephones, remote 
controls, television, radio alarm clocks, draperies, lamps, baskets, "Do Not Disturb" tag, pens, 
blocks, toilet flusher, taps, bathroom fixtures, hair dryers, dispensers and floors). 

9. Avoid slamming the textiles and linen. 
10. Used linen (sheets and towels) must be placed in a closed container separate from the trolley with 

clean linen; dirty and clean laundry must always be separated and never come into contact. 
11. Any waste present must be thrown into the bin, equipped with a bag. The waste bag must be 

closed and placed in the waste compartment of the trolley. 
12. Clean and sanitize the minibar and its contents. 
13. Clean and sanitize the kettle, the tray, the amenities and replace the cups. 
14. For floors, make sure that they have been vacuumed up to the edges and corners before 

proceeding with cleaning and sanitizing. 
15. Carpeted floors must be washed and sanitized with special steam machines or shampoos more 

frequently than usual. 
16. For the sanitization of the curtains provide the use of steam machines. 
17. Replace any paper material present that you intend to leave. 
18. Proceed to wash your hands with soap and water or sanitizing products in each room or more 

frequently if necessary. 
19. All programs where guests can voluntarily forgo cleaning services should be suspended in order to 

ensure the health and safety of hotel staff and guests but it remains the customer's right to request 
that the housekeeper does not enter the room. 

 
ACCESS TO COMMON AREAS AND ADDITIONAL FACILITIES AT HOTEL ENTRANCE 
 

1. Customers' body temperature has to be verified, preventing access in case of temperatures above 
37.5 °  
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2. Encourage the differentiation of incoming and outgoing way to facilitate compliance with the 
interpersonal distance of at least one meter. 

3. Provide an alcohol-based disinfectant gel dispenser at the hotel entrance. 
4. It is advisable to provide a sanitizing mat at the hotel entrance. 

 
 
RECEPTION 
 

1. Reception staff must be sufficiently informed about COVID-19 in order to be able to carry out their 
assigned tasks safely and prevent the potential spread of the virus within the facility. Staff must be 
able to inform guests about the internal policies and preventive measures, or other services they 
may need (for example, nearby medical services and pharmacies). 

2. Staff should also be able to identify guests with respiratory symptoms and advise them to stay in 
their rooms until they are seen by a physician. 

3. The Reception should have immediately available telephone numbers of health authorities, medical 
centers, public and private hospitals and assistance centers, to be used whenever there is a 
suspicion that a guest has been infected. 

4. Inform the customer of any changes in the services usually provided. 
5. Social distancing measures should be observed using at least one of the following two systems: a. 

adequate vertical (ex:poles) or horizontal (ex:stickers on the ground) signs to remind guests to keep 
the precautionary distance of at least 1 meter b. barrier protection in plexiglass or acrylic resin to 
be placed on the reception desk. 

6. Promote alternative ways of check-in to paper by: a. web check-in b. tablets that allow you to 
complete the registration process that can be easily sanitized with disinfectants after each use. 

7. Promote the use of digital concierge to allow customers to communicate with the reception during 
their stay. 

8. Promote express check-out arrangements. 
9. Position the POS for payment so that the customer can carry out the transaction by themselves. It 

is preferable to opt for POS that allows the digital signature of the customer. After each use, 
sanitize with pre-moistened alcohol-based wipes for a better dosage of the amount of liquid that is 
applied to the device. 

10. Prepare a container for the keys (electronic and traditional) and for any pens used by the customer 
to be able to sanitize them before the next use. 

11. Wash your hands with soap and water or disinfect them with a special gel after welcoming each 
guest. 

12. Provide an alcohol-based disinfectant gel dispenser on or near the reception desk. 
13. Maintain the guest list for a period of 14 days: this obligation is considered accomplished with the 

notification of the guest in-house to the public security authority. 
14. In case of use by the in-house guests accessory services (ex: swimming pool, restaurant, wellness 

center, etc.), it is not necessary to repeat the registration. 
 
BREAKFAST ROOM, RESTAURANT AND BAR 
 

1. It is obligatory to display at the entrance of the restaurant, breakfast room and bar, if located in 
another space and not an integral part of the hall or common areas, a sign stating the maximum 
number of people allowed at the same time based on the protocols and existing guidelines. 

2. Restaurant services are permitted for guests staying in the hotel without time limits. 
3. Provide an alcohol-based disinfectant gel dispenser at the entrance of the room encouraging them 

to use it before entering and going out of the room. 
4. The room staff and room service staff must wear masks and proceed with a frequent hand hygiene 

with soap and water or sanitizing products (before each table service) during the service. 
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5. The breakfast room and the restaurant are places of passage and it is necessary to take all the 
necessary measures for the protection of customers. 

6. Buffet consumption is not allowed and it is therefore necessary to provide table service, room 
service, in-room set-up, grab-and-go solutions with special containers or external delivery services. 

7. The tables must be arranged in such a way that the seats guarantee the interpersonal distance of at 
least 1 meter of separation between customers with the exception of members of the same family 
group or cohabitants and in case of accompanying children under the age of six or disabled people 
referred to in art. 9 paragraph 2 of the D.P.C.M. of 17 May 2020. This last aspect relates to 
individual responsibility. This distance can only be reduced by resorting to physical barriers 
between the different tables adequate to prevent contagion through droplets. 

8. Consumption at the table is allowed for a maximum of 4 people per table, unless they are all 
cohabiting. 

9. Consumption at the counter is allowed only if an interpersonal distance of at least 1 meter between 
customers and between customers and staff can be ensured. 

10. For restaurants that are also open to customers outside the hotel, privilege access by booking then 
keep the list for a period of 14 days. 

11. Customers must wear the mask whenever they are not seated at the table. 
12. For the breakfast service and for the restaurant service the following solutions are preferred: 

a.Table service. To facilitate operations, it is advisable to prepare a menu for each table. 
Alternatively, creating a QR code to be placed on the table, inviting the customers to frame it with 
their mobile phones, the code opens a page of the site, thus avoiding any contact and giving 
customers major security; 
b. Room service. Use trays or trolleys with closed containers. For breakfast it is advisable to deliver 
the menu at check-in asking the customer to indicate his/her preferences directly, alternatively you 
could put a QR code in the room, or deliver it at check-in, perhaps under the glass desk, if present, 
in the same way as the menu at the table; 
c. In "grab and go" mode (take away), prepared by the dining room staff and delivered directly to 
the customer in special containers, this solution can also be ordered with a QR code or in a normal 
way; 
d. The buffet service is allowed only in the following way: 
i. Buffet served by dedicated staff wearing masks and proceed with a frequent hand hygiene with 
sanitizing products (at least at every contact with customers or other people). 
ii. The buffet must be entirely shielded by protective panels or with horizontal (ex:floor stickers) or 
vertical (ex: poles with cords) spacers that allow a distance of at least one meter between the 
customers and the food on display must be adequately protected as by HACCP regulations. 
iii. The self-service mode may possibly be allowed only for additional buffets to the exposed buffet 
or table service made exclusively with single-serving products. 
iv. In particular, the distribution of food must take place avoiding the formation of overcrowding 
also through a reorganization of the spaces in relation to the size of the premises and with the 
adoption of suitable measures (ex: signs on the ground, barriers, etc.) to ensure interpersonal 
spacing of at least one meter during the cue for access to the buffet. 

 
 
COMMON TOILETS 
 
Invite the clients to use the disinfectant gel at the entrance and exit and pay close attention to the 
compliance of social distancing rule. 
 
 
OTHER TAKE AWAY FOOD SERVICES FOR GUESTS 
 

1. Ask guests and those who deliver the food to deliver and collect the order outside the facility. 
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2. Invite guests to prepay the order so that delivery can be made outside the facility. Guests should 
request disposable cutlery, plates, condiments, etc. when ordering. 

3. Do not allow the order to be delivered directly to the room by the delivery person. If necessary, call 
the guest and inform her/him that the delivery person is at the hotel. 
 
 

RECEIPT OF GOODS AND LETTERS PROCEDURE 
 

1. Ask the courier to unload the goods outside the facility. 
2. Maintain a social distance of about 2 meters. 
3. It is preferable to prepay the order or pay online. 
4. Wear gloves while handling the goods or wash your hands with soap and water or sanitizing 

products after handling the goods. 
5. Remove the goods from the original packaging, leaving it outside. 
6. Discard the gloves after each delivery. 
7. If possible, disinfect the goods before taking them inside (ex: the internal packaging). Do not use 

dirty gloves to handle the disinfected goods. 
8. Open the mail wearing gloves or wash your hands with soap and water or sanitizing products 

immediately afterwards and disinfect any surface that has come into contact with the contents of 
the envelope. Maintain a social distance of about 2 meters from the courier. 

9. Disinfect any surface that may have been touched during delivery (ex: door handle, pen, elevator 
keys, pen for electronic signature). 

10. Wash your hands or use a disinfectant gel after each delivery. 
 
 
TRANSPORT SERVICES FOR GUESTS (COURTESY VEHICLES) 
 

1. The driver must wear a mask and proceed with a frequent hand hygiene with soap and water or 
sanitizing products. 

2. All vehicles used to transport guests must be cleaned and sanitized regularly, at the beginning and 
at the end of the service and between one transport and another. 

3. Remove all garbage bags from the vehicle after each journey. 
4. Provide for the vacuuming, cleaning and sanitizing of all surfaces: internal and external door 

handles, seat belts and their locks, steering wheel, ventilation fans and dashboard, seats, luggage 
storage areas. 

5. Frequently replace the cabin air filters of all vehicles. 
6. The number of passengers must be limited to one person or a family unit (intended as people 

sharing the same room). 
7. Make available disinfectant gel dispensers or hand sanitizing wipes to all customers and encourage 

them to use when getting on and off the vehicle. 
 
 
CAR PARKING SERVICE 
 
Car parking must be done directly by the guest. If this is not possible, before entering the car, the parking 
attendant must wear a mask and wash their hands with soap and water or sanitizing products, ventilate the 
passenger compartment and make sure that the air conditioning and heating are off. 
 
LUGGAGE STORAGE 
 
Luggage stored in the baggage room must be disinfected with disposable wipes or spray disinfectant upon 
delivery and return to the customer. 


