
 

 

 

 

Safety and sustainability: Duetorrihotels' solution for a fresh start 

 

The Duetorrihotels Properties are ready to welcome their beloved Guests in 

safety with the highest and certified health standards. From the eco-friendly 

sanitization of rooms and common areas using 180° steam to contactless 

menus, from sensor-activated dispensers to safety distances: these are some of 

the measures that the hotels in Bologna, Florence, Genoa, Verona and Milan 

have adopted during the lockdown, while they were regularly open as local 

emergency sites.  

April 2020_During these last months the properties of the Duetorrihotels group 

have never closed their doors, guaranteeing uninterrupted local emergency sites 

even during the Coronavirus emergency. The main activity of the Company was 

taking place behind the scenes: throughout these weeks a rigorous plan of 

structural reorganization of the work was conceived, then launched. Some 

procedures have already started taking place, some others will be active from 

the beginning of May.  

The goal is to welcome Guests in spaces that are not only comfortable and 

luxurious, but also certified in terms of hygiene and health. In this way the 4 

historic buildings and the 2 business hotels will meet once again travelers 

expectations, offering a safe experience in the most beautiful Italian cities: 

Bologna, Florence, Genoa, Verona, Milan.   

The keywords are "contactless devices, sanitation, personal protective 

equipment". These tools are combined with personnel training, the activation of 

ad hoc procedures in rooms and common areas, as well as constant and periodic 

checks on staff and surfaces. Combined together, these measures will allow us 

to re-establish the connection between hotels and Guests - a relationship that 

has never failed. A bond founded on the beauty of the artistic and cultural 

heritage of the cities, and on the link between territory, economy, lifestyle and 

Made in Italy.  

 

Measures implemented since April 

 

A thorough sanitization using products certified against Covid-19 is being carried 

out in public areas - on all surfaces, even minimal ones, where contact occurs, 



 

 

including handles and push-buttons. The same precautions are being followed in 

all guestrooms and bathrooms, as well as in the warehouse and changing rooms.  

The reception is safe thanks to the plexiglass separators at the reception and 

concierge desks.  

Protective equipment: gel dispensers with disinfectant hand sanitizers are placed 

in all common areas. The dispensers are sensor-activated in order to avoid any 

physical contact.   

Finally, PPE (personal protective equipment): Upon request, all customers will 

receive disposable masks and gloves. The entire staff is also equipped with 

disposable gloves and masks.  

 

Measures that will be implemented from the beginning of May  

 

Eco-friendly sanitization  

The common areas will be sanitized frequently enough to guarantee a safe 

accessibility by using steam heated to 180° - a most effective ecological and 

sustainable procedure according to the highest standards which can also be 

carried out in the presence of customers. The sanitization procedures with 

special products will also be carried out in the guestrooms and suites: customers 

will find a card with the date and time of the procedure as well as the name of 

the person who carried it out, all as a guarantee of its sanitation. The rooms will 

be frequently monitored by sending swabs taken from their surfaces to 

specialized laboratories: this will allow us to verify the success of the sanitization 

process. In the Wellness Areas, sanitization with steam heated to 180° will be 

combined with continuous disinfecting using suitable products.  

 

Catering  

The paper menus (for the breakfast, restaurant and bar) will be replaced by 

digital menus that can be browsed in contactless mode. Customers will be able 

to read them comfortably on their smartphone or other devices, thanks to a 

dedicated QR code.  

Room service breakfast will be encouraged. However, those who wish can still 

serve themselves at the breakfast buffet in a context strictly regulated by HACCP 

standards.   



 

 

In the areas dedicated to catering, safety distances will be respected by reducing 

the available seats, in order to isolate the guests. If necessary, we will organize 

the service in shifts, giving Guests the possibility to reserve a table. The staff 

will ensure that safety distances and rules are respected.  

 


