COVID19 Protection Measures
Locanda Villa Moderna takes the health of its guests and staff very seriously.
For this reason, we believe it is right to inform you of the measures that have been
adopted in this difficult moment to guarantee you a stay that is not only relaxing, as it
has always been, but also safe.
 Alcohol-based gel dispensers have been added in the common areas, such as the
hall or the balcony on the bedroom floor, to allow you to disinfect your hands at
any time you see fit.
 Properly worn mask to cover the mouth and nose is required in the common
areas.
 The staff will always respect the minimum distance recommended by the World
Health Organization when interacting with guests.
The suggested distance is 1 meter, and staff will always wear a protective mask
during the interaction.
 Physical contact will be limited, compared to normal conditions. This means that it
will not always be possible to help you carry your luggage, or handle your
personal belongings if not correctly sanitized previously.
 The staff will access the rooms only in the absence of the guests. Cleaning will be
conducted in-depth, with sanitizing and disinfecting devices and with
medical/surgical aids, at the end of each stay.
During the stay, the intermediate cleaning and the change of linen will be carried
out only when requested by the guests. The necessary measures will be taken to
limit contact and to ensure the isolation of the rooms.
 Breakfast will change from the "buffet" mode to the served mode, to avoid the
mixed-use of bottles, glasses and cutlery, and to prevent food from becoming a
means of diffusion.
 The furniture of the restaurant room has been modified to allow more thorough
cleaning operations and ensure that the surfaces are always disinfected and
sanitized. For example, the tables now guarantee interpersonal distancing, and
the surfaces are covered with plastic tablecloths, which allow quick and safe
washing with alcohol-based detergents.
 Breakfast will be served at agreed times, with the request to respect the selected
shift, limit the presence of people inside the restaurant, and allow the necessary
cleaning of the room between one service and another.

