
Veranstaltung Rotwein-Verkostung	 Veranstaltungsort/-fläche:  Spree 1 + 2
Event Red wine tasting	 Venue / area:  Spree 1 + 2

Veranstaltung Weißwein-Verkostung	 Veranstaltungsort/-fläche:  Spree 3
Event White wine tasting	 Venue / area:  Spree 3

Veranstaltung Roséwein-Verkostung	 Veranstaltungsort/-fläche:  Borsig 1
Event Rose wine tasting	 Venue / area:  Borsig 1

Veranstaltung Schaumwein-Verkostung	 Veranstaltungsort/-fläche:  Borsig 3 + 4
Event Sparkling wine tasting	 Venue / area:  Borsig 3 + 4

Veranstaltung Likörwein-Verkostung	 Veranstaltungsort/-fläche:  5. Etage
Event Fortified wine tasting	 Venue / area:  5th floor
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Stand: April 2021

HYGIENEKONZEPT
HYGIENE CONCEPT

Hygiene- und Schutzmaßnahmen für die
Veranstaltungen im Rahmen der Berliner Wein Trophy

Hygiene and Protective measures for
the events as part of the Berliner Wine Trophy

Berliner Wine Trophy
 The World's Largest International OIV Wine Competition



This hygiene concept lists the hygiene and protective measures of the respective events 
as part of the Berlin Wine Trophy and serves for the safe implementation of the respective 
events.

The legally binding SARS-CoV-2 Infection Protection Ordinance of the State of Berlin and 
the Corona-ArbSchV [Corona Occupational Health and Safety Ordinance] of the BAMS form 
the basis of this hygiene concept.

DWM - Deutsche Wein Marketing GmbH, Am Borsigturm 1, D - 13057 Berlin,  
Telephone: +49 (0) 30 4303 7300, Fax: +49 (0) 30 4303 7310, email: info@dwm.de,  
represented by Managing Director Peter Antony, is responsible for implementing and  
complying with the hygiene and protective measures listed below.

The responsible contact persons at DWM, their roles and availability are listed in detail  
under Contacts (Page 13).

This hygiene concept was created by Freundesgut Verlag & Marketing GmbH and  
JME Service Management, on behalf of and in cooperation with DWM - Deutsche Wein 
Marketing GmbH, Am Borsigturm 1, D - 13057 Berlin.

The Berlin Wine Trophy consists of five events at five venues / areas. The events are divided 
into three periods:

Slot 1:	 08.04.	 to	 11.04.2021,

Slot 2:	 12.04.	 to	 14.04.2021 

Slot 3:	 15.04.	 to	 18.04.2021

The number of participants permitted per event and venue / area is a maximum of  
20 participants / people.

The beginning and the end of the respective event apply to all slots:

Event 1	 Red wine tasting	 9 am to 4 pm

Event 2	 White wine tasting	 9 am to 4 pm

Event 3	 Rosé wine tasting	 9 am to 4 pm

Event 4	 Sparkling wine tasting	 9 am to 4 pm

Event 5	 Fortified wine tasting	 9 am to 4 pm

For reasons of better readability, there is no simultaneous use of the language forms male, 
female or diverse (m/f/d). All references to persons apply equally to all genders.
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The consideration of the hygiene regulations, the  
applicable social distancing rules and further  
occupational health and safety standards relating 
to SARS-CoV-2 (BMAS) are guaranteed by Deutsche  
Wein Marketing GmbH for the entire duration of the 
event.

Deutsche Wein Marketing GmbH has informed all  
participants and the respective employees in advance 
in writing and specifically about all relevant protective 
measures / measures taken, which have to be observed
by all those involved, during the construction,  
implementation and dismantling phases of the events.  
Appropriate instruction documentation will be issued.

In addition, Deutsche Wein Marketing GmbH has  
informed all participants and the respective employees 
in advance in writing and specifically of the specificati-
ons and procedures in the event of a case of COVID-19.

The code of conduct applicable to the event in accor-
dance with the hygiene concept will be indicated in a 
generally understandable and barrier-free manner on 
information boards at all critical points in the event 
venues / areas (entrances and exits, sanitary facilities, 
event areas etc.).
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D-16540 Hohen Neuendorf
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a) All hand contact surfaces will be cleaned before the start of the respective event and several times during the
course of the event (in particular doorknobs, handrails, buttons in the lift, table surfaces, etc.). Hand contact
surfaces which come into intensive contact with hands over the course of a day will be cleaned and disinfected 
multiple times.

b) All surfaces will be cleaned daily using surface disinfectants during the event, during the breaks and after
the event.

Breaks and intermediate cleaning times during the events:

10:45 am Cleaning and ventilation break	 Event	 1 + 2

11:15 am Cleaning and ventilation break	 Event	 3 + 4

11:30 am Cleaning and ventilation break	 Event	 5

1:15 pm Cleaning and ventilation break	 Event	 1 + 2

1:45 pm Cleaning and ventilation break	 Event	 3 + 4

2 pm Cleaning and ventilation break	 Event	 5

c) The event venues / areas will be cleaned every day before the event starts and after it has finished with
disinfection mist MIKRO-AEROSOL ROOM DISINFECTION (nebuliser AVI-2000-21L).

d) Regular, basic cleaning will also be performed after each day of the event.

e) All service employees will wear a plastic face shield in addition to an FFP2 mask. They will wear disposable
gloves at all times and change these regularly.

f) All tasting glasses will be washed twice at temperatures above 70°C.

g) Wine spittoons will be emptied hygienically and correctly by service staff and also cleaned at temperatures
above 70°C.

h) Both stairwells and the lift to reach the event venues / areas are available for all participants and the respective
employees of the respective events.

i) All event venues / areas are equipped with MOBILE AIR CLEANING DEVICES (air circulation filter AVI-1250_
(UV + ES2)) with integrated UV-C in the air circulation filter.

j) Floor surfaces will be cleaned both daily and additionally according to the degree of visual contamination.

k) All employees will clean their hands multiple times. All event participants will clean or, if necessary, disinfect
their hands regularly from the time of accreditation. For this purpose, a Point of Care has been set up to protect 
against infection in all areas.

l) For the entire duration of the event, dispensers with disinfectants will be clearly and visibly installed at all
entrances, exits and critical points of the event venue.

m) At check-in, each participant will receive a hygiene bag with: FFP2 masks (one for each day), personalised
disinfectant spray, disposable gloves, participant ID, a cloth mask with the Berliner Wein Trophy logo and
programme.

n) All participants and the respective employees of the events are required to wear an FFP2 mask meeting
the standards CE 2163 or KN95/N95.

HYGIENE  MEASURES 
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PLEASE OBSERVE THE HYGIENE REQUIREMENTS!

When entering and when moving, an
FFP2 mask must be worn, except when at the table.

Keep a minimum distance of 1.5 metres from others.
Maintain distancing when on walking surfaces, 

in the WC area and in the smoking areas.

Observe etiquette when sneezing/coughing.

Observe the restrictions on contact.

In the case of symptoms of illness,
do not visit the event.

Please use disinfectant.

5

o)	 The organiser will provide a sufficient number of FFP2 masks for all participants and the respective  
	 employees of the events free of charge.

p)	 When the participants enter the building from the outside area of the main building, they will go through  
	 a disinfection tunnel acting as a virus barrier, with MICRO-AEROSOL DISINFECTION MIST, at the entrance.
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Desinfektion wie in unserem Körper 

AVISNA® steht für Aktiver Virenschutz mit Naturverfahren. 
AVISNA® verwendet gleiche Desinfektionswirkstoffe (Neutrophil) wie in 
unserem Körper gegen Infektion: 
 effektiv gegen Viren und Bakterien 
 körperverträglich, keine Reizung für  

Augen, Atemwege und Haut 
 biologisch abbaubar und ungefährlich 
 regulatorisch konform 

 
 
(Abb.1 Entzündungsreaktion im Körper) 

AVISNA® Vernebler erzeugt im Raum bis 100-Fach so viel desinfizierende 
Mikro-Partikeln wie vor der Vernebelung. Die bereits existierenden oder 
neuen infektiösen Aerosole werden sofort durch Kontakt desinfiziert. So 
schaffen wir keimfreie Luft in vernebeltem Raum: 
 trockener Nebel, keine Anfeuchtung  

von Gegenständen oder Boden 
 Anhaltende Wirkung in der Luft 
 geruchsneutral 

Für technische Fragen kontaktieren Sie bitte die Fa. NEWTEC Umwelttechnik GmbH. 
www.AVISNA.de   
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Disinfection as it is in our body

AVISNA® is a byword for active protection against viruses using natural 
methods.
AVISNA® uses the same disinfecting agents (neutrophils) as our body 
uses against infection:
 effective against viruses and bacteria    
 compatible with the body, no

irritation to eyes, respiratory tract
or skin  

 biodegradable and harmless  
 meets regulatory requirements

 (Fig.1 Inflammatory reaction in the body) 

The AVISNA® nebuliser generates up to 100 times as many disinfecting 
micro-particles in a room as before the nebulisation. Any existing or new
infectious aerosols are immediately disinfected through contact. This is 
how we create germ-free air in a nebulised room:
 dry mist, with no moisture on 

objects or on the ground  
 lasting effect in the air    
 odourless  

In the event of technical questions, please contact NEWTEC Umwelttechnik GmbH. 
www.AVISNA.de



a) All invited and approved participants must present a negative SARS-CoV-2 antigen test at check-in.

b) All employees of the events must have a negative SARS-CoV-2 antigen test result at the start of the
respective event.

c) All participants and the respective employees of the events are offered daily testing for the SARS-CoV-2
coronavirus infection with a SARS-CoV-2 rapid antigen test for self-application, free of charge.

d) It is mandatory for all participants of the events to carry out the daily test before the start of the event.

e) The self-test will be performed under supervision.

f) The test facilities are located in two separate areas / rooms. These rooms are located away from the
event venues / areas.

g) Hygiene measures taken when performing the test are:

• Hand disinfection of the people to be tested and wearing of an FFP 2 mask until the test is administered,
and afterwards.

• A distance of 1.5 m must be maintained between persons until the test is performed. Supervisors located
at a shorter distance must wear an FFP 2 mask and face shield.

• Disposable gloves must be worn during testing.

• Disinfection of all surfaces will be carried out after each test.

• The size of the premises will be in accordance with the expected test volume.

• The premises should be barrier-free, or at least low-barrier.

• The minimum distance of 1.5 m also applies here.

• The test area will have sufficient work space to prepare and perform the test and the associated materials,
as well as room for movement, taking into account the social distancing rule for at least two people
(the tester and the tested person).

SARS-COV-2 ANTIGEN TEST MEASURES
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a) Event areas

Areas in which the participants are present for a longer period of time and in which the risk of long periods
of personal contact can be assumed. The following hygiene and protective measures apply or are set up here:

• The distance between the seats between the individual participants will be at least 1.5 metres. In addition,
the passage widths between the respective seats / tables will correspond to this distance, and hygiene
protection walls will be set up.

• In areas in which queues may form (e.g. access to event areas), the minimum distance will be guaranteed
by staff and/or facilities (e.g. floor markings, barrier tapes).

• Access to sanitary facilities will be controlled by staff and/or facilities (e.g. floor markings, barrier tapes) in
such a way that the minimum distance can be guaranteed as far as possible. The number of toilet cubicles,
urinals and wash basins will be allocated in such a way that the minimum distance can be guaranteed.

• The respective events will take place in adequately ventilated rooms in accordance with the SARS-
CoV-2 Infection Protection Ordinance and the recommendations of the RKI [Robert Koch Institute]. In
addition to ventilation using the existing windows, the ventilation system will be switched permanently
from circulating air to supply air.

• The ventilation level will be set to maximum air exchange in all air-conditioned rooms.

• Intermittent ventilation should take place at regular intervals.

• Air purification devices to minimise the level of aerosols in the respective event room will be in operation
during the entire event.

b) Movement areas

Areas in which all participants and the respective employees move, such as corridors, stairwells, escape and
emergency routes. All participants and the respective employees will be encouraged to observe and adhere
to the generally applicable social distancing rules and hygiene recommendations of the RKI in these areas.

c) Special areas

Access, admission, accreditation, cloakroom, smoking areas. The minimum distance of 1.5 m must be
guaranteed at all times. Additional measures have been set up for this purpose: access control by safety
and security personnel, room dividers, with existing waiting and smoking areas in the outside area of
Hotel am Borsigturm, in which the applicable social distancing rules will be observed using floor
markings and/or rope, flutter tapes, etc. .

EVENT VENUE / AREA USAGE
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5th Floor 200 m² 5.Fortified wine tasting5 20

Borsig 3 + 4 70 m² 1.Sparkling wine tasting4 20

Borsig 1 120 m² 1.Rosé wine tasting3 20

Spree 1 + 2 160 m² 1.Red wine tasting1 20

Spree 3 80 m² 1.White wine tasting2 20

Event venue/
space Size FloorEvent

max.
personal
number

5th Floor

Borsig 1 Borsig 3

Borsig 4

Spree 1

Spree 3

Spree 2

Partition walls / doors are completely open

Doors locked
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a) The private contact details of all participants of the respective have already been recorded in advance by
Deutsche Wein Marketing GmbH (1. First name and surname, 2. Telephone number, 3. Residential district
or municipality or place of permanent residence, 4. Complete address or e-mail address, 5. Attendance time)
in order to be able to track and isolate any possible chains of infection later.

b) The data that is already available can be accessed and, if necessary, supplemented by other necessary data.
The data will be made available only to the health authorities, if there is a justifiable need to do so. All
participants have consented to storage of their data in accordance with the provisions of the GDPR.

c) All participants (jurors) of the event have been personally invited by Deutsche Wein Marketing GmbH.

d) The attendance of all participants at the respective events will be checked and documented at the start of
each respective event.

INVITATION  MANAGEMENT

a) The currently valid entry restrictions for people from risk areas will be taken into account.

b) All participants must present a negative SARS-CoV-2 antigen test at check-in.

c) All participants will arrive by individual transport. There is no funding for group travel. In the run-up to
the events, Deutsche Wein Marketing GmbH made reference to the applicable travel regulations
(rail, air, public transport).

d) The greatest possible separation between the arriving participants is guaranteed. Among other things,
there are waiting areas outside the Hotel am Borsigturm, where floor markings and/or ropes, flutter tapes, etc.
ensure compliance with the applicable social distancing rules.

e) All participants will receive a personalised
participant badge upon check-in.

ARRIVAL / DEPARTURE / CHECK-IN
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f) Persons who are not checked into the event will not be allowed access to it.

g) Access checks to the main building will be carried out at the entrance to the main building (hotel entrance).
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9:00 am	 Start of jury briefing for	 Event	 1 + 2

9:15 am	 Start of jury briefing for	 Event	 3 + 4

9:30 am	 Start of jury briefing for	 Event	 5

10:45 am	 Cleaning and ventilation break	 Event	 1 + 2

11:15 am	 Cleaning and ventilation break	 Event	 3 + 4

11:30 am	 Cleaning and ventilation break	 Event	 5

11:15 am	 Start of the wine tasting part I	 Event	 1 + 2

11:45 am	 Start of the wine tasting part II	 Event	 3 + 4

12:00 pm	 Start of the wine tasting part II	 Event	 5

1:15 pm	 Cleaning and ventilation break	 Event	 1 + 2

1:45 pm	 Cleaning and ventilation break	 Event	 3 + 4

2:00 pm	 Cleaning and ventilation break	 Event	 5

a) Breakfast, lunch and dinner etc. for participants, including all drinks, is provided by: Hotel am Borsigturm
Betriebs GmbH, Am Borsigturm 1, 13507 Berlin, Telephone: +493043036000, Fax: +493043036001,
E-mail: info@hab.berlin, represented by: Managing Director Lothar Urban.

b) The corresponding hygiene and protective measures of the Hotel am Borsigturm apply in their current
version for all participants and the respective employees of the events, for the catering and delivery of meals.

CATERING

EVENT SCHEDULE / PROGRAMME
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a) In particular, fever, cough and shortness of breath can be symptoms of infection with the coronavirus.

b) Participants or respective employees showing any of these symptoms will be asked to leave the respective
event immediately.

c) Event venues/areas or rooms in which a person suffering from COVID-19 has been will be well ventilated
immediately. The windows should be opened fully at regular intervals for at least 30 minutes. They should
not be tilted, as this does not ensure sufficient air exchange. Furthermore, all surfaces must be disinfected.

d) The recommendations of the Robert Koch Institute for reporting suspected cases of COVID-19 are also
applicable here.

ACTION INSTRUCTIONS IN THE EVENT OF SUSPECTED CASES OR 
CONFIRMED INFECTIONS
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a) The SSP monitor compliance with hygiene and protective measures in all event venues / areas, as well as in
the main building.

b) Among other things, the SSP ensure the avoidance of bottlenecks of people and break up any gatherings
of people formed during the breaks in front of the sanitary facilities and in/at critical points in the event
venues/areas.

c) The SSP monitor access to all areas/zones/rooms. This is guaranteed due to the fact that all participants
and the respective employees of the event, including all the persons listed under Contact, will wear
corresponding personalised IDs.

SAFETY AND SECURITY PERSONNEL (SSP)
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DURATION AND VALIDITY OF THIS HYGIENE CONCEPT

CONTACT

The present hygiene concept and the hygiene and protective measures specified therein come into effect on  
2. April 2021 and expire on 20 April 2021

Berlin, 1 April 2021

Peter Antony - CEO
DWM – Deutsche Wein Marketing GmbH
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HEAD OF BERLINER WINE TROPHY

All authorities (e.g. public order office, health department, etc.) 
should contact the following two people only:

Henk Gibramczik	
Michael Ermisch	

Elisabeth von Raben	
Lukas Antony	
Borja Gonzalez	
Anja Seifert	

SUPERVISOR

Direct contact persons in all event areas
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Bitte halten Sie
Abstand

Please hold up
distance

1,5 m
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