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INDUSTRY INTERVIEWS
Interview with Mr. Finn Bolding Thomsen, International Director of the
Green Key programme
Finn Bolding Thomsen is the International Director of the Green Key programme (a voluntary
eco-label for 3200+ hotels and other tourism facilities in 60+ countries). He is in charge of
developing and coordinating the programme at the international level. This is done through
connections to various international stakeholders (UN organisations, international hotel
chains, etc.), the Green Key National Operators and the participating establishments. Finn
Bolding Thomsen has been working as the Green Key International Director since 2013 but
has been working for the Foundation for Environmental Education (FEE, the organisation
hosting Green Key International) since 1998. FEE has its head office in Copenhagen, Denmark.
Finn Bolding Thomsen is MSc in Biology from Copenhagen University.

1. Green Key is a voluntary international eco-label for hotels and
tourism facilities that counts 3200 hospitality establishments in 65
countries. What do you think are the advantages of having this ecolabel for hospitality businesses?
Green Key is a long-lived programme with more than 25 years of
existence. We are one of the largest eco-labels for accommodations with a
worldwide presence. Eco-labels in general serve as an organised step-bystep approach to help an establishment achieve its goals. It is an external
verification for customers and partners that an establishment has high
sustainability standards. The ecolabel is a motivating reward for the whole
team involved in the process, and the award can subsequently be used in the promotion of the
establishment.
In the Green Key programme, we place emphasis on providing full transparency of the criteria
and the application process for any interested establishment, so an establishment is fully aware
of the requirements and process before applying. Our criteria are internationally recognized
by the Global Sustainable Tourism Council (GSTC), and we ensure that the standards at the
establishments are verified through regular on-site audits and that there is an independent
third-party verification of the award.
As Green Key is managed by a non-profit charity, our service fees are lower compared to other
for-profit schemes. In general, participation in Green Key can lead to decreased use of resources,
and saving water and energy, for example, can eventually lead to cost savings as well.
A point that we hear very often is that Green Key establishments appreciate the personal
support that we provide throughout the application process. We are happy to help answer
questions about the standards, discuss challenges and best practice examples, and we have a
well-developed toolbox that assists the establishments in their work towards achieving Green
Key as well as further developing their work with sustainability. As we have national offices
in 40+ countries, the support can in most cases be done in the national language and with
nationally adapted application forms and support materials.
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2. What are the criteria that hospitality establishments must commit to in order to be
awarded the Green Key eco-label? How do you establish and maintain them? Do you
think it feasible for SMEs and micro-enterprises to accomplish these criteria?
In Green Key, we have 100+ criteria. The criteria fall into 13 sections, where some sections focus
on environmental/sustainability management and other sections focus on environmental/
sustainability awareness-raising. The management criteria include requirements concerning
the saving of water and energy; the reduction of waste and the use of chemical products;
promotion of sustainable and locally produced food and beverage products; requirements on
labour, accessibility, and animal welfare standards; engagement of the surrounding community,
etc. The awareness-raising criteria include requirements on the training and engagement of
staff, information for and engagement of guests, requirements for suppliers and engagement
with the local community.
Around half of our criteria are imperative and must be adhered to, while the other half of the
criteria are guidelines. Green Key requires increasing compliance with the guideline criteria
from 0% the first year and up to 50% after ten years of participation in Green Key. In addition,
the Green Key criteria can be slightly strengthened at the national level compared with the
international baseline standard.
Together with the criteria, there is a set of explanatory notes explaining the meaning of each
criterion and what Green Key will check during the audits.
The criteria are revised around every five years in consultation with the national programme
coordinators, the participating establishments, national and international partners (for example
hotel chains), a range of external experts and the public. A new Green Key standard is in the
phase of being approved and will be in effect from January 2022 to the end of December 2025.
Green Key is available for six establishment categories: hotels & hostels, campsites & holiday
parks, small accommodations, conference centres, restaurants as well as museums and other
tourism attractions. The criteria vary from category to category. The small accommodations
criteria are eligible for small establishments, SMEs and micro-establishments with 1-15
bedrooms.
3. HOTREC fully supports both Green Key and the EU Ecolabel, as we believe that they are
relevant initiatives to support tourism’s green transition. How do you envision a possible
collaboration with the European Commission?
Green Key is in a dialogue with various other international eco-labels and certification schemes,
including the EU Ecolabel. Although the criteria and application processes vary among the
different schemes, it is inspiring to learn about each other’s standards. We certainly have various
issues in common, for example how we continue to engage the public sector, companies, and
the public in choosing sustainable accommodation for their leisure or business travels; and
how we promote our standards through online booking websites and travel companies, etc.
In Green Key, it is our hope that the European Commission and national governments in the
post-Covid period will show a very strong commitment to implementing sustainable tourism
policies within the European Union, as well as play an active role in promoting concrete ways
that EU citizens can be responsible tourists, for example by choosing internationally recognised
eco-labels such as the Green Key.
6 April 2021
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BUSINESS TRENDS & STUDIES
International tourist arrivals worldwide down by 87% in January 2021:
latest stats and forecasts by the UNWTO
The latest data from the World
Tourism Organisation (UNWTO)
confirms
the
devastating
impact of the coronavirus
pandemic on the tourism
industry worldwide.
According to the stats released
by the UNWTO later in March,
international
tourist
arrivals
remained low at the beginning of
2021 – with an 87% fall compared
to the same period in 2020. All
global regions were hit hard by
the crisis: -96% in Asia and the Pacific; -85% in Africa and Europe, and; -84% in the Middle East.
The UNTWO remains cautious on future scenarios, pointing to a potential rebound in July
2021, but nonetheless anticipating challenging months ahead for the sector. The UN agency
also recently reminded the
importance that harmonised
travel protocols and adequate
funding will have in helping the
sector rebuild and urged the EU
to lead the way in the recovery.
12 April 2021
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The impact of COVID-19 on Danish hospitality
The Danish hospitality sector continues to be under
tremendous pressure because of the coronavirus pandemic.
Restaurants, bars, cafés, and catering companies in
Denmark have been closed since December 7, 2020 – with
the exception of takeaways – and nightclubs even longer,
since March 2020. Many hotels, inns, conference centres,
and hostels are also still closed due to very low demand.
Challenging times – Many hospitality establishments fear
that they will not be able to survive in the short term if the
situation remains the same. At the moment, restaurants in the country are meant to reopen
at the beginning of May 2021, with COVID-pass requirements (e.g., proof of vaccination, prior
infection, or negative test).
Incoming travellers will still be obliged to quarantine upon arrival in Denmark.
Estimated turnover levels – Due to the exceptional circumstances, it isn’t surprising how the
hotel and restaurant turnover respectively fell to 10-20% and 20% compared to a typical year.
The fast-food sector is in better shape, with a more or less normal turnover (90-100% compared
to a typical year).
Increasing debt – In general, relief packages cover 50-70% of the actual expenses of hospitality
establishments and many businesses have therefore taken a loan to cover their losses since
the beginning of the crisis. It will take years to repay this kind of debt.
Normality in 2-3 years – The question now is: when are things going to come back to normal
for Danish hospitality? Restaurants are expected to be back on track in 1-2 years. Estimates
anticipate it will take longer for hotels to once again reach normal levels: about 2-3 years. Due
to the lack of international travel, hotels in the Copenaghen area might take even longer.
6 April 2021

Hospitality Europe Business Newsletter - Issue 25 - 14 April 2021

5

LOBBYING
French Court of Cassation decides against unlawful alcohol sales
On 3 March 2021, the Cour de Cassation (French Court of
Cassation) ended a long judicial story involving our local
branch in Douai against some associations who sold alcohol
illegally.
Associations committed various infringements in the
North of France. They were selling alcohol outside of any
administrative authorization, or events at a low price (as they
were not subject to any charges) and had all the material to
operate this sale, such as beer taps, fridges, cash registers,
drinks tariffs, without answering the fiscal obligations and taxations. Hence, this situation
necessarily resulted in unfair competition and acts of para-commercialism that were harmful
to the neighbouring bars. Many bars had lost turnover and customers to the associations
because of the significantly lower cost. According to the Cour de Cassation, all this based our
claims on the demonstration of fault, damage and a causal link between the fault and the
damage as prescribed by the legislation.
Therefore, the Commercial Chamber of the Court of Cassation quashed the Court of Appeal’s
decision. Our local branch was finally victorious as it should have been from the beginning.
This is one decisive step toward better regulation of these local associations based all around
the territory serving alcohol outside the legal framework.
30 March 2021

UMIH takes action against French insurers to safeguard the sector
The COVID-19 crisis severely impacted our sector, threatening
the solvency of UMIH’s members and, through them, the
economic fabric. UMIH feels that French insurers repeatedly
failed companies in the sector at a moment when hospitality
professionals needed them the most by refusing to cover
for business interruption insurance, and imposing a change
in termination policies.
Given the circumstances, the French association decided to
react and took two relevant decisions.
On 20 November 2020, UMIH launched a dispute management platform: a unique and
innovative tool available to all professionals which they created to give UMIH’s members a
chance to take action against insurers who unduly refuse to cover for their business interruptions
insurance when included in their insurance policy. This two-phase digital platform combines
the analysis of insurance policies by our team and a legal action lead by partner lawyers. As of
today, 2200 professionals, members and non-members (70% restaurants) used this platform:
among them, 1600 filled up a request to have their insurance policies analyzed. Already 300
files were declared eligible and 180 letters of formal notice have been sent.
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Moreover, UMIH worked on an ambitious project to create two new insurance products that
were launched on November 2020 and February 2021. Last but not least, UMIH is negotiating
the development of an insurance scheme for exceptional disasters which will cover future
business interruptions.
So far, 30 cases against insurers were successfully brought to justice since the first one in
France. The latest court decisions are the following:
•

Commercial court of Caen, 6 January 2021 – the insurer was sentenced to pay over
€150,000 in compensation;

•

Court of Appeal of Aix-en-Provence, 25 February 2021 – the insurer was sentenced to pay
approximately €40,000 in compensation.

30 March 2021

Federalberghi and FIPE called the Italian government to prioritise
tourism workers in the country’s vaccination programme
On 26 January 2021, Federalberghi, FIPE and other associations
in the Italian tourism and hospitality sector signed a joint
statement calling central and local authorities to prioritise
tourism workers in the vaccination programme.
Following this statement, on 6 April 2021, social partners
and the Italian Ministries of Health and Labour signed an
agreement stating that it will now be possible to organize
vaccinations for workers who request it – depending on the
availability of vaccines.
With another agreement signed on the same day, Italian social partners also updated and
renewed the Protocol containing the measures to fight and contain the spread of COVID-19 in
the workplace.
The Protocol establishes rules on information methods, entry into the company, access by
external suppliers, the cleaning and sanitizing of environments, personal hygiene precautions,
personal protective equipment, management of common spaces, company organization, the
entry and exit of employees, the internal movements of the company, the management of a
symptomatic person in the company, health surveillance, medical surveillance and a worker
safety representative.
Moreover, to further promote ideal health and safety conditions in Italian hotels, on 1 March
2021, Federalberghi signed a convention with Federlab Italia to allow their members to take
advantage of special conditions when testing for COVID-19 (e.g., choice among different types
of tests; reduced pricing and waiting times).
12 April 2021
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Hostelería de España presents a Letter of intent for the digitalization of
the sector
Hostelería de España has coordinated a group of companies
that have submitted a macro-project to the Program to
promote industrial competitiveness and sustainability
tractor projects, which aims to achieve the modernization
and digitization of the sector.
The leading companies in the project are important
companies in the industrial sector that provide to the
hospitality, representatives of the categories of beer, soft
drinks, spirits and wines, as well as a representative of retail
specialized in hospitality, and other companies that develop technology and training platforms.
Thus, the project is formed as a forum for the exchange of experiences and accelerator
of proposals.
The project aims to define and execute a set of plans that will accelerate the digital transformation
process of the hospitality sector in our country. This objective and the specific plans are aligned
with the guidelines of the European Union and with the RECOVERY, TRANSFORMATION AND
RESILIENCE PLAN of the Government of Spain.
29 March 2021
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DIGITAL ISSUES
Major search platforms move towards reducing hoteliers’ dependency
on OTAs
On 8 March 2021, Google announced booking links in Hotel
Ads are to be offered for free as part of its efforts to support
the return of travel after the COVID-19 pandemic. The Google
Travel site will include an organic list that enables hotels,
online travel agencies and other booking sites to get visibility
for free. Prior to this change, hotel booking links in Google.
com/travel were paid ads, ranked by the traditional advertiser
bidding model.
Meanwhile, Trip Advisor Plus launched in beta last December
and is now open to hotels worldwide. Trip Advisor Plus may come across as a welcome move
for hoteliers, effectively providing hotels with a further channel to market and generate
commission-free bookings.
Instead of spending as much as 30% per booking on commission fees, per traditional distribution
models, hotels are charged zero commission and zero up-front fees in order to participate in
Tripadvisor Plus – for Tripadvisor, the revenue comes from the traveller via paid subscriptions,
rather than the hotel. This cost-saving can then be passed, in part or whole, to the guest via
rate discounts and guest perks (like free breakfast, a welcome gift, spa credit, etc.). However,
HOTREC advises hotels to weigh the benefits of the Trip Advisor Plus programme against what
Trip Advisor is requiring from hotels that sign up to the new general terms and conditions,
whereby the platform awards itself a full licence to gather and use hotels’ branding, website
content and marketing data.
13 April 2021
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Blockchain check-in ante portas in German hotels
After the German registration law was already amended at
the beginning of last year and since then has known three
electronic procedures for fulfilling the hotel registration
obligation (card-based payment with strong customer
authentication, electronic proof of identity with ID card/eID
card/electronic residence permit and on-site reading of one of
the mentioned types of ID), German hoteliers further options
for fulfilling the registration obligation at the beginning of
March 2021.
§ 29 (5) of the Federal Registration Act stipulates that hoteliers may submit a corresponding
application for approval to the Federal Ministry of the Interior for the purpose of testing other
electronic procedures for fulfilling the registration obligation. This is limited to the end of
December 31, 2023, for a maximum period of two years.
Within the framework of the new electronic procedures, it must be ensured that:
the personal data are collected electronically with the consent of the guest,
the guest confirms the accuracy and completeness of the data in an appropriate manner on
the day of arrival,
the Federal Office for Information Security has determined a comparable level of security to
the procedures already permitted in a prior audit of the procedure.
The German Hotel Association (IHA-D) welcomes these additional options. The testing clause
in the Federal Registration Act will open up the opportunity to implement a sub-step of the
so-called “9-point plan for a digital Germany” presented by the Federal CIO, State Secretary Dr.
Markus Richter, in summer 2020.
23 March 2021
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COMMUNICATIONS & MARKETING
#TogetherForHospitality: HOTREC launches campaign on recovery!
Over the past year, HOTREC has worked hard to help the
sector recover by maintaining a continued dialogue with the
EU Institutions and teaming up with our membership and
industry partners.
On 31 March, we decided to bring our commitment a step
further and we launched #TogetherForHospitality: a digital
campaign aimed at raising awareness of the hardships that
the sector is facing due to the coronavirus pandemic.
Our goal is to especially seek support from EU decision-makers to clearly highlight which
policy actions could better serve the sector in this moment of crisis. Among our policy asks:
increasing the level of coordination in travel restrictions; granting adequate funding; ensuring
predictability and consistency for the sector to reopen across Europe, and; supporting the
European hospitality value chain.
We firmly believe that helping the industry recover at such a difficult time and secure a better
future isn’t just crucial for the economy, but it’s also the only way to protect our way of life and
of granting a better future for all.
Click here to discover how to join our campaign and visit our campaign webpage for more!
9 April 2021
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EVENTS & TRADE SHOWS
HIP: The Key event to promote the recovery of the hospitality industry
Hospitality Innovation Summit 2021 (HIP), the innovation
event for the Horeca sector was held 22 to 24 March. Once
the epidemiological situation has improved, the organization
has decided to celebrate HIP 2021 to promote the recovery of
one of the most affected sectors by the pandemic. HIP2021
is pursuing with this edition a marketplace and a conference
where hospitality leaders can meet to discuss new business
models and benefit from a help plan to recover the industry.
More than 300 exhibiting firms have showcased their
solutions in food and beverages, machinery, equipment,
interior design, furniture, kitchenware, technology, hygiene, the packaging and new concepts
for any Horeca business (hotel, restaurant, bar and cafeteria, delivery, catering, leisure facilities
and social health).
Hostelería de España has been present at the event with a stand to promote the different
projects where it works jointly with Horeca Data (enterprise to improve the digitalisation in
the sector), and other participating partners. The Organization has participated in different
round tables, offering the hospitality companies different projects with which to tackle the
worst year in its history, which closed 2020 with losses of more than 67,000 million euros. Law
and gastronomy, the digitalization or service management, were some of the topics discussed
in the meetings.
29 March 2021

Make your own doughnut!
The Tourism and Hospitality Chamber of Slovenia (TGZS)
organised the first edition of the event ‘Make your own
doughnut’. TGZS challenged Slovenian caterers to bake a
doughnut and to deliver it to the Chamber’s headquarters
by National Post Office. The purpose of the event was to
infuse some optimism in these difficult times for tourism,
to nurture the rich Slovenian culinary tradition and to join
the project Slovenia European Region of Gastronomy 2021.
TGZS received doughnuts from 33 participants from all over
Slovenia. An expert jury composed of hospitality experts across the country – Mr. Tomaž Vozelj,
Cecilija Per, and Alma Rekić – then tasted, evaluated and pronounced a winner over a ZOOM
award ceremony. The title for the “Best Doughnut of Slovenia 2021 by Tourism and Hospitality
Chamber of Slovenia” went to Cafe Central, Lifeclass, Istrabenz Turizem dd from Portorose.
Pictures and information on the event are available here.
11 March 2021
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