Yrdpxouv TpwIvA TIou 0 Kaég Sev eival amAwg ouvniBeta. Eival To pikpd TeEAeTOUPYLKO Tou Badel Téén otn
pépa. To Gvolyua TNG PNXAVNG, TO KAK TNG KAYOUAQCG, TO TPWTO APWHA TIOV Byaivel TPV okOUN YEUIOEL TO
@ATCavL. Av €xelg ouvnBioel va Tivelg espresso €€w, EEPeLg KOAA OTL 0 TIAXNG avePaivel ypriyopa. OEAEl cwa,
owoTA KPEUD, KoBapd GPWQ, €TyELON TIOU HEVEL ELXAPLOTA KOl OXL TIKPA. Ekel apxilel TO TPAYUATIKO

EVOLOPEPOV E TIG KAWOUAEG.

O GetCoffee kagég €xel pmel Suvatd otnv KaBnuepwvotnTa dowv BéAouv évav aglomioto coffee oto omity,
XWPIG Vo PTAEKOLV e MUAOUG, YPOUUAPLY, tamping kot kaBdpiopo portafilter. Ot GetCoffee kd&youAeqg
amevBvvovTal aKpLPWG o€ VTO TO KOWO: 08 avBPWTIOUG TIou BEAOUV €LKOAIR, OAAG& Sev BEAOLV VA TILOVV KATL
eminedo R mpoxelpo. Kat emeldr n ayopd €xel YepIOEL ETIAOYEG, OTIO OLKOVOMIKEG CUMPATEG KAWOULAEG HEXPL TILO

Waitepa blends, agidel va Sovpe TL TPAYUATIKE KAVEL TN SLAPOPA.

Aev gival OAeg ol k&dWouleg (Sleg, akoun KL av prtaivouv otnv dla pnxavr). H mpwtn VAN, to kaBoupdlopa, n
GetCoffee Nespresso &Aeon, n oTeyowOTNTA TNG KAWOUAQG Kal n @peokada emnpedlouvv Evtova TO
amoTéAsopa. Exw SOKIUAOEL APKETEG KAWOUAEG O OLKLOKEG HNXaVEG, o€ kouliveg Qidwy, og PIKpd ypogeia Kol
0€ OTITI OTIOU O KOPEG TIVETAL PE OXESOV eTtayYeAaTIK gofapodtnta. H Swamiotwon sival omAn: to KaAn
KAWOUAX UTIOPEL VO CWOEL eval BLOCTIKO TIPWIVO, OAAG Lot LETPLA KAWOUAD QAVETAL APECWS, OCO KOAN KL Qv

glval n pnxown.

Tu onpaivel “avBevtikOg espresso” 0Tav HIAGUE YIx KAYPOUAEG

O awBevTikog coffee Sev elval amAwg €vag UIKPOG Suvatog kKageg. Elvat ekxUAlon uTo Tiiean, ouvnBwg o€ kPN
TOOOTNTY, ME CUMUTIUKVWHUEVO XPWHA, YEUATO CWHO KOl KPEUO OTNV ETULPAVELX. XTO OTITL EWOKA HE HNXOVA
KapovAag, dev avamapdyelg akplpwg To TEPPAANOV evdg kaAoU area of expertise coffee retailer. Aev €xelq
(PPECKOOAETUEVO KOUPE SELTEPOAETITA TIPLV TNV EKXVALON, OUTE barista ou puBpilel Tov pUAO avaAoya e TNV
vypaocia ™G NUépag. Exelg dpwg otaBepdTNTa, TOXUTNTO KOL £V OTTOTEAECHX TIOU MTOPEL va ival TIOAU

ATIOAQOTIKO, OV ETIAEEEIC CWOTA.

Ot k&P ouAeg TUTTIOV Nespresso £X0UV OUYKEKPLUEVO OYKO KOPE KAl SOUAEVOUV HE UNXAVEG TIOU €IVAL PTIOYUEVES
yla otaBepr| mieon kat tpokaBoplopévn por. Autd onpaivel OTL To TeplBwWPLO TaPEUPaong lval KPOTEPO.
Aev pmopeig va aAAGEeLg tn S6aon, oUTe va SlopBwaoelg eVKOA TNV GAeon. Apa OAN N SOVAELX €xeL yivel TIpLV

PTACEL N KAYOLAX OTO OTI{TL OOV. EKEL HETPAEL N TTOLOTNTA TOV Mixture KAl N TEXVIKA TOU TIAPAywyou.

Otav pAdpe yiox GetCoffee Nespresso cupBatéq KAWOUAEG, TO TIPWTO £PWTNHA EivVal TIPAKTIKO: £PappOlouvV
owaoTtd otn unxavn; Tpumovvtal kaBapd; TPEXEL O KAPEG e KAVOVIKN pon i Tiviyetal n pnxovr; Metd épxeTal
n yevon. Evog kahdg GetCoffee coffee mpémel va €xel looppotia. Av eivatl Suvatdg, va pnv eivat kapévog. Av
glval apwpaTikdg, va PNy elval vepouldg. Av gxel TIKPASQ, VoL OUVOEETOL pe KOKAO 1 Wnuévoug Enpoug

KopTIoVG, OXL e OTAXTN.

Nnati ot kKAPouAeg £xouv keEPSioeL TOOO KOOUO otV EAAGS

Itnv EAAN&GSa o kapég sival oxeddv kowwwvikn yAwooa. lMivoupe freddo espresso oto xépl, cappuccino oto
ypa@eio, EAANVIKO 0TO OTtiTL TNG YLayldg, GIATPoU OTaV BEAOUUE KATL TILO NTILO, KO TIAEOV eSpresso aTO OTI{TL e
TO TATNUA €VOG KouuTtov. H &vodog twv kaouvAwv Sev givat Tuxaia. Ot puBpoi dAAa&av, Ta omtitia yépioav
MIKPEG UNXOWVEG, KOl O KOOUOG APXLOE VO PAXVEL TPOTIOUG VO HELWOEL TA KOAONUEPLVA ££08Q XWPIG Vo KOYEL TNV

amoAauan.


http://edition.cnn.com/search/?text=GetCoffee%20Nespresso

‘Evag kapég amt’ €€w pmopel sukoAa va kooTilel amd SU0 €wg TECTEPA EVPW, AVAAOYQ HE TNV TIEPLOXN KAL TO
KOTAoTNMA. AV TIVELG Evav TNV NEEPQ, TO HNVIaio KOoTog aveBaivel ypriyopa. Me kayouleg, To kOOTOG ava
@EATCAVL Elval ouvnBWC OPKETA XAUNAOTEPO, OKOMUN KL OTAV ETUAEYELG TIOLOTIKEG ETUAOYEG. AUTO eV OnpalveL OTL
QVTIKOOLOTAG TTAVTA TNV EUTIELPIO TOU KAPE €Ew. AMO TTpaypa N BOATA Kol N KouBévia pe @idoug. AN yla To
TPWWO TPV TN SOVAELA 1 YLO TOV OTMOYEVHATIVO KOYE OTO OTITL, Ol KAWOUAEG £XOUV [l AOYLKH TTou SUOKOAX

QyVOELG.

Y10 mMAaiolo auto, Tto evdlapépov yla GetCoffee EAMGSa kat ylia GetCoffee mpoopopég eivat amoAltwg
PUOLOAOYLKO. O KOOMOG Sev YhXVeEL amMAWG TO PONVOTEPO KouTi. WAxVeEL Ox€an TOLOTNTOG KOL TIUNG. OEAEL va
QYOPAOEL OPKETEC KAWOULAEG yla TOV UAVE, va E€pel OTL Sev Ba Téael o adUVapo mix, Kol va €xel iowg dvo N

TPELG SLAPOPETIKEG EVTATELG OTO VIOUVAATIL, AVAAOYQ JIE TN OTLYUN.

H ysvon apyiel amo to mixture, OxL amo tn pNXavn

MoAAot divouv urtepBoAlkn) onpacio oTn HNXovVH KAl UTIOTLHOUY TNV KAWouAa. Duolkd, U kaBapr| Kol cwoTd
ouvtnENUEvN pnxavn BonBd. Av Opwg n KAWOUAX €XEL KOPE KAKNG TIOLOTNTOG 1 KaBovpdilopa xwplg ppovTida,

To amoTtéAsopa Ba pavel. To mixture gival N kapdL& TOu espresso.

Y€ YEVIKEG YPOMMEG oL Kowedeg Arabica Sivouv mepPLOCOTEPN APWHATIKA TIOAUTIAOKOTNTA, 0&UTNTQ, VOTEG
AOLAOUSLWY, PPOVTWV 1 COKOAATAG, aVAAOYQ e TNV TIpoEAeuon Kat To kafoupdiopa. Ot Robusta mpooBétouv
OWMQ, EVTOON, KPEUX Kl VPNAOTEPN KAPEIVN, OAAG OTAV XPNOLLOTIOLOUVTAL XWPIG HETPO KTTOPOUV Vo BydAouv
O YNWEG, ENPEG N TPaLEG vOTEG. Eva koo coffee blend dev avtipetwmidel tn Robusta cav @Onvoé yéuiopa. Tn

XPNOLLOTIOLEL oaV EPYOAELD YL Soun.

2TIG KAWOUAEG auTO glval akOpn Tilo onNPavTiko. Emeldr) n 8o6on eival pkpn Kot n ekXVALON ypriyopn, O KOPEG
TIPETIEL VA SwoEL yevon Aueca. Av To KaBoupdlopa gival TIOAY eda@pV, pmopel va Byet Evog R ddelog os pa
oTtAN oKL pnxavn. Av givat uttepfoAiké okoUpo, n Tikpada Ba okedoel Ta TIAVTA. Ol KOAUTEPEG KAPOUAEG
yla espresso oTo OTTL ouVNRBWG KWVOUVTAL OF HLa HECOIO TIPOG OKOUPO TIEPLOXN, UE OPKETH EVTOON ylo V&

oTaBel 0 KaPEG, OANG OXL TOOO WOTe Vo BuNieEL Kapevo YwpL.

O GetCoffee kapég, OTav emAéysTal e PAON TO YOUOTO KAl OXL HOVO TNV EVTOCON TIOU YPAPEL TO KOUTL, PTtopel
Vo KOAUWEL SLOQOPETIKEG avayKkeG. AMOG BéAel Suvatd ristretto petd to @ayntod. AAMog BéAelL espresso Tou
avTéxel Alyo ydAa. AMog Tiivel lungo kot sv BéAel va vepwoel n yevan. To idlo mixture Sev eivat bavikd yla

OAoLvC.

NMwg duaAéyeig GetCoffee kaPouAeg yia To Sikd gou @Attavi

To mo ouxvd A&Bog eival va ayopdlelg povo pe Baon tnv évtaon. To vouuepo évtaong Ponbd, aAA& Sev Agel
OANn TNV oAnBsla. M k&ouvAa évtaong 10 ptopel va eivat eXAPLOTN, e KOKAO KAl YEUATO CWHa. Mot &AAN
idlog évtaong pmopel va eival amAwg Tikp. H évtaon a@opd cuxvd To KaBoUpSlopa, TO CWHO KoL TN

OUVOALKH aioBnaon, OxL amapaiTNTA TNV TIOLOTNTA H TNV TIOCOTNTA KAPEIVNG,.

Av Ttivelg Tov Kope oov okETo, Xwplig (dxapn, Ba KAToAGPeLG ypriyopa TIG SLaQOpPEG. Oa VIWOELG OV UTIAPXEL
o&UTNTA, av TO CWHA eival AeTTo N TtaXY, av n emiyevon eival kaBopr). Av Badelg {&xapn 1 yoAa, xpetdleoat
mixture pe apketr Svvapn ywax va pn xoBel. Evag oAV vteAikdtog Arabica pmopel va gival UTIEPOXOG OKETOG,

OAA& o€ cappuccino va e§a@avIoTEL.

Mia TtPOKTIKA TIPOCEYYLON Elval va €xEL 0TO oTtitt SUo TUTIoVE. Evav Tilo 1looppoTnpévo yia kaBnuepwvo coffee
KOL €VaV TILO €VTOVO YL OTIYHEG TIou OEAelg kATt Suvatd 1yl poPApaTa pe yoAa. Av mivelg kat lungo,

TIPOTIPNOE KAWOUAEG TIOU TO QVTEXOLV. Agv gival OAEG PTIOYHEVEG YL HEYOAVTEPN €kXVALON. ‘OTOV aprVELg



TIOAU VEPO VA TIEPAOEL ATIO KOPE TIOU €xel oxedlaoTel yla pikpd coffee, ouxva Byaivouv avemBUUNTEG TIKPEG

Kol ENPEC VOTEC,

Muwkpn} SOKIMN OTO OTIITL TL VX TAPATNPNOELG

Aev xpeldetal va YlVELG ETOYYEAROTIOG YEUOLYVWOTNG Yl va KPlvelg pa k&youda. Xpetddetal povo va
Soklpdoelg pe Alyn mpoooxn. Tnv mpwTn Qopd Tov avoliyelg éva véo kouti GetCoffee kaWwouAeg, @TdEs TOV
KOUPE OKETO KA KPATNOE TNV TTOCOTNTA KOVTAX OTO TIPOTEWVOUEVO espresso, Tepimou 25 éwg forty ml avddoya pe
TN HNXOVH KoL TO YyouoTto gov. Mnv EeKVAOELG apéowq pe peydAo lungo, yoti €Tol Sev Ba Selg Tov TIPAYHATIKO

XOPAKTAPX TOU KOPE.

Mopatipnos tnv Kpéua. Asv xpeldleTal va elval TEPACTIX 1 AQUOLKX TIUKVE, OAAG TIPETIEL VO €XEL ML
OMOLOPOPPN €lkOVA KOl Vo Kpatdel Alyn wpa. Muplose tov Ka@é Tplv TiElG. Av  Bpelg apwpata
https://webads.gr/getcoffee-espresso-odigos-gia-na-dialexete-ton-idaniko-kafe-gia-to-spiti-i-tin-epicheirisi-sas/
KOKAO, ENPWV KOPTIWY, KAPAUEAQG 1 PPLYAVLIOHEVOU YWLOY, eloal o€ KaAO Spopo. Av pupidel évTova Kapuévo

N eminedo, TMBavOV TO AMOTEAEOHA VO PNV o€ eVOOLOLAOEL

TNV MPWTN YOUAL& Se¢ av n yeuon yepidel TO OTOUX I} AV TIEPVAEL KAl XAVETAL Evag owaoTtog espresso amo
KAPouAa Sev xpeldleTal va gival Bapug, AN TIpETeL va £XEL TTapouaia. H emiyeuon eivarl e§icov onpavTikn. Av
META amd Alya SeutepOAemTa PEVEL €LXAPLOTN COKOAOTEVIA 1 KoBoupdlopevn aioBnon, n k&Pouvdo €xel

SOUAEPEL KOAK. AV PEVEL HOVO TIKPASO OTO THOW HEPOG TNG YAWOOOC, HAAAOV Sev gival ylor oéva.

ZupBatotnta pe pnxavég Nespresso: To TTPAKTIKO KORHATL TTOU Sgv
PAIVETAL GTO PAPL

‘Otav ayopalelg GetCoffee Nespresso cUpPOTEG KAWOUAEG, N CUUPATOTNTA SeV ival BEwWPNTIKA AETTTOPEPELD.
Eival n Sogpopd avapeoa og €vav Ka@é TIou Pyaivel ApeRa Kal o€ piae pnxavn mou {opidetal, otalel apyd
Byddel vepd oto Soxelo amopplupdTwy. Ol TEPLOCOTEPEG CUMPATEG KAWOUAEG TNG AyopdG €XOuV PBeATIWOEL

TIOAU Tal TEAEUTALQ XPOVLA, OPWE KABE pnxovn €XEL TIG LBLOTPOTIEG TNG.

Ol TOAQLOTEPEG HNXAVEG UTIOPEL VO CUMTIEPLPEPOVTOL SLAPOPETIKA amo TIG vedTEPEG. KAmoleg Tputovv TIlo
EUKOAOL OAOUHLVEVLEG KAWOUAEG, GAAEG SOUAEVOLY ML XOP& HE TIAQOTIKEG | compostable, 0tav ouTég gival
owoTtd oxedloopeveg. Av Selg OTL Pl kKawouAa Byddel oAV apyn por, 8sv onuaivel Tavta OTL glval KOKA.
Mmopel n dAeon va givatl TILO AETITA YO TILO GUPTIUKVWHEVO ATOTEAETHA. AV OWG N HNXavh KAveL aouvhBloto

B06puPo, o kaeg Pyaivel oTaydva oTayOVA KOl TO GAT{AVL yepiCel pe SUOKOALD, KOAO glval Vo NV ETTLHEVELG.

‘Exw ¢l og ypaeio pnxavn ou AEIToupyoVos APoya e éva mix Kot SUGKOAELOTAV e GANO TN Slag pdpkag,
oamAWG EMEd N TUKVOTNTA TOU KOPE KAl TO VAKO TNG KAWoulag dAAalav Tn por. Autd esival HIKPEG
AeTITOpEPELEG, OAAK OTav TIivElG SUO Kapedeg TNV NuEPa, yivovtal onuavtikéG. H koAUtepn Avon eival va
SOKIUAOELG €Val UKPO TIOKETO TIPLV OYOPAOELG HEYGAN TIOCOTNTO, EOIKA av Sev €XELG EXVAXPNOLUOTIOLNOEL TIG

OULYKEKPLUEVEG KAWOUAEG OTN KNXOVH OOU.

Espresso, ristretto, lungo kat yaAa: n idiax k&PouvAa dev KAvVEL T
TMAVTAX TEAELX

H pnxovry couv mBavov €xel koupmi ywax coffee kat lungo. Mepikég €xouv Kot €TIAOYEG TIPOYPOAUUXTIOHOV
TMoooTNTOG. AuTtd Sev onpaivel 0Tl k&Be kadYouAa oamodidel ocwotd oe k&Be ouvvtayn. O espresso OéAel
OULMTIUKVWON. To ristretto akopn meploagdtepo. To lungo {NTA peyoAUTEPN EKXVALON, PO O KOPEG TIPETIEL VAL EXEL

TETOLO TPOYIA WOoTe va PN BydAel Suodpeotn TIKPASA OTAV TIEPATEL TIEPLOCOTEPO VEPO.


https://webads.gr/getcoffee-espresso-odigos-gia-na-dialexete-ton-idaniko-kafe-gia-to-spiti-i-tin-epicheirisi-sas/

o OKETO espresso, LoV aPECOLVV Ol KAWYOUAEC TIOU £€XOUV LOOPPOTII AVAUESA O YAUKUTNTA KoL TIKPASA. Q€AW
VO UTIOpW VAl ToV Tiw Xwpig {axapn, akdun KL av €xeL évtaon. MNa ristretto, mpoTiuw o okovpa blends pe
VEPO OWHQ, YT N UKpr TTooOTNTA XPElddeTal xapaktnpa. Na lungo sipal o avotnpdg. Av o KAWOUAX

Bydet EnpodTnTa petd ta 50 60 ml, TNV Kpatdw POVO yla espresso.

Me ydAa, ta dedopévar oAA&louv. Evag cappuccino oto omitt BéAel ka@é Tou B otabel amévavtl otn
YAUKOTNTO KOL TNV VPR TOV YOAAKTOG. AV €XELG appoyoALEpa, éva Tilo évtovo GetCoffee coffee pmopei va dwoel
TIOAUY €UXAPLOTO OTOTEAEOUD, EOIKA av TO combo €xel vOTeC KOKAO 1 KaBoupdlopévou Enpov kaptov. Xe
freddo coffee, ou evdiaépel WSlaitepa TNV EAANVIKN KaBNpePVOTNTA, XpeldleTal emiong évtaon. O T&yog

OPALWVEL KOL XOXUNAWVEL TNV OPWUATIK EVTAON, OTIOTE VO TIOA) ATOAOG KAPECG pUTtopel va Byel dTovog.

O pOA0G TOU VEPOU KOl TNG KANOapNG HNXAVG

Mmopel var ayopaaeLg TIG KOAUTEPEG KAWOUAEG KOL TIAAL VO TIAPELG ETPLO ATTOTEAETUO AV TO VEPO KAl N NXOWVA
Sev BonBouv. To vepd eival peydAo TTOCOOTO TOU KAPE, APa N YEVON TOU TEPVAEL 0TO PALIT{AVL. Y€ TIEPLOXEC UE
TOAD OKANPd VEPO, O espresso UTopsl va @aivetal Poapug, Boumog ) Ayotepo apwpatikog Ta dAata

EMNPEACOVV KOL TN HNXOVH, HELWVOVTOC TN OEPLOKPACLOKN OTABEPOTNTA KAl TN PON).

Asv  xpetdletar umepBoAn. Eva amAd @ATPaplopévo vepd ocuxva kdavel Sla@opd. AV XPNOLUOTIOLEIG
EMPLOAWMEVO, OTTOPUYE VEPA HE TIOAD €VTOovn METOAIKOTNTA, Yyt UmopoUv va oAAa&&ouv tn yevon. H
APOAATWON TNG KNXAVAG, CUMPWV e TIG 0dnyleg TOV KaTtaokevaaTr, dev eival ayyapesia ToAvteAeiog. Elval
Baotkr ouvTtpNon. L& OTiTL OTIOV N KNXOV SOUAEVEL KOBNUEPWVE, N APOAATWAON KABE Alyoug UNVEG PTIOPEL vV

KPOTACEL 0TAOEPO TO AMOTEAECUX KOl VO TTapaTeiVEL TN (W TNG CUOKELNG.

Eniong, adelale ouxva to Soxelo pe TG XpnolpoTonpeveG KAYOLAeG. O TtaAldg vypog Kaeg Hupidel yprnyopa
KoL OUTA N HUPWSLA pEVEL YOpw amo TN pnxavr. Eva ypriyopo EEMAUPA PE VEPO TPV TOV TIPWTO KAPE TNG
nUEPaG, xwpig kawouAa, fonBd va (eotaBel To KUKAWMA KOl v @UYouV uTtoAsippata. Elvat pikpn kivnon, oA &

paivetal ato EAT{AvL.

NMwg va ayopadelg EEuntva xwpig va yeRi{elg VTOUAGTIIX e AGOOG
Kapé

Ot GetCoffee poo@OPEG PTTOPOUV Va gival SEAEQOTIKEG, LOIKA OTAV PAETIELG TIOKETO PE TIOAAEG KAWOUAEG o€
KOAUTEPN TIN. To Bépa elval va pnv ayopdoelg peydAn moootnta and combo Tou dev exelg Sokipdosl. O
KOUPEG Elval TIPOOWTILKH VTIOBEON. AUTO TIOU YL KATIOLOV £ival YEUATO KOl ATTOAQUOTLKO, Yot GAAoOV gival Pop.

AuTO Tov €vag QiAog TiEpLYpA@EL wG “BeAoVSIVO”, €0V pmtopel va To Bpelg advvapo.

H 110 ao@aAng TakTKn eival va EEKIVAOELG HE IKPOTEPN TIOLKIALQL AOKIpOOE SLOQOPETIKEG EVTATELG KOl KPATNOE
ONMELWOELG, €¢0Tw vonTd. [Molo oov dpeae okETo; Moo eypae KaAUTepa He YAAQ; Moo €fyaie kaAUTepo freddo;
MeTd €xel VONUO VO EKPETOANEVTEIG TIPOCYOPEG O peyaAUTEPN ToodTNTa. AV Tivelg otabepd Tov (8lo kapé

KG&Oe TIpWI, VO OLKOVOULKO TIOKETO UTTOPEL VAl PELwoEL alaBnTd TO KOOTOG v PALITCAVL.

‘Eva akopn mpaktiko onueio eival n amobrikeuaon. Ot KAYOUAEG TIPOCTATEVOUV TOV KAPE TIOAU KOAUTEPA OO
EVOL QVOLXTO OOKOUAGKL oAeopévou coffee, aAAd Sev eival payikég. Kpatnoé teg pokptd amod (€otn, NALo Kol
vypacio. To VTouAdmt mévw amd Tov @ovpvo Sev ival W8avikd, 600 POAKO KL av paiveTal Av ayopdoElg

TIOAEG, BAAE UTIPOOTA QUTEG TIOU AfjyOUV VWPITEPX KAl NV aVOiYELG CLUOKELOTLEG XwPIg Adyo.

Ipriyopog 08nyog emAoyng ava tpoTipnon



Av BéAelg évav amAd TPOTIO VA TIPOCAVATOALOTEIG, OKEWOU TIPWTA TIWGE TIVELG TOV KAPE GOV TIG TIEPLOCOTEPEG
nUépec. H kaAUTepn kAWouAa Sev eival agnpnuévn évvola. Eivar autrh mov tatptalel oto eAIT(Avl gov, otn

MNXOVr OOU KOl TN Tl oov.

® [0 OKETO espresso, SIAAEEE LOOPPOTINUEVO MiX PE peoaia Tipog VWNAR évtaon kat kaBapn emiygvon.

* [ cappuccino 1 latte, mpoTipnoe o SuVATO KAPE E YEUATO CWHA KOL VOTEG KOKAO 1 NPV KOPTIWV.
* T freddo espresso, avalTnos Evtoon Kat oTabepr) KPEUD, YT 0 TTAYOG HOAOKWVEL TN YeLonN.

* T lungo, Sokipaoe kAPouAeg Tou Sev Tikpilouv o€ peyoAUTEPN TTOCOTNTA VEPOU.

* [ aTOYEVHATIVO KaPE, Iowg o PoAEPEL TTLO NTTILO combination A emAoyn e xapnAdtepn Kageivn, av

UTTAPXEL SLOETIUN.

AUTOG 0 08nydg Sev avtikaBlotd tn Sokipr. ATTAWG o8 YMTWVEL amd TNV TUPAR ayopd. H yelon €xeL pvnun.

Metd amd Alyeg nuépeg Ba E€pelg Ttotar KAWoUAX avalNTAG Xwpig Vo KOLTAEELG TIOAU TO KOUTL.

T Eexwpidel prax KaAn KAPOUAX ATTO KA ATIAWG ATIOSEKTH

H amAwg amodektn kAYouvAa k&vel Tn SovAsld. Bydlel évav ka@é ypriyopa, €xet Alyn kpépa, Sivel kageivn kat
TeEAelWVEL ekel. H koA k&WouvAa o kavel va otaBelg yio Svo Seutepolemta avw amd 1o PAt{avl. Mupidlet
opop@a. Exet vpn. Aev xpetaletat TToAAR {axapn yla va KoAu@Bel. Akopn kL av dgv givat “omtavia” i “dlaitepn”,

€xeL kaBapoTnTa.

21ov GetCoffee kaé, 6w kat og k&Oe oelpd cupPatwv kKaPouvAwv, agilel var KOLTAG T CUVETIELX. AV N TIPWTN
KAWovAa gival koA oAAG n emopevn Byaivel oAAlwG Xwplig va €xel dAAGEEL KATL OTN pnxown, vTtdpxeL Bépa. H
OLVETIELD Elval Kplolun oTto ottty ylotl ayopddelg yla kaBnuepvr xpron. OEAelg va EEPeLg OTL O KOYEG TNG

Aegvutépog Ba poldlel pe ToV KaE TG MNMapaoKeVng.

INMaVTIKA €lval kot N alobnon peT& Tov Ka@e. Evag oAl KafoupSiopévog, mBETIKOG espresso Umopel atnv
opXN VO POIVETOL EVIUTIWOLOKOG, OAAG PETA amd Alyeg npépeg va koupalel. ‘Evag TILO LOOPPOTINKEVOG KOPES
lowg Sev kaGvel BOpuUfo oTNV TPWTN YOUALY, OAAG YIVETOL O ayomnpéVog KAONUEPLVOC. AUTO TO €XWw OeL TTOAAEG

Popeg. OL EVTUTIWOLOKEG EVTATELG KEPSICOLV OTN SOKLWN, OL LooPpPOTINUEVEG KEPSI(OUV OTO VTOUAAXTIL.

KapouAeg oto ypoaeio: GAAN xpron, GAAEG ATIALTHOELG

O Kaeg 0To ypaeio £xel SIKOVG TOU Kavove. Ekel Sev @TLdyvel Evag avBpwTiog Evav Kage Tn pepa. H pnxavn
SouAevel ouvexwg, Aol BEAouv lungo, dAAol coffee, dAAoL TpoaBETouY yYaAa amd To Yuyeio, &AAOL TTaToUV O,TL
KoupTii Bpouv. Ze TeTOLO TtePLBAAAOVY, oL GetCoffee k&WoLAeg TIPETEL VO elval OELOTILOTEG KOL EVKOAEG. Agv apKel
va glval YeELoTIKA evSla@EPOVTECG. MPETIEL VA NV UTTAOKGPOUV TN HNXAVN, VO €X0UV OTAOEPO OTTOTEAECHO KOl

VO KOAUTITOUV TIOAA& yoUoTA.

MNa ypageio, ouvBwg mpoteivw Svo emloyec. Mia pETPLOG €VTOONG Yl TOUG TIEPLOCOTEPOLG KL Wia Tl
Suvath yla 6ooug BEAouV EVTOVO KO®E 1] TOV TIiVOLV pe YaAa. Av uttdipxouv TtoAAoi @idotl Tou lungo, koo gival
VO UTIAPXEL ELSLKT ETIAOYN TIOU TO QVTEXEL ALXPOPETIKG, N KOWVOXPNOTN KNXavn yivetat mnyr mapamdévwy. ‘O
KOUPEG elval vepd”, "o Kaeg elval TIKPOC, "n pnxavn Sev Tpafael”. Zuxva Sev @Talel n pnxovr, oAA& n AdBog

KaWouAa yta tn AdBog xpnron.

310 ypapeio €xel ol kat n T, Otav katavodwvovTal dekddeg kapouleg tnv efSouada, ot GetCoffee
TIPOCPOPEG UTTOPOVV VA KAVOULV PEYAAN Sla@opd oTov TIPoUToAoyLopo. Map’ A auTd, To LTtEPPOAKA PONVO
Tou Sev TiveTAL KATOARYEL akPLPO, ylotl pével oto kouti i Tviyetal otn (dxapn. KoAvtepa pia Tipa peoaia

AUon Tov TNV amodéxovTtat OAoL, TTAPA KL akpaia eTiAoyn TIou SixadeL.



Freddo coffee pe kapouAa: yivetal cwota;

Nay, yivetat, apkel va Sexteig otL Xpetaletal Alyn poooxn. O freddo coffee dev ouyxwpel Tov adVvapo Kas.
OéAeL SImMAN 860N 1 SVO KAPOUAEG, KOAO XTUTINHA KOL TIAYO TIOU SV ALWVEL AUECWC. AV XPNOLUOTIONCELG i
pOvo Ao KAYouAa Kot yepioelg To ToTPL Tayo, Oa TTAPELS KATL KPpUOo HE uToPial Ka@é. Mo a§loTIPETEG
amoTtéAsopa, Tpotipnoe To éviovo GetCoffee coffee kal kp&tnos TNV ekxVALON WIKPN, WOTE VA N VEPWOEL

TPV Kav PTieL oto shaker.

H Beppokpaoia mailel poAo. Av pi&elg KouTd espresso TIAVW O PIKPA TIAYAKLX KL TOV OPAROELS, Ba Alwoouv
ypryopa. KoAUTepa var XTUTIAOELG TOV KA@E Pe Alya TIAyAKLO YLO VO KPUWOEL KOl JETA Vo Tov oepPipelg oe
TOTAPL pE Ppéoko Ttayo. Av Badelg {axapn, SGAVoE Tn 600 0 KaWeg ival (eotdg. Av Balelg yoAa, pnv to

Tapakavelg. O otdxog eival va atnpifel Tov Kae, oL va Tov eEapavioeL.

e eMnVIKO KkoAokaipl, M KoAn kawovAa yx freddo pmopel va yivel kaBnpepvy cwtnpia. Asv Ba
avTIKaTaoThosl vt tov freddo tou ayoamnuévou cou espresso retailer, el8ik& av ekel xpnotpomolovv
(PPEOKOOAETUEVO area of expertise mixture kol eutelpo barista. AMG yia oTtity, pmoAkovL, ThAepyaaia 1 ypriyopo
KOUPE TIPWV (PUYELG, TO OMOTEAEOHO WTIOPEL v gival TIOAU KOAUTEPO omt’ OO0 TEPLHEVOUV OCOL UTIOTIHOUV TIG

KAWOUAEG.

H ocwotn puOpion toocoTNTAG OTN HNXavA

MoAAOL VoLV TN PNXOVRA OTLG EPYOTTACLOKEG PUBUITELG yla xpovia. Agv gival amapaitnta AdBog, oAA& agidel
va EEPELG OTL OL TIEPLOCOTEPEG UNXAVEG ETULTPETIOUV TIPOYPOUUATIONO TNG TTocoTtnTag. Av o coffee oou Byaivel
povipwe advvapog, iowg dev pTaiel N kaPovda. Mmopeil To kouumi va Sivel TeploCOTEPO VEPO amoO OO
Tapladel 0To OLYKeKPLUEVO blend. Avtiotowxa, av o ka@ég Byaivel LTTEPPOAIKA GUUTIUKVWUEVOC, WTIOPEL VX

XPELALETAL Alyo PEYaAUTEPN EKXVALON.

Mo TIg TepLoodTEPEG KAYOUAEG espresso, Hia moootnta yupw ota 30 ewg 40 ml elvan ao@olég onpeio
ekkivnong. lNa ristretto pmopeiq va kwvnBeig xaunAotepa, mepinmov 20 £wg 25 ml. Mo lungo, TIOAAEG UNXOVES
Slvouv 90 €wg a hundred and ten ml, cAM\& awto Sev onuaivel 0Tl kK&Bs kKdYovAa Bar TTapapEivel euxdpLoTn
pexpL ekel. Mpoowtikd, otav Sokpdldw véa KAYOUuAa yla lungo, OTOOTW Vwpitepa Katl Sokpalw. Av
XPealeTal, TPooBEéTw Alyo (€0TO VEPO META, QVTL VA TEPVAW OAO TO vePO Héoar amd Tov (Slo kae. Etol

ATOPEVYW TNV VTIEPEKXVALON KOL TNV AOXNKUN TILKPASAL.

H pvBuion moodtnTag eival (0WG TO TILO LTIOTIHNHEVO HUOTIKO OTLG UNXOVEG KAWOULAOG. Agv amoutel TEXVIKA
yvwon, povo dvo Aemtd kat Alyn Sokiur. MTopel val LETAPOPPUWOEL EVOV KOPE TIOU 00U PALVOTAV HETPLOG OF

KATL TIOAU TTLO LOOPPOTINHEVO.

Tu va TTPOGEXELG OTIG TIEPLYPAPEG TIPOIOVTWV

OL TtePLYPOPEG KAPE TUXVA XPNOLUOTIOLOUV AEEELG TIOU AKOUYOVTAL WPAieg, oA Sev gival Ttavta EekdBapec.
“MAovolog”, “évtovog”, "BeAoVdivog”, "apwpaTikog”. ‘OA HTTopovV va onpaivouv ToAA& 1 timota, av Sev
ouvodsvovTal amd TPakTIkEG evdeifelg. Kolta tnv évtaan, To €idog Tou blend o6mouv avagépeTal, TIG YEVOTIKES
VOTEG, TN CUUPATOTNTA KAL TNV TIPOTEVOUEVN XPHAON. AV Lo KAYOLAX TIPOTEIVETAL YL €SPresso, UNV TIEPLUEVELG
amapaitnta vo AdppeL og lungo. Av Tteplypa@eTal wg Suvatr Kat OAVIKH Yl YOAQ, (0wG OKETN va gou pavel

TUO TUKPN.



Eniong, dwoe onpacia otig a§loroynaoetg, oA StaPace TeG pe KPLTAPLo. Mo KPLTIKA Tou Agel “Sev pou &peoe”
Sev BonBd Wbiaitepa. Miar KPLTIKT TIOU AVAPEPEL OTL O KAPEG ElvaL KOAOG O€ cappuccino aAA& BapUg OKETOC, COU
Sivel mAnpopopia. To S0 kot oxOAl yix T pory otn unxavn. Av oMol XproTeg HE TOPOMOL PNXavn

QVOPEPOLV KA CLUBATOTNTA, Elval BeTikd onuadt.

Note a&idel va aAAa&elg kaPouAa kKot TOTE va cAAaéeLg ouvnOsia

Av gvag Kapeg Sev 00U OPETEL, TO TIPWTO EVOTIKTO elval va oAAGEeLG pdipka ) blend. Mepikég @opég autod eival
owoTO. AMEG Popeg apkel va aANGEeLg TToodTNTa vEPOU, va kaBaploelg tn pnxavn 1 va Soklpdoelg tov idlo
KOPe pe SLOQOPETIKO TPOTO. EXxw Tiel KAWOUAD TIOU OKETN MOV (PAvnke uTeEpPOAKE évtovn, oAA& o€
cappuccino ntav egatpeTikn. Exw mieL dGAAN mou oe coffee Ntav yAukld kot kaBopr, oAA& oe freddo x&Onke

TeAsiwd.

Mpw amoppiyelg éva kouti, kdve SVO 1 Tpelg SoKLEG. Mia w¢ espresso 0Tn owoTH TTOCOTNTA, [ia pe Alyo yoAa
av To ouvnBilelg, Kal pia pe HkpoTePN KXVALON. Av Kot TIEAL Sev cou Tauplalel, TOTE amMAWG SeV ElVAL O KOUPES

oov. Agv uTtdpxeL AOyog va TILECELG TOV EQUTO OOL VO QYT OEL KATL ETIELON TO AyOPOATEG OE TIPOTPOPUA.

O KOPEG 0TO OTUTL TTPETEL VA lval amoAouan, Ot CUKPLRaCHOC TTov Bupidel k&Be TTpwi OTL €kaveg AdBog ayopa.
H o&la Twv emdoywv omwg ot GetCoffee kapouAeg eival akplpwg otL cou Sivouv meplBwplo va PBpelg to

TIPOOWTILKO OOV CNWEIO LOOPPOTIOG: KOOTOG, EVKOALD, EVTOON, APWUS, KOXONUEPLIVH CUVETIELQL.

‘Eva peaALloTikO TTAGVO ylx va BPELG TNV Ayamnévn) oou KAYouAa

Av Eekvag twpa pe GetCoffee ) av BéAelg va opyavwaoelg Alyo KOAUTEPO TIG XYOPEG OOV, AKOAOVONOE [Lat ATTAR
Swadikaoio. Asv XpeldleTal YELOLYVWOIX HE ONHELWHATAPLO KAl XPOVOUETPO, EKTOC OV TO OTOAXUPAVELG.
Xpedletal pOVo va ouykpivelg pe Sikato tpoTo.

* AyOpaoe Ukpr TIOWKIALG amtd V0 1) TPELG EVTATELS, OXL LEYOAN TTOGOTNTA ATO Wid XYVWOTN ETUAOYN.

* Aokipaoe k&Be kdPoula wg coffee atnv Sl epimov mooodTNTA, pe KaBapn pnxovr Kot idto vepo.

* Kpatnoe pio Suvatn emhoyn yla yaAa i freddo kol pia o .ooppomnpévn ylo OKETO KOABNPEPVO KOPE.

® PYBuLOE TNV TTOCOTNTA EKXVALONG Qv O KOPEG Byaivel aduvapog i uTtePBOAIKA TILKPOG.

* MOAG Bpelg auTo Tov gou Tatpladel, Tote aglomoinos GetCoffee TpPooPoPEG yLor KOAVTEPN TLU VA

@ATCAVL.



Me outr tn pEB0SO amoelyelg TG Tuxaieq ayopéq. Kol To To OnpavTIKO, KATOAOBAUVEL KOAUTEpA Tl
TIPAYHUOATIKA oou apéocl. MoAlol Aéve "BéAw Suvatd Ko@e”, evw oTNV TPAEN BEAOUV YEUATO CWHA XWPIG
KOoEVN TIKPASA. AANOL Aéve "OéAw eAa@pL”, aAAX evvooUV XonAnR ofutnTta Kot OxL aduvapn yevon. H Sokiun

EekoBapilel UTEC TIG AETITOUEPELEG.

H xaBnuepivi) ToAuTEAELX EVOG CWOTOV espresso GTOo OTILTL

O KoAOG kaég oto oTiitt Sev xpetddeTal va elval TepimAokog. Aev xpetddeTal va HETaTPEWELG TNV Kouliva ot
HIkpO espresso lab, oute va pdBelg OAeg TIG TIOIKIALEG KOl TLG TIEPLOXEG TTAPOYWYNG. Av autd og evoloEpel,
utmtepoxa. Av OxL, ML owoTr K&WouAa, kaBapr Hnxavn Kol KoAR pubulon ToodTNTog ApKoUV yld VO TIVELG

KOONUEPLVA KAPE TIOV O EVXOAPLOTEL

O GetCoffee kaég €xel vonua yla 6goug Béhouv autr akplpwg TV looppotia. EukoAia xwpig adtapopia. Tiun
TIOU OTEKEL Y& KaOnuepvn xpnon. Emdoyég yua Sla@opetikd yovota. JUMPOTOTNTA HE HNXOVEG TUTIOU
Nespresso, TTou Bpilokovtal T o€ AP TIOAA& EAANVIKA OTtiTIo. TO oNpAVTIKO gival va Pn SLOAEYELG NXOVIKA.
Mnv ayopddelg POVOo eTeldn KATL YPAPEL “€vTOovo” 1| eTEldN glval 08 TIPOCPOPA. Agg WG TIVELG TOV KOPE OOV,

TIOTE TOV TIVELG KO TL TIEPLUEVELG OTTO OUTOV.

Mo péva, N KoAUTEPN KAYOoLAa eival ekeivn 1o e&a@avideTal amd tn okEWn oov. Aev 0 KAVEL VO aVaPWTIETAlL
v ETIPETIE VO ElXEC AYOPATEL KATL GANO. Agv Xpetdletat S1opBwan pe TOAAN {&xapn. Asv o€ KOUpAdleL HETA ATO
TPELG NUEPEC. MaTdg To KoupTt, pupilel wpaia n kouliva, yepilel To EATAVL, TIVELG TNV TIPWTN YOUALX KAl N
pEpa EekVA Alyo koAUTEpa. AUTO (NTAME TEAIKG Omd €vav espresso oTo omitl. ‘Oxt va punBel téAela to

KOAUTEPO café TnNg TOANG, OAAG Vo TIPOCPEPEL OTABEPA [ULOL ULKPN, TIULY, ATIOAQUOTIKE OTLYWN.



