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
GAgon, n oTeyovoTNTA TNG KAYOUAQG KoL N @Peokada emnpedlouv eviova TO amoTéAsopa. Exw Sokipdiost
OPKETEC KAWOUAEG OF OLKLOKEG HNXOVEG, Ot KOuliveg QIAWY, 08 HIKPA ypoeion Kol O OTITIOL OTIOU O KOUPEG
TiveTal pe oxedov emayyeApatiky cofapotnta. H Stamiotwaon eival omAn: gl KoAR KAWOoUAa PTtopEl var cwaoel

€Vl PLOOTIKO TIPWIVO, OAA [Lal HETPLO KAWOLAX PAIVETAL QPETWG, OCO KA KL Qv Elval n tnxovn.

Tuonpaivel “audevtikog coffee” otav PLAGHE yia KAYPOUAEG

O ouBevTIKOG espresso dev eival amAWG €vag HIKPOG duvatog Kagég. Eival ekxVAlon umd mieon, ouvnbwg oe
MIKPN TIOCOTNTQ, ME CUUTIUKVWHEVO GPWHD, YEUATO CWHO KOl KPEUO OTNV ETILPAVELN. XTO OTI(TL, EOKA WE
pnxovr k&youdag, Sev avamopdyel akplBwg to TEPIPAAAOV evOg KOAOU strong point espresso retailer. Asv
EXELG PPETKOOAEOHUEVO KOUPE SEVTEPOAETITA TIPLV TNV £KXVALON, oUTE barista Ttou pubuidel Tov pOAO avAdAoya e
TNV Vypaoia TNG NHEPOC. EXELG OpWG 0TABEPOTNTA, TOXVTNTA KOL EVOl OTIOTEAECO TIOU UTIOPEL VO Elval TTOAU

QTIOAOVOTLKO, OV ETUAEEELC CWOTA.

Ot k&AWWoUAeg TUTTOU Nespresso £XOUV CUYKEKPLUEVO OYKO KOPE KAl SOUAEVOUV [E UNXOVEG TIOU EIVOL PTIOYHEVES
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 MIX KAL N TEXVIKH TOU TIOPAYWYOoU.

Otav pAdpe yio GetCoffee Nespresso cupBatéq KAWOUAEG, TO TIPWTO £PWTNHA Eival TIPAKTIKO: £PappOlouV
owaoTtd otn unxavn; Tpumovvtal kaBapd; TPEXEL O KAPEG e KAVOVIKN pon i Tiviyetal n pnxovr; Metd épxeTal
n yevon. Evag kahdg GetCoffee espresso mpemel va €xel loopporTiia. Av givat Suvatog, va unv gival kKapevog. 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 kagég sival oxeddv kowwvikn yAwooa. lMivoupe freddo espresso oto xépl, cappuccino oto
ypa@eio, EAANVIKO 0TO OTtiTL TNG YLayldg, GIATPpou OTavV BEAOUUE KATL TILO NTILO, KO TIAEOV eSpresso aTO OTI{TL e
TO TATNUA €VOG KouuTov. H &vodog twv kaouAwv Sev givat Tuxaia. Ot puBpoi dAAa&av, Ta omtitia yépioav
MIKPEG HNXOVEG, KOL O KOOHOG APXLOE VO PAXVEL TPOTIOUG VA PELWOEL T KaBNuePV €€0da Xwpig var KOWEL TNV
amoAauan.

‘Evag kapég amt’ 6w pmopel eukoAa va kooTidel amd SV0 EwG TECTEPA EVPW, AVAAOYQ HE TNV TIEPLOXN KAL TO

KotdoTnua. Av TIVELG Evav TNV NEEPQ, TO pnviaio k6oTog aveBaivel ypriyopa. Me kapouleg, To kKOOTOG ava



PATCAVL Elval ouvnBWC OPKETA XAUNAOTEPO, OKOMN KL OTAV ETUAEYELG TIOLOTIKEG ETUAOYEG. AUTO eV OnpalveEL OTL
QVTIKOOLOTAG TIAVTA TNV EUTIELPLO TOU KAPE €EwW. AMO Tpaypa N BOATA Kol N KOUBEVTA pe iAoug. AN yla TO
TPWLWO TPV TN SOVAELA 1 YLO TOV OTTOYEVHATIVO KOQE OTO OTITL, Ol KAWOUAEG £XOUV [ial AOYLKH TTou SUOKOAX

QyVOELG.

Y10 mMAaiolo auto, Tto evdlapépov yla GetCoffee EAMGSa kat ylia GetCoffee mpoopopég eivat amoAltwg
PUOLOAOYLKO. O KOOMOG Sev YhxVeEL AmAWG TO PONVOTEPO KOoUTi. WaxVeL Ox€an TOLOTNTOG KAL TIUNG. OEAEL va
QYOPAOEL APKETEG KAWOUAEG YL TOV HAVQ, Va E€peL OTL Sev Ba Téael oe aduvapo combination, kot va €xgL iowg

V0 1 TPELG SLOPOPETIKEG EVIATELG OTO VTOUAATIL, AVAAOYQ [E TN OTLYHA.

H ygvon apyiel amo to combination, 6yt amo tTn pnxavin

MoAAoi Sivouv umtepBoAikn) onuacio oTn HNXOVH KAl UTIOTLHOUY TNV KAYouAa. Puoikd, Lo kaBapr| Kol CwoTd
ouvtnENUEVN pnxavn BonBd. Av Opwg n KAWOUAX €XEL KOPE KAKNG TIOLOTNTOG 1 KaBovpdiopa xwplg ppovTida,
To amoTtéAsopa Ba @avel. To combo eivat n kapdid Tou espresso.

Y€ YEVIKEG YPOMMEG oL Kowedeg Arabica Sivouv mePLOCOTEPN APWHATIKA TIOAUTIAOKOTNTO, 0&UTNTQ, VOTEG
AOLAOUSLWY, PPOUTWV 1 COKOAATAG, avVAAOYQ e TNV TIpogAeuon Kat To kafoupdiopa. Ot Robusta mpooBétouv
OWUQ, EVTOON, KPEUX Kal VPNAOTEPN KAPEIVN, OAAG OTAV XPNOLUOTIOLOUVTAL XWPIG HETPO KTTOPOUV Vo BydAouv
o YAWEG, ENPEG N TpaxLég VOTEG. Eva kadd espresso blend dev avtipetwidel Tn Robusta oav @Bnvod yéuiopa.

Tn xpnototolel oav epyoieio ylo Soun.

2TIG KAWYOUAEG auTo glval akOpn Tilo onpavTiko. Emeldr) n So6on eival pikpn Kot n ekXVALON ypryopn, O KOPEG
TIPETIEL VA SwoeL yevon Aueoa. Av To kaBoupdlopa gival TIOAY eda@pV, pmopel va Byet Evog R ddelog os pa
oTtAN oKL pnxavn. Av givat uttepoAké okoUpo, n TiKkpada Ba okemdoel Ta TIAVTA. Ol KOAUTEPEG KAPOUAEG
yla espresso 0To OTTL ouVNRBWG KWVOUVTOL OF HLa HECOIO TIPOG OKOUPO TIEPLOXN, ME OPKETH €VTOON ylo V&

oTtoBel 0 KaWEG, oA OxL TO00 woTe va Bupidel KOPEVO WwL

O GetCoffee kapég, OTav emAéysTal e PAON TO YOUOTO KAl OXL HOVO TNV EVTOGON TIOU YPAPEL TO KOUTL, PTtopEl
VO KOAUWEL SLOQOPETIKEG aVAyKeG. AANOG BéAel Suvatd ristretto petd to @aynto. AAMog BéAeL espresso Tou
avTEXEL Alyo yaAa. AMog Tivel lungo kat Sev BéAel va vepwael n yevon. To i8lo combination Sev gival lbavikd

yla OAouG.

NMwg duaAéyeig GetCoffee kaPouAeg yia To Sikd gou @Attavi

To mo ouxvd A&Bog ival 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 Tikpr. H évtaon a@opd cuxvd To KaBoUPSIopa, TO CWHO KOl TN

OUVOALKN atoBnaon, OxtL amapaiTNTA TNV TIOLOTNTA 1 TNV TIOCOTNTA KAPEIVNG.

Av Ttivelg Tov kapé oov okETo, xwpig (bxapn, Ba katoAdPelg ypriyopa TG SLa@OopEG. Oa VIWTELG OV UTIAPXEL
o&UTNTA, av TO CWHA eival AeTTo N TtaXVY, av n emiyevon eival kaBopr). Av Balelg {&xapn 1 yoAa, xpetdleoat
mix PE aPKeTH SUvaUN yla va pn xaBel. Evag oAU vteAikdtog Arabica pmopel va gival uépoxog OKETOC, OAAG

O€ Cappuccino va eEaQAVIOTEL.

Ml TIPOKTIKY Tipoogyylon eival va €xelg oto omitt Svo Tumouc. Evav Tilo ooppoTnuévo yla Kabnpepvo
espresso KoL EVa TILO €VTOVO YL OTLYHEG TIOL BEAeLG KATL SuvaTd ) yla po@rpota pe yoAa. Av Ttivelg kat lungo,
TIPOTIPNOE KAWOUAEG TIOU TO QVTEXOLV. Agv elval OAEC PTIOYHEVEG YL HEYOAUTEPN €kXVALON. ‘OTOV aprVELg
TIOAU VEPO VA TIEPATEL ATIO KOPE TIOU £XEL OXESLAOTEL YO PUKPO espresso, cuXVA Byaivouv avemBUUNTEG TIKPEG

KOl ENPEC VOTEC,



Muwpn 80Kl GTO OTITL TL VX TTXPATNPNOELG

Agv XpelAdeTal VA YIVELG ETIOYYEAROTIOG YEUOLYVWOTNG YIX VA KPIVELG M K&Pouda. XpetaleTal poOvo va
Soklpaoelg pe Alyn mpoooxn. Tnv TpwTn Qopa Tou avoliyelg éva véo kouti GetCoffee kaouAeg, @TIdEE ToV
KOUPE OKETO KO KPATNOE TNV TTOCOTNTA KOVTAX OTO TIPOTEWVOUEVO espresso, Tepimou 25 éwg forty ml avddoya e
N HNXOVH KAl TO YouoTo gov. Mnv &EKIVAOELG apéowd He peydAo lungo, yiati €Tot Sev Ba Seig ToV TIPAYHATIKO

XOPOAKTAPX TOU KOPE.

Mopatnpnoe TNV Kpépa. Asv xpelaletal va gival TEPAOTIO 1 APUOIKO TIUKVH, OAA& TIPETIEL VO €XEL ML
OMOLOHOPPN EIKOVA KOL VO KPOTAEL Alyn wpa. MUpLog Tov Kage Tpv TILEG. AV BPEL APWHATOA KOKAO, ENPpwV
KOPTIWY, KOPOUEAQG 1 PPUYAVIOHEVOL WWHLOY, gioal og KoAO Spopo. Av pupilel évtova kapévo n eminedo,

TOAVOV TO ATOTEAECHUA VA NV O EVOOUOLATEL.

TNV TPWTN YOUAL& 8eG av n yevuon Yepilel To OTOPX N av TiepvAEL Kat xavetal. ‘Evag owotdg espresso amo
KaWovAa Sev xpetdiletal va ival Baplg, oAAG TipETeL va £xeL Ttapouoia. H emiysuon sival e€loou onpavtikn. Av
HeTG amd Alyo SeuTtepOAsTTal pEVEL €UXAPLOTN COKOAaTevia 1 Kafoupdiopevn aioBnon, n KAPouvAa Exel

SOUAEWEL KOAG. AV PEVEL HOVO TIKPASA OTO THOW PEPOG TNG YAWOOOC, HOAAOV Sev gival yla ogva.

ZupBatotnTa pe pnxavég Nespresso: ToO TIPAKTIKO KOMHATL TIOU S€v
PUIVETAL OTO PAPL

‘Otav ayopdlelg GetCoffee Nespresso oupfatég kKAWoUAeG, N oupfoatdtnta Sev eival BewpnTIKA AETTTOUEPELD.
Elvaw n Swogpopd avapeoa os Evav Kage TIou Pyaivel ApePa Kal og pa pnxavn mou (opiletal, otadlel apyd n
Byddlel vepd oto Soxeio amopplppdtwy. Ot TeploodTEPEG OVUBATEG KAWOUAEG TNG AyopPAs €XOUV PeATiwOel

TIOAU Ta TeEAsuTAla XpOVLa, OPWG KABE pnxavr €XEL TG LBLOTPOTLiEG TNG.

Ol TOAQULOTEPEG HNXAVEG UTTOPEL VO CUUTIEPLPEPOVTOL SLPOPETIKA amod TIG vedTepPeG. KAmoleg Tputovv Tilo
EUKOAX OAOUMLVEVIEG KAWOUAEC, GAAEG SOUAEVOLY ML XOP& HE TIAQOTIKEG I} compostable, otav ouTég eival
owotd oxedloopéveg. Av Setg OTL par k&wouAa PByddel oAU apyn porj, gV onuaivel TAvta OTL €ival KOKHA.
Mmopel n dAeon va givatl TILO AETITH YL TILO GUPTIUKVWHEVO ATOTEAETHO. AV OPWG N HNXavh KAveL aouvhBloto

B0puPo, o kaeg Pyaivel oTaydva oToyOVA KOl TO GAT{AVL YepICeL e SUOKOALY, KOAO glval VO NV ETTLHEVELG.

Exw 8¢l og ypageio pnxavn Tov Asltoupyovoe aoya pe éva combination kat SuockoAeuoTtav pe dANO TG Slag
MAPKOG, OTMAWG ETELSN N TIUKVOTNTA TOU KAPE KOl TO VALKO TNG KAWouAag dAAalav Tn por. AuTtd ival PIKPEG
AETITOUEPELEG, OAAX OTOV TIVELG SUO KAPESEG TNV NUEPQ, Yivovtal onuavtikéG. H kaAUtepn Avon eival va
SOKIUAOELG €Val UKPO TIOKETO TIPLV OYOPAOELG HEYAAN TIOCOTNTO, E6IKA av Sev €XELG EXVOXPNOLUOTIONTEL TIG

OUYKEKPLUEVEG KAWOUAEG OTN NXOWVH GOU.

Espresso, ristretto, lungo kat yaAa: n idiax kaPpouvAa dev kKaAveL Ta
TavTa TEAELX

H pnxovry couv mBavov €xel koupmi ywox coffee kat lungo. Mepikég €xouv Kot €TIAOYEG TIPOYPOAUUXTIOHOU
TMooOTNTAC. Autd &ev onuaivel OTL kA&Be kaPouvAa amodidel cwotd oe k&Be ocuvtayn. O coffee BéAel
OULMTIUKVWON. To ristretto akoun meploagotepo. To lungo {NTA HEYOAUTEPN EKXVALON, APO O KOPEG TIPETIEL VAL EXEL

TETOLO TIPOYIA WaoTe va PN BydAel Suodpeotn TKpAda OTAV TIEPATEL TIEPLOCOTEPO VEPO.

Mo oketo coffee, pou aPEoOLV OL KAWOUAEG TIOU £XOUVV LOOPPOTILO AVAUESD O YAUKUTNTA Kol TUKPASA. Q&AW
VOl UTIOPW VA ToV Tiw Xwpig {axapn, akdun KL av €xeL évtaon. MNa ristretto, mpoTuw o okovpa blends pe
YEPO OWUQ, ylaTi N Hkpn ToooTNTa Xpetddetanl xapaktipa. MNa lungo gipal o oawotnpdc. Av pia K&Wouia

BydeL Enpotnta petd ta 50 1) 60 ml, TNV kKpatdw POVO Yl espresso.



Me yaha, to dedopéva aAalouv. Evoag cappuccino oTto oTitt BéAel kapé Touv Ba otabsl amévavtl otn
YAUKUTNTA KOl TNV VPN TOU YOAOKTOG. AV €XELC a@pOYoALEpa, éva Tilo évtovo GetCoffee espresso pmopel va
Swaoel TIOAU guXAPLOTO ATOTEAEOH, EWOIKA av To blend €xel voTeg kakdo 1 kaBoupSiopévou Enpov KapTov. X&
freddo coffee, mou evdiapépel WSlaitepa TNV EAANVIKY KaBNUEPVOTNTO, Xpewdletal emiong évtaon. O mdyog

OPOLWVEL KOL XOUNAWVEL TNV OPWHATIKH EVTAON, OTIOTE EVAG TIOAU ATOAOG KAPEG UTTOPEL va ByeL ATovog,

O pOA0G TOU VEPOU KOl TNG KAOapng HNXavnig

Mmopel var ayopaoelg TG KOAUTEPEG KAWOUAEG KOL TIAAL VO TIAPELG ETPLO ATTOTEAECUO AV TO VEPO KAL N HNXOVA
Sev BonBovv. To vepd eival peydAo TTOCOOTO TOU KAPE, APa N YEVON TOU TEPVAEL 0TO PALIT{AVL. L€ TIEPLOXEC UE
TIOAU OKANPO vepo, o coffee pmopel va paivetal Baplg, Bapmdg A AlydTepo apwHaTIKOG. Ta dAata etnpedlouv

KO TN X0V, HELWVOVTAG TN BEpUOKPOCLOK oTABepOTNTA KL TN PON.

Aev  xpetaletar umepfoAn. Eva amAo @ATpoplopévo vepd cuxva Kavel So@opd. Av  XpnolUOTIOLE(G
ELPLOAWMEVD, OTTOPUYE VEPA HE TIOAU €VTOovn HETOAKOTNTA, YylaTi PTopouvV va oAAGEouv tn yevon. H
QPOAATWON TNG KNXAVNG, CUMPWVA HE TIG 08nyieg Tou kataokevaoth, Sev gival ayyapesio ToAuteAeiag. Eival
Baotkr) ouvTtpnon. L& omitt 6OV N PNXavr SOUAEVEL KOBNUEPWVE, N APOAdTWON KABE Alyoug PUAVEG PTIOPEL vV

KpaTtoEL 0TaBEPO TO AMOTEAEOUO KOl VX Ttapateivel Tn (wn TNG CUCKELNG.

Eniong, adewale ouxva to Soxelo pe TG Xpnopomonpéveg KAYouAes. O TaAldg vypodg Kaeg Hupidel ypryopa
KoL oUTH N HUPWSLX PEVEL YOpw amtd TN pnxovh. Eva ypriyopo EEMAVMA HE VEPS TPV TOV TIPWTO KOAPE TNG
nNUEPAG, Xwpig kaWouAa, fonbd va (eoTaBel TO KUKAWMA KOL VO pUYOUV UTIOAEipaTa. Elvatl pikpn kivnon, oAA&

paivetal oto GAT{AVL.

Nwg va ayopadelg EEuntva xwpig va yeRi{elg vTouAamia pe AaOog
(013

Ot GetCoffee poo@opég PMOpoUV va eival SEAeQOTIKEG, 6IKA OTAV BAETIELG TTOKETA ME TTIOAEG KAWOUAEC o€
KOAUTEPN TWA. To BEpa ival va unv ayopdaoslg peydAn tocgotnta amnd blend mou Sev €xelg Sokipudaoel. O KaPEQ
glval TpoowTikn LTTOBEaN. AUTO TIOU YL KATIOLOV €VaL YEUATO KOl ATOAQUOTIKO, yla GAAov eival Bapy. AuTod

TIoU €vag PIAog TIEPLYPAPEL WG “BeAoudivo”, oV umopei va to Bpelg advvapo.

H 10 ao@oAng TakTKn ival va EEKIVATELG PE LKPOTEPN TIOLKIALL AOKIHOOE SIOQOPETIKEG EVTATELG KOl KPATNOE
ONMELWOELG, €0TW vonTd. Molo oov dpeae okETo; Moo eypads kaAUTepa pe yaAa; Moo £fyaie kaAlTepo freddo;
MeTd €xel VONUO VO EKPETOANEVTEIG TIPOCYOPEG O PeYaAUTEPN TtoocdTNTa. AV Tivelg otaBepd Tov (Blo KapE

KA&OE TPpWi, VO OIKOVOUIKO TIOKETO UTIOPEL VA HELWOEL AloBNTA TO KOATOG ava GALIT{AVL.

‘Evat akopn mpaktikd onpeio ival n amoBrikevon. Ot KAWOUAEG TIPOCTATEVOUV TOV KAPE TIOAU KOAUTEPA aTtd
EVOL OVOLXTO OOKOUAGKL oAeopévou coffee, aAAd Sev eival payikég. Kpdtnoé teg pokptd amod (€otn, NALo Kol
vypaocia. To VTouAdmt mavw amd tov @oupvo Sev eival &avikd, 600 BoAKO KL av @aivetal. AV ayopAaoelq

TIOAEG, BAAE UTIPOOTA QUTEG TIOU AfyOUV VWPITEPD KAl KNV avoiyelg ouokevaoieg xwpig Adyo.

FpRyopog 0dnyog emAoyng av& mpoTipnon

Av BéAelg evav amAd TPOTIO VAl TIPOTAVATOAOTELG, OKEWOU TIPWTA TIWG TIVELG TOV KOAPE OOV TLG TIEPLOCOTEPEG
nuépec. H koAuTtepn kdWoula Sev eival agnpnuévn évvola. Eival ot mov tatptdlel oto @At{évl oov, otn

HNXQVA OOV KO OTN OTLYHR OOu.

* T okéto coffee, Sidhe€e lWooppomnuévo combo pe peoaia tpog VPN évtaon kot kaBapr emtiysuon.



* [ cappuccino 1 latte, TpoTiunoe o SUVATO KAPE E YEUATO TWHA KOL VOTEG KOKAO 1 ENPWV KOPTIWV.
* T freddo espresso, avalTnos évtaon Kat otabepr) KPEUD, YLt 0 TIAyo MOAGKWVEL TN YeLon.
* T lungo, Sokipaoe kAPouAeg Tou Sev TiKkpilouv o€ peyoAUTEPN TTOCOTNTA VEPOU.

* [ aTOYEVHATIVO KaPE, (owg o POAEPEL TTLO ATTILO Mixture 1) eTTAOYN HE XAUNAOTEPN KAPEIVN, OV UTIAPXEL

SoB¢otun.

AUTOG 0 08nyodg Sev avtikaBlotd tn ok, ATMAWG o€ YMTWVEL amd TNV TUPAR ayopd. H yelon €xeL pvnun.

MeTd amod Alyeg nuépeg Ba E€pelg oo KAWoUAX avalNTAG XwpPIg Vo KOLTAEELG TIOAU TO KOUTL.

T Eexwpidel P KA KAYPOUAQ ATIO ML ATIAWG XTTOSEK TN

H amAwg amodektn KAYouAa kAvel Tn SovAeld. Byddel évav ka@é ypryopao, €xet Alyn kpépa, Sivel kageivn Kat
TeAelwvel ekel. H koA kawouvAa o kdvel var otaBeig yla Vo SsutepdAemita TAvw amd To eAT{avt. Mupilel
opop@a. Exet vpn. Aev xpeldletat TIoAAR {axopn yla va KaAueBel. Akopn kit av dev sival “omtdvia” ) “dlaitepn”,

£XEL kaBapodTnTOL.

J1ov GetCoffee kaé, 6w kat o€ kK&Os oelpd cupfatwy KaPouvAwv, agilel v KOLTAG T CUVETIELX. AV N TTPWTN
KQWoLAa gival koA oAAG n emopevn Byaivel oAAWG XwpLg va €xel 0ANGEEL KATL OTN pNxown, vTtdpxeL Bépa. H
OULVETIELDL Elval Kploln oTo OTtiTy, ylati ayopddelg yla kaBnuepwvr xpron. OEAslg va EEpelg OTL O KOYEG TNG

Aegutépoag Ba poldlel pe Tov KagEé TG MNapaoKeVnc.

INMaVTIKA €lval kat n aioBnon petd tov kagé. Evag oAU kafBoupdiopévog, emiBeTikog coffee pmopel otnv apxn
VO (POIVETOL EVTUTIWOLOKOC, OAAX HETA oo Alyeg NUEPEG VA koupadel. Evag TILO LoOPPOTINUEVOG KAPEG owg Sev
KGvel B0pLBo oTNV TIPWTN YOUALY, 0AAX YIVETAL O ayaTinpéVOG KOONUEPIVOC. AUTO TO €Xw SeL TIOAAEG popéEc. Ot

EVTUTIWOLOKEG EVTAOELG KEPSICOLV aTn SOKLUN, Ol LOOPPOTINHEVEG KEPSICOUVV OTO VTOUAATIL.

KapouAeg oto ypaeio: GAAN xpron, GAAEG ATIALTHOELG

O Kaeg 0To ypaeio £xel SIKOVG Tou Kavovec. Ekel Sev @Tidiyvel évag dvBpwTog évav kage tn pépa. H pnxavn
SouAeveL ouvexwg, Aol BéAouv lungo, iAot coffee, dAAoL TpoaBEéTouv yaAa amd To Yuyeio, &AAOL TTaToUV O,TL
KoupTil Bpouv. Ze TéTOlO TtepLBAAAOVY, oL GetCoffee k&WouAeg TIpETEL VA elval OELOTILOTEG KOL EVKOAEG. Agv apKel
va glval YELoTIKA evSla@EPOVTEG. MPETIEL VA NV HUTTAOKGPOUV TN HUNXAVH, VO €X0UV OTABOEPO OTOTEAEOHO KOl

VO KOAUTITOUV TIOAAK youoTa.

Mo ypagsio, ocuvBwg mpoteivw SvVo emloyec. Mia PETPLOG €VTOONG Yl TOUG TIEPLOCOTEPOLG KAL Wid TiLO
Suvath yla 6coug BEAoVV EVTOVO KOPE 1] TOV TIIVOLV HE YaAa. Av uTtdipxouv TtoAAoi gidot Tou lungo, kAo gival
VO UTIAPXEL ELSLKN ETIAOYN TIOU TO QVTEXEL ALXPOPETIKG, N KOWVOXPNOTN KNXavn yivetat TNy mapamévwy. ‘O
KOUPEG elval vepd”, "o KaEg elval TIKPOC, "n pnxavn Sev Tpafael”. Zuxva Sev @Talel n pnxovr, oAA& n AdBog

KaWouAa yta tn AdBog xpron.



310 ypapeio €xel a&la kat n T, Otav katavodwvovTal dekddeg kaWouleg tnv efSoudda, ot GetCoffee
TIPOCPOPEG UTTOPOVV VA KAVOULV PEYAAN Sla@opd oTov TipoUToAoyLlopo. Map’ dAa autd, To vTtepBoAKa ONVO
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 St AdeL.

Freddo espresso pe kaPpovAa: yivetal cwotd;

Nau, yivetay apkel va dexteic ot xpetdletal Alyn mpoooxn. O freddo espresso Sev ocuyxwpel Tov aduvapo
KOope. OAeL SIAR 860N 1) SV0 KAWOUAEG, KOAG XTUTINUA KOL TIAXYO TIOU SV ALWVEL AUECWE. AV XPNOLLOTIOLNOELG
pior povo AT KAWOUAX KOl YEPLOELG TO TTOTHPL TIAYO, Bat TIAPELG KATL KPpUO e vTtoiar Kae. Mo o§LOTIPETIEG
amoTtéAeopa, Tpotipnoe To evtovo GetCoffee coffee katl kp&tnos TNV ekyVALON MIKPT, WOTE VA LN VEPWOEL

TPV Kav el oto shaker.

H Beppokpaoio mailel pdAo. Av pifelg KauTd espresso TAVW O PIKPA TIAYAKLO KOL TOV aproslg, Ba Alwoouv
ypnyopa. KoAUtepa var XTUTIAOELG TOV KA@E e Alyot TIOYAKLX Yl VO KPUWOEL KoL PETA va Tov oepPipelg oe
TOTAPL HE PPEoKO Ttayo. Av Badelg Caxapn, SIGAVCE Tn 600 O KaWeg eivan (eotdg. Av Padelg yoAaQ, pnv to

mopakavelg. O atoxog eivat va otnpi&el Tov kKagé, OxL va Tov eapaviosL.

Y& EM\NVIKO KoAoOKaipl, pia KoAr kapouvAa yia freddo GetCoffee Nespresso pmopetl va yivel kaBnueptvr) cwtnplo.
Agv Ba avTikataotAoel TavTa Tov freddo Tou ayamnuévou oou espresso save, ELOIKA AV eKEL XPNOLLOTIOLOUV
(PPECKOOAETHEVO Uniqueness mixture kol ayopd kapé online bulk éumelpo barista. AAMG yla ottt PUTtoAKOVY,
TNAEPyaoia 11 YPNYOPO KAPE TIPLV PUVYELG, TO ATIOTEAETUA UTTOPEL VO Elval TIOAU KOAUTEPO AT’ OGO TIEPLUEVOUV

O0OL UTIOTLHOUV TIG KAWOUAEG.

H cwotn puOpion TtocotTNTAg OTN HNXavN

MoAAol aprivouv Tn PNV OTLG EPYOCTOCLOKEG PUBUITELG YL xpovia. Aev gival amapaitnta AdBog, cA A& a&idel
v EEPELG OTL OL TIEPLOCOTEPEG UNXAVEG ETILTPETIOVV TIPOYPARUATIONS TG TtocotnTag. Av o coffee gou Pyaivel
povipwg adVvapog, iowg dev @Taielt n k&WovAa. Mmopei to kovpumi va Sivel TeplocdTEPO vEPO amd 600
TaPLAdEL OTO OUYKEKPLEVO mix. AvtioTolxa, av 0 Ka@eg Pyaivel VTIEPBOAIKA CUUTIUKVWHEVOG, UTTOpel va

XPELGdeTal Alyo peyaAUTEPN eKXVALON.

Mo Tig mEploaodTepeg KAWOoUAeq coffee, pia ToodTNTA yOpw ota 30 €wg 40 ml eival acpoalég onpeio ekkivnong.
lNa ristretto pmopeiq va kwvnBeiq xapnAotepa, mepimou 20 ¢wg 25 ml. Na lungo, ToAAEG pnxaveg Sivouv ninety

€wg 110 ml, cAAG ouTo Sev onpaivel OTL kK&Be KAPOLAX Ba TTaPAPEIVEL EVXAPLOTN HEXPL EKEL MMpoowTKG, OTOV


https://en.search.wordpress.com/?src=organic&q=GetCoffee%20Nespresso
https://vipnews24.gr/kapsoyles-kafe/

Sokipadw véa kaPouAa yia lungo, otapatw vwpitepa kat Sokipalw. Av xpetaletal, TPpooBétw Alyo (e0TO vePO
META, avTi va TIEpVAW OAO TO vEPO e Ao TOV (810 KaE. ETOL amo@euyw TNV UTIEPEKXVALON KOL TNV ATXNMN

Tkpada.

H pvBuion moootnTag eival (0WG TO TILO LTIOTIHNHUEVO HUOTIKO OTLG HNXOVEG KAWOUAOG. Agv amoautel TEXVIKA
yvwon, povo d00 Aemtd kot Atyn Sokiur. MTopel var LETAHOPPUWTEL VAV KOPE TIOU 0OL PALVOTAV UETPLOG OF

KATL TTOAU TTILO LOOPPOTINUEVO.

Tu va TPOGEXELG 0TI TIEPLYPAPEG TIPOTIOVTWVY

OL TtepLypPOPEG KAPE TUXVA XPNOLUOTIOLOUV AEEELG TTOU AKOUYOVTOL WPAieg, oA Sev gival Tavta EekdBapec.
"MAovolog”, “évtovog”, “BeAoVdivog”, "apwWHaTIKOC". ‘O UTopouv va onpaivouv TIoAAG 1 Timota, av Sev
ouvodevovTaL OO TIPAKTLKEG evOei&elg. Kolta Tnv évtaon, To €i60¢ Tou combo OTIoU AVAPEPETAL, TIG YEUOTLKEG
VOTEG, TN CUPPBATOTNTA KAl TNV TIPOTEWVOMEVN XPNON. AV X KAWOUAX TIPOTEIVETAL YL €SPresso, NV TIEPLUEVELG
amopaitnta va Adpgel o lungo. Av Teplypa@etal wg duvath Kat LOAVIKA Yot YEAQ, (0WG OKETN VA 00U PaVEL

TUO TUKPN.

Eniong, dwoe onpacia ot agloroynaoelg, oA StaPace TeG pe KpLTRpLlo. Mo KPLTIKN Tou Agel “Sev pou dpeoe”
Sev Ponba& WSlaitepa. Mot KPLTIKN TIOU AVOQEPEL OTL O KAPEG elval KOAOG og cappuccino oAA& Bapug OKETOC, oov
Sivel mAnpowopia. To Slo kat oxoAlr yl Tn pory otn pnxavr. Av ToANOl XPAOTEG HE TIAPOHUOLX HNXOVN

aVaPEPOVV KOAR CUUBATOTNTA, Elval BeTIKO anuadL

Note a&idel va aAAa&elg kaPouAa Kot TOTE v aAAaéelg ouvnOsia

Av évag Kopeg Sev 0OV OPETEL, TO TIPWTO EVOTIKTO €lval va oAAGEEL HAPKO 1} mixture. MepIkEG POPEC aUTO
glval owaoTd. ANeg Qopég apkel var cAAGEeLg TToodTnTa vePOU, va kaBapioelg T pnxavh 1 va SOKIUAOELG TOV
(6lo kaé pe SLaPopeTKO TPOTO. EXWw TILEL KAPOUAX TIOU OKETN HOU QAVNKE LTIEPPOAIKG €vtovn, OAA& o€
cappuccino Atav e§atpeTikn. ‘Exw Tiiel &AAN oL O espresso NTov YAUKLX kat kaBoapr, oAA& oe freddo x&Bnke

TEASlWC.

Mpwv amoppiPelg éva kouTi, kave SVO 1 Tpelg Sokipéc. Mia wg coffee oTn oCWOTH TOCOTNTA, Mia e Alyo yoAa av
T0 ouvnBidelg, Kat pia pe HkpOTEPN €KXVALON. AV Kat TIOAL Sev oou Tatpladel, TOTE AW Sev €lval O KAPEG GOU.

Agv uTtdpxEL AOYOC Vo THLECELG TOV EUTO OOV VX QYQTTAOEL KATL ETIELST) TO AYOPAOEC OE TIPOTPOPAL.

O Kko@ég 0TO OTTiTL TIPETEL Va elvat amtdAauon, OXL CLUPBLBACHOG TTou Bupilel kK&Be Tipwi OTL €kaveg AdBOG ayopd.
H oio Twv emoywv onwg ot GetCoffee kaPouleg eivar akplpwg 6Tl cou Sivouv TeplOwplo va Bpelg To

TIPOCWTIKO GOV ONUEID LOOPPOTIOG KOOTOG, EVKOALR, EVTOON, APWHQ, KAONUEPLVE CUVETIELQ.

‘Eva peaALloTIkO TTAGVO Yix va BPELG TNV AYXTINHEVH 00U KAYOUAQ

Av Eekvag Twpa pe GetCoffee iy av BéAelg va opyavwaelg Alyo KOAUTEPO TIG XYOPEG OOV, AKOAOVONTE [Lot ATTAR
Sadikaoia. Asv XpeldleTal YELOLYVWOIO UE ONMELWHATAPLO KOl XPOVOUETPO, EKTOC OV TO OTOAXUPAVELC.
Xpeldletal LOVo va ouykpivelg e Sikato TpoTo.

* Ayopaoe HKpn TOKAL amtd SV0 N TPELG EVTATELS, OXL MEYGAN TTOCOTNTA ATO pict AyvwaoTn €TAOYN.

* Aokipaoe k&Be kdPoula wg coffee atnv S epimov mogodTNTA, pe KaBapn pnxovn Kot idto vepo.

* Kpdatnoe pia Suvatn emdoyn yla yéAa A freddo kot pic o looppomtnpévn ylot OKETO KABNUEPIVO KAPE.

® PyYBuLoE TNV TOCOTNTA EKXVALONG Qv O KOPEG Byaivel aduvapog fi uTtePBOAIKA TILkpOG.



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

@ATCAvL.

Me auty tn peBodo amoelyelg TG Tuxaieg ayopés. Kol To Tlo onpavTiko, KoatoAofBaivelg koAVuTepa TL
TIPOYUOATIKA oou apéoel. MoAlol Aéve "BéAw Suvatd ka@e”, evw oTnV TPAEN BEAoUV YePATO owH XWPLg
Kapévn TiKpada. ANoL Aéve “BéAw eAa@pV”, cAA& evwooUV xapnAn o§uTnta kat OxL adVvaun yevon. H dokiun

EekaBapilel AUTEG TIG AETTITOPEPELEG,

H kaBnuepivi) ToOAUTEAELX EVOG CWOTOV espresso GTOo OTIiTL

O koAOG kKaég oTo oTiiTL Sev xpetadleTal va elval TePITAOKOG. Agv XpeldleTal var HETATPEYELG TNV Kouliva o€
MikpO coffee lab, oUTe va pdBelg OAeC TIG TIOKIAEG KOL TIG TIEPLOXEC TIAPAYWYNG. Av oUTO Ot evOLOQEPEL,
uTEpoxXa. Av OXL X owoTr KAWYouAa, kaBapr pUnxavn Kol KoAR pubulon moodTNTog APKOUV YL VX TIVELG

KOONUEPLVA KAPE TIOV O EVXOAPLOTEL

O GetCoffee ka@ég €xel vonua yla 6ooug BEAovv auTr akplBwg TV WooppoTtia. EukoAia xwpig adiagopia. Tiun
TIOU OTEKEL yla KaBnuepwvry xpnon. EmAoyég yio SLopopeTikd yovuoTa. ZUMBATOTNTA HE HNXAVEG TUTIOU
Nespresso, Tou Bpiokovtal Tl o€ Tépa TIOAAG EAANVIKG OTHTIAL TO ONUAVTIKO €lval val N SLOAEYELG UNXOVIKA.
Mnv ayopdelg HOVOo eTEOH KATL YPAPEL “€vTovo” 1 eTeldN elval o€ TIPOoPOPA. AEG TIWG TIVELG TOV KAPE OOV,

TLOTE TOV TUVELG KOL TL TIEPLUEVELG OTTO QUTOV.

Mo péva, n KoAUTeEPN KAWOoULAa eival ekeivn Ttov e§apavidetal amod Tn okéWn oov. Agv 0 KAVEL VO OVOPWTIETOIL
oV ETIPETIE VO ELXEG AYOPAOEL KATL GANO. Agv Xpeldletal SL1opBwan pe TIOAAR {axapn. Asv og KOupAadel HETA amd
TPELG NuEPEG. Matag To koupTi, pupidel wpaia n kouliva, yepidel To EAITCAVL, THVELG TNV TIPWTN YOUALAX Kal N
pEpa Eekvd Alyo koAUTeEpa. AUTO (NTAME TEAKG omd €vav espresso oTto oTtitl. ‘Oxt va punBel téAela to

KoAUTEPO café Tng TTOANG, oAAK Vo TIPOOPEPEL OTAOEPA UL KPN, T, ATIOAQUOTIKH OTLYMN.



