YTdpxouv TIpWIVA TIoL 0 KaPEG Sev eival amAwg cuvnBela. Eival n pikpr teAetoupyia ov Badel Téén otn pépa.
To vepo {eoTaiveTal N pnxavn avapel, N KAPouvAa umnaivel atn B€on tng, Kol o€ AlyOdTePO amo Eva AETITO €XELG
MTIpOOTA oou évav coffee pe kpépa, apwua kot xapaktipa. Kamou ekel apyidel kot n mpayuatiki culitnon:

ol KA ovAa Tatplalel og ToLov;

TNV EMANVIKN ayopd, OTIOU O KAPEG €xeL oxeOOV TIPOOWTIKA SLACTAON, Ol ETIAOYEG £XOUV ouEnBOel TTOAV. Agv
MAGUE Tt HOVo Yl “Suvatd” i “eAa@pl” ka@é. MIAGPE yla XapHAvVIa PE SLAQOPETIKN TIpoEAEvOn, eTimeda
kaBoupdiopatog, kaWouAsg ovuPateg pe Snpo@neic pnxavég decaf yl to amdysupa, lungo ya o apyn
amdAQUON, EVTOVO espresso Yl HETA TO PAyNTO, OKOHUN KAl XPWHATIKEG ETIAOYEG yla Gaoug BéAouv KATL TiLo

T VISLAPLKO.

To GetCoffee EAN&GSa kiveital akplpwg o€ ouTO TO ONpElo: eKEL OTIOU N €VKOAIX TNG KAWOUAQG TUVAVTA TNV
QVAYKN Yo TIOLKIALDL Tla KATTOLOV TTOU TIVEL EVav KA@E TNV NEEPQ, N CWOTH ETAOYN WTIOPEL VO KAVEL TO TIPWIVO
O €UXAPLOTO. N KATOLOV TIoU SOVAgVEL amd TO OTiTL KAl €TOWHACEL SVO N TPELG KAPESEG KABNUEPLVY, OL
AETITOUEPELEG £XOUV QKOO HEYOAUTEPN onpacia. Kat yla éva ypogeio, 0Tou o evag BeAel Suvato ristretto kot o

GAAog TiLo Ao lungo, N molkAla Sev eivat TtoAuTéAELa. Elval TtpakTikh avaykn.

Nnati ot kK&APouAeg éywvav To6ago dnpo@tAsic otnv EAAGda

H EAAGSa €xel HOKPG& OXEON HE TOV KO@E. ATIO TOV EAANVIKO Ka@E OTO MUTIPiKL pEXPL TOV pparé, Tov freddo
espresso Kal TOv cappuccino, o ka@eg €dw Sev meplopiletal o pio popen. Eival kowwvikn movon,

ETIOYYEAUOTIKO POVTEROV, TIAPEN OTO UTIOAKOVL, CUYKEVTPWAN TIPLWV OO pial SUGKOAN HEPQL.

Ot KAWOULAEG PTRKAV SUVOULIKG OTa oTiiTia Yot EAvoav eva TTOAD amAG TIPOPANHOL TIWG PTIAXVELG oTaBep&
KOG espresso xwplig poAo, xwplg matntipl, xwpig Quyopld kat xwpig oAy kaBdplopa. ‘OTolog £xel SOKLUATEL
VO TIETUXEL OWOTH €KXVALON HE OAECHEVO KAPE EEPEL OTL OL UIKPEG ATIOKALOELG aAA&louv TO amoTéAsopa. Alyo
O XOVTIpr &Agon, Alyo o yprAyopn por, vepo HE GAQTO, KOPEG TIOU EUEVE QVOLXTOG TIOAEG HEPEG, OAX

paivovtat oto EAIT(AVL.

Me Tig kK& ovAeg, To TeEplOwpLlo AdBoug pikpaivel. H §6on gival ouykekpLpévn, n GAsan €XEL YiVEL yla TOV TUTIO
NG KAYOLAQG, KaL N HNxovh KAVeL Ta uttoAotma. Auto Sev onpaivel OTL OAeG oL KAWOUAEG eival idleg. KéBe dAro.
H Stapopd avapeoa o o Ttimedn, TKPN KAWOUAX KOl O ULt LOOPPOTINUEV, APWHOTIKNA glval PHeyaAn. Exel
glval ov a&idel va KOLTAEEL KAVELG TIPOTEKTIKA TL TIPOOPEPEL EVal KATAOTNUA OTIwG To GetCoffee, elbikd av
avalntd GetCoffee k&Pouleg yla KaBnuepLvn xpron Kot Ot amAwg pia Tuxaia Avon amd To pa@L TOV COUTIEP

MAPKET.

Ty P&YVEL TPAYHATIKX KATIOLOG OTAV ayopalel KAWYOUAEG

Ot meploodTepoL EeKvoUV e TNV évtaon. BAémouv evav aplBpd, yia tapddetypa 7, nine ) 11, kaw Bswpovv oTL
oUTO T Aéel OAa. XTNnV TPAEN, N évtaon sival povo €va KOPPATL TNG €lkovag. Evag kagég pmopel va eival
€VTOVOG AOyw okoUpou Kafoupdiopatog, Adyw vPnAoTteEpOL TTOooToU robusta, Adyw TILO TTUKVOU OWHATOG 1

AOyw €vtovng Tikpadoag. Autd Sev gival (St tpdrypata.

‘Evag KaAOG espresso o€ KAWOUAX TIPETIEL VAL £XEL LOOPPOTLA. OEAELG Apwpa OTav TIANCLALELG TO PALT{AVL, OWOTH
KpEpQ Tov Sev e§aaviCeTal AUECWC, YEVON TIOU HEVEL ELXAPLOTA KAl OXL Lt Kapévn aioBnon mou kovpddel. Av
TOV TIVELG OKETO, OL OTEAELEG aivovTal ApEow. Av BACELG YOAQ, XPELAETOL KOPE [E APKETA EVTAON WOTE VA N

X0Bel péoa otov cappuccino ) otov freddo.



‘Exw &gl TOAAEG popég avBpwTioug va ayopdlouv Tnv 1o Suvath kKaPouAa emeldr “0éAovv va Euttviioouv”, Kal
META VO QVOKOAUTITOUV OTL TEAIKA TOUG eVOXAEl N Tkpada. AAAOL TTAipVOUV M TIOAU ATl ETIAOYN KOl
amoyontevovtal €neldn otov freddo coffee Byaivel vepouAn. To owoto Sev sival mavta To To Suvato. Eival

oUTO IOV TALPLALEL OTOV TPOTIO TIOV TIVELG KAPE.

GetCoffee kapouAeg kat cupBatotTnta pe pnxavég Nespresso

‘Eva amd ta faoikd EpWTANATA TPV ayOPpAOEL KATIOLOG KAWOUAEG eivat n oupBatoTtnTta. MoAAol KOTAVOAWTEG
avalntouv ouykekplpeva GetCoffee Nespresso emAOyEg, evvowvTog KAWOUAEG CUUPATEG HE PNXOVEG TUTIOU
Nespresso Original. Eival onpavtikd edw va Stof el KAVELG TIPOTEKTIKA TNV TIEPLYPOPN TOU TIPoldVTOC, YLt n

ayop& EXEL SLOPOPETIKA TUOTHHATO KAYOUAWV Kall Sev Tapldouv OAa HETAY TOUG.

Ot punxavég Nespresso Original gival amo Tig mio Siadedopéveg ata EMNVIKA oTtitia kot ypogeia. Ot cupPateg
KAWPOUAEG OUTOV TOL TUTIOU £€XOUV SWOEL TEPAOTIO eAeuBepian eTTIAOYNG, €TELON O XPRoTng dev TeplopileTan o
gvav pHovo Tmopaywyd. Mmopel var SOKIPUATEL SLOPOPETIKA XAPHAVLIY, OLOPOPETIKEG EVTAOEL], OKOWMN KOL

SapopeTikd oTUA Kafoupdiopatog, Kpatwvtag TNy Sl pnxavr otov TAyko Tng Koulivag,.

H mpokTikn TAELp& €xel onpoaoio. M KA cupfath KAWOUAQ TIPETEL VA EPAPUOLEL CWOTA, VO TPUTIETAL
Xwplg duokoAia, va pn dnuovpyel Stappoég kat va Sivel otabepn ekxVALON. MIKPEG SLaPopPEG 0TO VAIKO TNG
KAWYOUAQG | OTOV TPOTIO GPPAYLONG UTTOPOVV VO EMNPEACOUV TO oamotéAsopa. Otav ayopalelg GetCoffee
KOo@EG og KAYOULAEG, agilel va Tpoaeelg OxL LOVO TN yeuon, o0AAG KAl TO TIWG CUUTIEPLPEPETAL N KAWOUAX 0TN

pnxowvr oov.

Av €xelg TTOAALOTEPN UNXOVH, KOAO glval val EEKLVNOELG HE ULOL IKPOTEPN TIOCOTNTA TPV YEUIOELG TO VTOUAATIL.
Av €XELG VEOTEPN UNXOVH TIOU SEXETAL AVETA OUMBATEG KAWOUAEG, UTIOPELG va KlvnBeig Tio eAevBepa. Xe k&Oe
mepimTwon, N mpwTn SOKLIUA Agel TTOAG: por|, KPEPD, BOpuBOG HNXAVAG avTioTaon O0TO KAEIOIHO TOU poXAOU

Ko TEALKO GpwpaL.

Espresso, lungo A ristretto; Mikpég Siapopég, peydAo amoTéAECUQ

O 6pog GetCoffee coffee pmopel va akovyetal amAog, oA Ttiow Tou KPUPROVTAL SLPOPETIKEG TTPOTIUATELS. O
kKAaolkog coffee eival cuvnBwg yvpw ota 25 pe forty ml, avddoya pe tn pnxovr kot tn pubuion. Eival
OUMTIUKVWEVOG, €XEL EVTOON KOL QVASEIKVUEL YPHYOPO TO XOPOKTINPLOTIKA TNG KAYOLAAG. AV O KOPECG €XEL
OOKOAQTEVIEG VOTEG, Ba TIC VIWOELS. Av €xel ofutnTa, emiong. Av elvar uttepPoAikd kafoupdiopévog, dev Ba

KPUQTEL

To ristretto elval akOpa TILO CUVTOMO Kat TIVKVO. Agv ival Yl OA0UG. To TIPOTIHOUV GT0L BEAOUV CUUTIVKVWHEVN
yevon, ouxva HET& TO @ayntd 1 wg ypnyopn &o6on evépyeslog Ekel xpelddetal KAYouAa e cwpa Kat

KoBPOTNTA, YTl KAOE ATEAELX PAUVETAL EVTOVAL.

To lungo xpnotpomolel teplocdTePO vePO. MoAAol TO eTIAéyOLVY yla TIPWLIVO, ESIKA av BEAOUV va KpaTroeL Alyo
TEPLOOOTEPO N amdAcuon. ‘Opwg Sev KAvouv OAeG ol KAWOUAEG KOAO lungo. Av pio KOKKOL KOupé espresso
KAWouAa gxeL oxedlaoTel yia pikpd coffee, n mapateTapevn ekXVALON Uropel va BydAel Enpdtnta kat Tikp&da.

Mo lungo agidel va eTIIAEYELG XAPHAVLA TIOU TO AVOPEPOUV KABOPA 1] TIOL £XOUV TILO GTPOYYUAO TIPOPIA.

2TNV KOONUEPWVOTNTA, UL KOAR TIPOKTIKH ival var Kpatdg Svo €idn oto omitl Eva Suvatd ya coffee, freddo 1y
POPNUOTA e YOAQ, KOL VO TILO LOOPPOTINUEVO yia lungo 1 SeVTepo Kae TN Nnépac. Etol Sev mpoomabeic va

KAVELG TO TIAVTA PE Pt KAWOUAQ, KATL TIOU OTIAVLIA TIETUXAUVEL LOOVIKAL.

NMwg StaxAéyelg évtaon Xwpig va TTEGELG 0TNV TAYISa TG TKPASaG


https://en.search.wordpress.com/?src=organic&q=%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso

H évtaon otig kAPouAeg ouxva Asttovpyel oav payvAtng ‘Oco To peydAog o aplBpog, togo o “cofapog”
paivetal 0 Kapes. Opwg évag kapég évtaong 10 dev eival amapaitnTa KaAUTEPOC amd évav évtaong 7. Eival

SLOPOPETIKOG,

Av Tilvelg Tov Ka@E OKETO, Ba EKTIUNOELG TIEPLOCOTEPO TNV LOOPPOTIa. Mo PETPLX TIPOG VWNAN €VTOon, HE
KoBapd ApWHA Kol PETPLO KABOUPSIOND, UTTOPEL va Elval TLO guXAPLOTN ATIO £Va TIOAU OKOUPO XOPHUAVL. Av
Badeig Laxapn, N TUKPASA pelwvVeTaL, oA Sev e§apavieTal. Av TIPooBETELG YOAQ, XPELAETAL KAPE TIOU VO EXEL

opKeTA Suvapn Wote va oTaBEl.

Yrdpxel ko To B¢pa TG wpag. O TPWTOC KAPEG TNG NHEPAG CLXVA TNKWVEL KATL TTLo {wnpd. O ATTOYEVHATLVOC,
0K PETA TIG TIEVTE 1 €L, OéAeL eploodtepn okewn. Ekel évag decaf i éva Tlo Ao XappdvL pmopel v cwoeL
Tov UTvo oou. Aev gival Alyol 6ooL Aéve OTL "0 Ka@EG Sev pe TILAVEL”, HEXPL VA TIEPATOULY Hla TtEpioS0 KaKov

UTIVOU Kol var KatoAdBouv 6Tt 0 Sevtepog Suvatog coffee otig emtd To amdysvpa ixe TEAKA Adyo UTtapEng oto

TPORANOL

H eAAnvikn ouvOsia tou freddo kat Tt onuaivel yia Tig KAYPouAeg

Av UTIAPXEL Eval ONUElO OTIOL N EAANVIKN ayopd SlopEpPEL amo TTOAAEG AAAEC, ival o freddo coffee kat o freddo
cappuccino. Xto eEWTEPLKO, N KAYOUAX XPNOLUOTIOLETAL ouxva Yo (eoTo coffee 1l lungo. Xtnv EAAGSQ, ToAAOL

BéAouv n (Sl KAPoLAa Vo SOUAEVEL KOAX KAl [LE TIAYO.

O freddo amoautel évtaon. O TAYOG APALWVEL TO XTUTINHA 0AAACEL TNV VP, KL AV O KOQYEG ivat TTOAD ATILOG, TO
amoTéAsopa xavel xapoaktrpa. Na freddo coffee ouvnBwg Tapldlouv TiLO YEUATA XOPUAVLD, HE KOAD CWHO KOL

otaBepr emiysuon. Mo k&WwouvAa Tov (eoth paivetal Alyo Suvath pmopei va amodewxBel Wbavikr kpva.

2tov freddo cappuccino, To y&Aa mpocBetel yAukUTNTO Kot Oyko. Ekel xpetdletal Kag@Eg Tov var PN ofrveL
MpoowTikd, 6TV SOKIUALW KAPOUAEG Yl Xpron HE YOAQ, Sev TIG Kpivw pOVO oketeq. PTidxvw €vav Hkpo
cappuccino 1} freddo cappuccino kat AW av 0 KAPEG AKOVYETOL PETO OTO POPNHA. AV PEVEL HOVO YAAQL Kall

pLo aOpLoTn KaQEivn, Sev KAVEL YLt UTH TN XPron.

Mo ocoug ayopdalouvv amd GetCoffee EANGSa pe okomo tov freddo, €xel vONuUa va KOLTOUV TIEPLYPOPEC TIOU
MIAOUV yld OWUO, EVTOVO KOPOUPSIOND, COKOAATEVIEC I ENPOKAPTIATEG VOTEG. AUTA TA TPOPIA cuvABwg

QVTEXOUV KOAUTEPO OTOV TIAYO KOl OTO YOAQL.

j
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Arabica, robusta kau xappavia xwpig tpokataAnPeLg



Yrdpxel pa Taon va Bewpeitat n arabica mavta avwTtepn Kot n robusta k&TL SevTEPO. H TTpaypaTikOTNTA Elvat
o evdlopépouoa. H arabica Sivel cuxva TO APWHATIKO TIPOEIA, pe 0&UTNTR, PPOUTY, AOUVACUVSLA 1] YAUKEG
VOTEG, avaAoya e TNV Tipogéhevon Kat To kafoupdiopa. H robusta Sivel TeplocdTEPO CWHA, TILO EVTOVN KPEUQ,

YNWEG VOTEG KOL ouVHOWC TIEPLOTOTEPN KAPEIVN.

Ye évav area of expertise espresso pe @peéoko GAsopa, toAlol avalntouv 100% arabica. e pa KAWoLAQ Yl
koOnpepwo coffee, ek av mpoopiletal yla freddo f yéAa, éva Tpooeypévo xapuavt arabica kot robusta
pTtopel va Aettoupynoetl eEapeTikd. To Bépa Sev glval n €TIKETA amo povn TnG. Elval n moldtnta Twv KOKKWY,

TO KaBoVpSLopa, N GAEON, N CLUOKEVACIA KAl N LGOPPOTIX 0TO PALTLAVL.

‘Evag kapeg pe Alyn robusta pmopel va €xel KoAUTEPN KpEPa Kat Tio yepdtn aiobnon. Evag a hundred% arabica
MTIOPEL Vo gival UTIEPOXOC OKETOC, OAAG VO PaiVETOL AdUVAUOG e YOAa. Agv LTIAPXEL pia amdvTnon ylo dA0UG.

YTidpxel To Stkd gov OTOWQ, N SIKN 0OV HNXavN Kal 0 S1kdG 0oV TPOTIOG TIAPAOKEVNG,.

MPakKTIKOG 08NYOG eMIAOYNG YIX SLAPOPETIKE YOUOTTO

Av Sev &€pelg amo TOV val EEKIVATELG, N KOAUTEPN TIPOCEYYLON ElVaL VO OKEPTEIG TIWG TIIVELG TIPAYHATIKA TOV
Ko@E oov, OxL Twg Ba NBeAeq BewpnTiKA var Tov TiveLG. AANO ayopdlw pa KAWYOoLAa €TEdH N TEpLypa®n

aKoVyeTal wpaia, GAAO Tn XPNOLUOTIOW KAOE Tipwi TPV YUYW ylor SOVAELA.
MNopakdtw eival Evag oVVTOUOG TPOTIOC VO TIPOCAVATOALOTEIG XWPIg va xoBelg o SekAdeg TIAOYEC:
* [ okéto coffee, Siahe€e looppomnuévo Xappdvl e kaBapn emiyeuon Kot OXL amopaiTtnTa TN HEYLOTN
évtoan.
* T freddo espresso, TPOTIUNTE TILO YEUATO CWHO KOl EVTAON TIou SeV XAVETAL [IE TOV TIAYO.
* [ cappuccino, {eatd 1 KpUo, avalTNOoE XOPHAVIA L€ COKOAXTEVLO 1) ENPOKOPTIATO XAPOKTAPAL
* T lungo, amdpuye VTIEPBOAIKE OKOVUPEG KAWOUAEG IOV UTIOPEL VO TIKPLOOUV e TIEPLOTOTEPO VEPO.
* [ amoysupatvo kagé, Sokipaoe decaf ) o A évtaon av emnpedleTal 0 UTIVOG COV.
AuUTOC 0 amAOG SlaxwpPLopog onBd& TIOAY TTEPLOTOTEPO ATIO TO VA KUVNYAG évav aplBuo €évtaong. Xtnv mpdén,

META amd SVo N TPeElG SOKIPEG Ol TEPLOoOTEPOL PPIloKOLVV TO "KABNHUEPLVO” TOUG XOPUAVL KOl KPATOUV Mic
SevTepn emhoyn ylo cAAayn.

Tu onpaivouv ot GetCoffee mpooopég yix Tov kaBnpepivo
KatavoaAwTtn

O KaPEg a€ KAYOUAEG €XEL VA LOLAUTEPO XOAPOKTNPLOTIKO: N T VA TEPAXLO PAIVETAL HIKPR, OAAG N pnviaia
KatavéAwon padevetal Evag avBpwtog Tou Ttivel S0 KAWYOUAEG TNV NEPQ XPELALETAL TIEPITTOU 60 KAYOUAEG
Tov pAva. X éva (evyapl N o€ eva dikpd ypo@eio, o aplbpog aveBaivel yprnyopa. Ekel ol GetCoffee mpoopopéq

Sev glval amAwg euXAPLOTO PTTOVOUC. MTIOPOUV VO KAVOLV TIPAYUOTIKH SLapopd 0TO KOOTOG,.

BéBaia, N mpoopopd €xeL vonua Otav ayopddlelg KATL TIou Ba Tielg euxaplota. ‘Eva peyGAo TIOKETO amod
KAWOUAEG TIOU 8EV 00U OPECOUV KOTOANYEL VO TILAVEL XWPO OTO VTOUAATIL To €xw Sel va oupfaivel ouxva:
KATIOLOG €VOOUOLACETOL e I XOUNAR T, Taipvel TIOAAEG ouokevaoieg, SOKIUAlEL TNV TIPWTN KOL HETA

TPOOTIABEL YL UAVEG VO “TEAELWOEL” EVaV KOQE TIOU SEV TOV XalpETAL.

H mio €§umvn TokTikn ival var SOKLACELG TIPWTA KPOTEPEG TIOCOTNTEG 1 TIOKIALEG, KaL 0TV Bpelg SU0 A TPELG
ETIAOYEG TIOU 00U TOLPLALOUV, TOTE VO EKUETOANEVECOL TIPOCYOPEG O PeyaAUTEPA TIoKETA. ETOl KpaTAG TO

KOOTOC XOUNA& Xwpig va Buolddelg Tnv amdAavon.



Mo ypogeia, n Aoyikn oAAadlet Aiyo. Ekel n oA €xel peyohutepn agia. Asv €xouv OAol TV Sla yevon. Eva
pelypo amo Suvatég, peoaieq kot decaf KAPOUAEG KOAUTITEL TIEPLOCOTEPOLG QVOPWTIOUG KL MELWVEL TA
TIXPATIOVA. Y€ EVA YPOPEIO SEKD ATOUWY, OKOWUN KL UKPN Slapopd oTNV T ava KAWOUAO UTTOPEL var pavel

0TO TEAOG TOU PAVE, aAAG N artodoxn amd TNV opdda HETPA €loovu.

AmtoOnkeuon: To onueEio MOV TOAAOL UTTOTLHOUV

Ol KAYOLAEG TIPOOTATEVOUV TOV KOPE KOAVTEPA OTIO LA OVOLXTH TOKOUAX OAETHEVOL KAPE, OANG Sev gival
paylkeg. H Céotn, n uypoaoia kal n €kBean o€ EVTOVEG OOUEG UTIOPOVV VO ETINPEATOUV TNV EUTELPia, EOIKA v Ol

KAWOUAEG peivouv yla TIOAU katpd o€ akatdAANAo onpeio.

H kouliva givarl yepdtn mayideq. NTOUAGTIL TTAVW oo TOV OVPVO, PAPL KOVTA 0To TTapdBupo, cupTdpt SimAa
0€ PTIOXOPLKE, OAQ PTIOPOVV VO aAAOLWOOoUVY oTadlakd TNy aioBnon @peokddag. KaAvtepa va puAdooovTal o€
Spooepd, &npd onpeio, pakpld amod ameubelag AAO Kot évtoveg PUpwdLEG. Aev xpelaletal uttepPoAn, ouTe

Yuyelo oTIg TIEPLOTOTEPEG TIEPIMTWOELG. XPelALeTAL OTAWG Alyn Tpocoxn.

Av ayopdlelg HEYOAEG TIOCOTNTEG AOYW TIPOOPOPAG, PPOVTIOE VO KOTOVOAWVELG TIPWTA TIG TIOAXLOTEPEG
ovoKevaoieq. Ml ikpr) opydvwaon oTo VTOVAATL apkel. Balelg pmpootd autd ou Afyouv vwpitepa Kot Tiiow

TIG VEOTEPEG TIAPOACBEG. AKOVYETAL UTOVONTO, GAAX OTNV KABNUEPIVOTNTA EEXVIETAL EVKOAQ.

H punxoavn taidel peyaAuteEPo pOAO am’ 600 PAiveTAL

H Sl k&povAa pmopel va Swoel eha@puwg SLapopeTikd amoTtéAeopa o SVo pnxavég. H micon, n Beppokpaaoia,
n koBoplotTnTa Kot T AAATa eMNPEA(OVV TNV EKXVALON. AV O KOPEG EXPVIKA OOV PAIVETAL TILO TILKPOC, TILO

aSUVOPOG 1 HE AlyOTEPN KPEUD, OEV PTALEL TIAVTA N KAWOUAQ.

H apoAdtwon givat amod Ta TIo THPAUEANUEVO KOUUATLO. L€ TIOAEG TIEPLOXEC TNG EAAGSOG TO VEPD €XEL APKETA
aAata. Me Tov kapo, n pnxavr kovpaletal, n Beppokpoacion PeTABAAETOL KOL N poR yiveTal aotadng. Evag
KOOAPLONOG CUPPWVA HE TIG 0ONYIEG TOU KATAOKELAOTH UTTOPEL Vo BEATIWOEL OEQUATIKA TO QTOTEAETpA. Agv

€lval oTIAvIo Vo VOUICEL KATIOLOG OTL “XAAQTE O KAPEG”, EVW OTNV TIPAYUATIKOTNTA N pnxovr NTé ouvtripnon.

Inuaoia €xel kat To EAT{avL. ‘Evag espresso os TTaywevo, peydAo @ATavL xdavel ypriyopa Beppokpaacia Kot
atoBnon. Av Ttivelg (eaTO espresso, Eva pKpO TIpoBepUacpuevo GALITCAVL Kavel Stapopd. Av pTidxvelg freddo, n
ToLOTNTA TOV TIAYOU Kol N avoAoyia maifovy €§ioov onpavTtiko poAo. Evag KoAdG kKageg pmopel va adiknBet

artd TIOAY VEPO, KAKO TIAYO 1 UTEPPOAIKO XTUTINUAL.

NMwg va KAVELG SOKLHN YEVUGONG 0TO OTiTL XWPiG UTtEPPBOAEG

Agv XPpeldlETOL VA YIVELG ETIOYYEAUOTIOG YEVOLYVWOTNG Yl VO KATOAAPELG TL 0oV apéoel. XpeldleTal HOVO va
SokIpaoelg pe Alyn ouvémela. Av avolEelg TIEVTE SLPOPETIKEG KAWOUAEG OE TIEVTE SLOPOPETIKEG UEPEG, E GAAO
PATAVL, GAAN TTOCOTNTO VEPOU Kol GAAN wpa, SVokoAa Ba BydAelg ocupTEpacpa. AV OPWG TIG SOKIUAOELG UE

ToV (610 TPOTIO, oL Slapopég paivovTal KaBapd.

‘Evog amAdg TpoTog eival var TIaEELG k&Be kdouvAa wg coffee pe tnv Sl puBuULon vepol. MUpLoe TTpwWTA TOV
KO@E, SOKIMOOE Lol kP YOUALX OKETN, KOl PETA, av ouvnBilelg {axapn N YoAa, Tipdabeoe Ta. Inueiwaoe voepa

oV 00U GPECE N TIPWTN EVTUTIWOT, AV O KOUPOOE N ETILYEVON, AV £iXE CWHA, av Ba Tov €mveg KABE pépat.

Mo 1o Sikain ovykplon, Sokipooe PEXPL TPELG KAPESEG TN @OopA. MeTd 0 oupaviokog koupddleTal Kol OAX

pmepdevovtatl. Emiong pnv kpivelg povo amd tnv mpwtn youAld. Kamolol Ka@édeg evTumwaoldlouv OPECWG



OAA& koupddouv OTo oo PAIT{avl. AMNOL @aivovTal Aol 0TV apxr, 0AAX amodelkvuovTal eEAPETIKOL Yl

kaOnuepwr xpron.

MNa 1o oTiTy, TO YPAPELO KOL TOUG ETUIOKETITEG

270 omiTy, n emAoyn ivat TTpoowTilky. MTIOPE(G Vo €XELG aKPLBWG UTO TIOU OV OPEDEL, XwPLg va oupfLBddeoal.
Av Spwg €pxovtal cuXVA QIAOL I OKOYEVELD, HLa WIKPR TtotkiAla Seixvel @povTida. AAog Ba (ntroel Suvato
espresso, &AAOG cappuccino, GAAog decaf petd to Qayntd. Asv xpeldleTal va £Xelg Seka eTTIAOYEG. TPELG KOAK

SLoAEYHEVEG KAWOUAEG PKOVV LA TIG TIEPLOTOTEPEG TIEPLOTATELG,.

2TO ypo@elo, Ta TPAyHaTa gival Tio TPOKTIKA. H kapouvla kepdilel emeldn sivan kaboapn, ypriyopn kot dev
amoutel Se€lotnTa. Kaveig dev Bélel va kaBoapilel kapedeg amd Tov TTAyko avapeoa o meetings. Ekel petpd n
otaBepotnta. Na matdg to koupti kot va E€pelg TL Ba GetCoffee kapég review Pyel. O GetCoffee kapég oe
OLMPOTEC KAWOUAEG UTTOpEl va YiVEL HEPOC QUTNG TNG KOONUEPLVNG POUTIVAG, OPKEL N ETAOYA VO KOAUTITEL
SlopOpPETIKG youoTaL.

Mo xwpoug eoeviog, pikpa Airbnb r emayyeApatikd pavtefoy, n elkéva emiong HeTpd. Mia Tiepimotnpévn
YWVIA Ko@e pe KAWOoLAeg, kaBapd @Artdavia kot dvo emidoyég évtaong Sivel aioBnon opydvwong. Agv

XPELALETAL TIOAUTEAELD. XPELALETAL VO SElXVEL OTL KATIOLOG TO OKEPTNKE.

Tuva TTPOGEEELG TTPLY YEHITELG TO KOAGOL

H ayopd on line €xeL sukoAia, aAA& BEAeL kat Alyn tpoooxn. Mptv emiAégelg moodTnTa, KolTa TN CUPPBATOTNTO,
TNV évToon, TNV TEPLYPOPH TOU YEUOTIKOU TIPOQIA Kal Tn Xprion yla TNV omolx TPOTEVETAL O KOPEG. Av
ayopalelg GetCoffee kdpouleg yia pnxavry tumou Nespresso Original, Befaiwoou OTL aUTO AVAPEPETAL
koBapd. Av BéAelg decaf, e¢ av Tpokeltal yla emdoyn mov tapldlel os coffee 1 lungo. Av mivelg kupiwg

freddo, pnv mapaocupBeiq amo TOAY AeTtTeiAeTTA XOPUAVLIA TIOV (0WG XaBoUV oTov TIdyO.
ML pKpr TTIPOCWTILKN “OTpaTNYKR” ayopdg fonBdeL:

* Tdpe apxIK& TIOWKIALQ 1} LKPOTEPEG OCLUOKEVATLEG YLt SOKLUN.
* Kpd&tnoe onpeiwaon Tola KAWOUAX GOV APEDE YL (E0TO KAL TIOLA YL KPUO KOPE.
* Ayopoog HEYOAUTEPN TIOCOTNTA HOVO ATIO XAPHAVIA IOV SoKipaoeg Hdn.
* Yuvduooe KaBNUEPLIVEG ETIAOYEG HE [ia TiLo OlaiTepn yia aAAoyn.
* ‘EAey&e PoopopEG, aAAG NV ayopadelg povo e Baaon Tn XAUNAOTEPN TIUA.
Me autdv ToV TPOTIO XTI(ELG OLlyd Oy& évar Pikpd amoBepa Ttov €xel vonua. Asv yepielg To VTOLAATL Tuxaia.

‘Exelg kapé yia tn Asutépa 1o ipwi, yix tov freddo tou XafBATOU, Yl TOV ETIOKETTN TIOU OEAEL KATL EAQPPU

KO YLOL TNV WP TIOL XPELXLETaL EVav TIPAYHATIKA Suvatd espresso.

H amoAauon Bpioketal oTn AEMTOUEPELX

O koég o kKAWoUAeg Sev TpooTiaBel var avTIKATOOTAOEL KABe popPn Kae. Evag barista pe KaAd puAo kot
(PPEOKOUG KOKKOUG UTIOPEL Vol TIETUXEL TIPAYHATA Tou pial KWouAa Sev Ba Swael pe tov (8o tpdTmo. ‘Opwg
ouTd Sev pewwvel TNV ol TG kaYouvAag. H ala tng eival aAAov: otnv eukoAia, otn otaBepdTnNTR, OTNV

kaBopn Stadikaoia kat otn SuvatoTnTa va éxelg a§lompenn coffee oto omitt péoa og Alya SevtepoAemTa.

To puoTikd gival vor pun PAETELG TIC KAWOUAEG WG OAeg (Oleq. YTTApXOouV €TAOYEG Yl SLOQOPETIKA yoUOTa,

SLoPOPETIKEG WPEG Kal SLapopeTikEG ouvnBeleg. To GetCoffee EAAGSa Sivel apoppn va e§epeuvioelg ot TNV


https://vipnews24.gr/kapsoyles-kafe/

TIOIKIAL XWPIG VO UTELG 0€ TTIOAUTIAOKEG SladLlkaoiec. Av ayamdg Tov Kapé okeTo, Ba Yaelg kabBapdTnTa Kot
tooppotia. Av ayardg tov freddo, Ba kKuvnNynoelg cwpa Kol évtaon. Av OTIXXVELG cappuccino, Ba KoLTa&eLg Ttwg
SEVEL 0 KOPEG [UE TO YAAQ. AV TTivelg SEVUTEPO N TPITO KAPE HECT OTN PEPQ, (OWE AVOKOAVYPELG OTL [LOL TILO AT 1)
decaf emihoyn oou Tapldlel KOAUTEPO ATt OCO TIEPIEVE,

K&Be omitL €xel Tov S1kO TOL PUBPO. Xe kamolx kouliva, N pNxoavr SOUAEVEL BLAOTIKA OTIG EMTA KOl ULOA TO
TPWL. Z& GAAN, O KAPEG PTIAXVETAL OPYQ, HETA TO HECNUEPLOVO, HE €V HIKPO YAUKO SimAa. e éva ypageio, ot
K&WouAeg e€apavidovtal TPV To TIPWTO Mmeeting. Z& éva POLTNTIKO OTITL, O KOPEG yiveTal Tapea pe SidBaoua

Kot EEVOXTL MU ouTd €xEL vONUa N oKL ‘OxL ylo var urtepSeveL, AN Yl var Taplddel otnv mpaypatikn {wn.

Av Eekvag TwPa, KNV ayxwBeic va Bpelg apéowg TNV TéAEl KaWouAda. Aokipoaoe, ouykpve, dAAage TTOOOTNTA
VEPOU, OTIAEE évav (€0TO KOl €vav KPLO, B¢ TL HEVEL euXApLOTA 0Tn yevuon. O kKoAdG kKapeg Sev xpeldleTal
OTOPO. XpeldleTal va Tov TEPLpEVELG Alyo k&Be mpwi. Kat étav n k&youAa mov SidAegeg oou Sivel autd TO

HIKPO "var, quTo NOeAA”, TOTE €XELG BPEL TN oWOTH €TAOYH yla To Slkd gov YOUOTO.



