Yrdpxouv mpwivd Tou dgv {NTOVV OMAWG KO@E. ZNTOUV VAV espresso TIOU VOl OTEKETOL OTO PAIT{AVL ME
XOPAKTNPO, VO EXEL WO, VO AP VEL €Ttyguon Kal va og Balel o puBuo xwpig TIOAAEG SlampayaTeVoels. Ekel
akplBwg apxilouv va éxouv evdlopépov ol GetCoffee kAPouleg, €8IKA ylor GOOUE XPNOLLOTIOOUV KXV

TuTou Nespresso kat Waxvouv évav Kape Suvatd, TPOKTIKO Kol oTaBepo amd @AT{avt o PATIAVL.

To Suvatd amotéAeopa, BEPata, Sev onuaivel AMAWG «TTOAV KO@EIvN» A «TIkPOG KaPES». Evag évtovog espresso
pTtopel var glval LlOOPPOTINUEVOG, VO €XEL YAUKUTNTO, KPEUQ, KOPBOUPSIOHEVO QPWHAT, OKOMO KOl VOTEG
0oKOAATOG N Enpwv KapTwv. Mmopel emiong va eivat TpaxVg, KOPEVOG KOl KOUPAOTIKOG. H Stapopd kpuBetal
O0TO XOPHAVL, OTO KABoUPSIoUE, 0Tn QPPETKASA, 0TN CLUPBATOTNTA TNG KAWOUAXG HE TN HNXAVH KOAL (QUOLKJ,

OTOV TPOTIO TIOV TOV TIIVELG.

‘Exovtog SOKLUATEL apKETEG KAWOULAEG 08 KAONUEPLVEG GLUVONKEC, OXL o€ LOaVIKO TEPLBAAOV YELOLYVWOIlaG OAAG
oe kouliva OTILTIOY, Of WIKPO YPOPEO KOl PETA QO HeCNUEPLOVO @ayNTO OTav Beg KATL VO 08 «ONKWOEL,
pTopw va w O0TL o GetCoffee ka@Eg €xeL vonpa ylor 6ooug Waxvouv €vTaon Xwpig Vo PTTAEKOUVY e HUAOUG,

SooopeTproelg kal kaBdplopa portafilter. To {ntovpevo sivat va SLaAEEELG owoTA.

Tu oNMHAiVEL TPAYHATIKA «duvaTh» KAPOUAX KOPE

H Aé€n «Suvatdg» xpnoldomoleital ouxvad TOAD TpoOxelpa. AAMoOG evvoel vPNAR €vtaon otn yevon, GAAOG
TEPLOOOTEPN KAPEIVN, GANOG TTUKVO CWHA, GAAOG OKOUPO KABOUPSIoUA. 2TIG KAYOUAEG, OAQ QUTA UTTOPOVV VX

OUMTIECOUV, OAAK Sev gival To (Slo Ttpaypa.

‘Evag coffee amd k&woula pmopei va paivetal Suvatdg emeldr| €xel okoUPO KaBoupSlopa Kol vtovn Tikpada,
XWpPLG amapaitnTa va €xel eploodTePn Kaeivn. AvtiBeta, xapudvia pe robusta cuvnBwg Sivouv Tlo yepdTn
KPEUQ, TILO YALVO XOPOKTAPO KAl GUXVA TIEPLOCOTEPN KaPEivn amo éva one hundred% arabica. Autog sival évag

AOyo¢ o TTOAAEG vToveg KaWouAegq coffee Baoilovtal oe cuvduaoud arabica kat robusta.

ITNV TIPAEN, av BEAELG Evav KOQPE TIOU VO «YPAPEL» EVTOVA OTO OTOUQ, VO KPOTAEL e Alyo YEAX KOL Vol pnv
efapavietal otav yivel freddo, xpeidleoal KAPOLAX PE QPKETO CWHOA KOL CUUTIUKVWON. AV TIVEL OKETO
espresso, UTMOPEL VO TIPOTLUAOEL KATL TILO KOOAPO, He €VTOVO GpwHa 0AA& AyoTtepn Tikpdda. Av Tivelg

cappuccino, xpeidleaat dAAo TIpo@iA. Ekel @aivetal n onpacia tng emAOYNIC.

O1 GetCoffee kapouleg ov poopidovTal yia To Suvatd amotéAeopa ouviOwg Taptaddouv KOAVTEPA OF JIKPN
EKXVALON, YUpw oTa 25 éwg forty ml. ‘Otav matnoslg lungo kat apnoslg v Sl k&Pouda va TpEEeL TTOAY, O
KOUPEC OPOLWVEL Kol UTTopel va ByAAel TILO Qypleg TILKPEG VOTEG. AUTO Sev elval SLAUTEPOTNTA HOVO TOU
GetCoffee coffee, 1oxveL oxedov yla OAeg TiIg KAWOoUAeg oupPatég e Nespresso. H KAWouAa €XEL GUYKEKPLUEVN

TIOOOTNTA OAECHEVOU KOPE, XPOL UTIAPXEL OPLO OTO TIOCO UTTOPELG VO TPAPNEELG XWPIG ATTWAELEG.

Nnati ol GetCoffee kaPyouAeg BoAsvouv otV KAONHEPLVOTNTO

H peydAn o&la otig k&Poudeg Sev eivat OTL avTIKaBOLOTOUV évav eEalpeTikd coffee amod emayyeARATIKY HNXavn.
Aev Tov avTIkaBloTtoVv TANpwG. H agia Toug eival 6tL pepvouv pa aloTipemr, oTtabepr) Kal ypryopn eumelpia

OTO OTI{TL, XWPLG va XpeldleTaL Vo £XELG EEOTIALOMO, TEXVIKN KAl XpOVO.

Mo KAToloV Tov Tiivel SV0 KOWPESEG TNV NUEPQ, EVOV TIPLV (PUYEL OTIO TO OTITL KOL EVOV HETA TO YAYNTO, N
oToOepOTNTA PETPAEL Agv BEAeLG KGOEs TpWIi VO OKEPTETAL OV O HUAOC €lval CWOTA PUOULOHEVOG, AV O KOPES
EXEL UTaylaTePEL 1 av TTATNOEG TIOAU SuvaTd. OEAelg va BAAEg KAYOLAQ, VO TTATACELG KOUUTIL KOL VO TIAPELG

KATL TIOL &€pELg TiEpiTou Twg Ba Pyet.



ESw ot GetCoffee Nespresso cupBaTég eMAOYEG €XOUV TIPOAKTIKO evdla@Eépov. Mmaivouv og punxoveég Tou ndn
UTIAPXOLV Of TIOAAQX EAANVIKA OTITIX Kol ypoeia, Sev amattovv aAlayr ouvhiBelag Kat ouxva Bplokovtal og
OLKOVOIKOTEPEG TIHEG ATIO TIG top rate emwvupeg kKAYouAeg. Av TteTuxelg kot GetCoffee mpoopopéc, eldika ot
MEYOAVTEPEG TUOKEVOOIEG, TO KOOTOG OV KAPE TIEPTEL AoONTA. [ OIKOYEVELEG 1 UIKPEG OUASEG O Ypapeio,

ouTO Sev gival Pkpr AETITOUEPELQL.

Itnv EANGSa €xoupe KOl pLo LOLALTEPOTNTA: TIIVOURE KOPE PE TIOAAOUG TPOTIOUG. To (810 omtitt pmopel va BéAel
espresso 1o Tpwi, freddo coffee To peonuépt kat cappuccino to XafPatokvplako. OMoOTe ol KAPouleg Sev
Kplvovtal povo amod to wg Pyaivouvv og éva Hkpo @At{avt. Kpivovtatl Kot amod To av KpaTouv XopoKTAPQ
otav Téoouv Tdvw o€ Tayo N yoda. O GetCoffee EANGSa w¢ emtidoyn ameuBuveTal akppwe o auTn T XPHRon,

OX! LOVO OTO TUTIKO LTOALKO coffee Twv 30 ml.

Ta XOXPAKTNPLOTIKA TTOU TIPETEL VA KOLTAEELG TIPLV XYOPATELG

Mpw yepioelg T0 VIOUAATIL pe KAWOUAEG eTEld ypA@ouv «extreme», a&ilel Vol KOITAEELS UEPIKA TIPAKTIKA
onueia. H évtaon mou avaypa@stal otn ouokevaoia eival XprRotun evaslgn, aAAd OxtL amoAutn oAnbeia. K&Be

eTalpeio xpnotpomotel Tn Stk TNG KAHOKa Kat 0 aplOpog Sev petappddetal mavta o€ (Sl eumelpio.

To xappavt maidel peydAo poAo. Av n k&douvAa Tiepleéxel robusta, TBavOTATA Bt £XEL TILO TILKVA KPEUX KOL TILO
Suvato otépa. Av givat a hundred% arabica, pmopei va €x€L TEPLOTOTEPN APWHATLKE TIOAUTIAOKOTNTO, CAA& OXL
TAVTA TNV «ypoBLd» mouv {NTé& KATOOG amd €vav TIOAY €VTOVO Ka@E. Agv UTIAPXEL OWOTO Kol A&Bog edw.

YTIApXEL TTPOCWTILKO YOUOTO.

To kafovpdiopa gival e&§ioov onpavTiko. To okoupo KABoUPSIoUa PEPVEL VOTEG KOKAO, KOAPAUEADS, KATIVOU KOl
Wnuévou WwHLov, oA av Eepuyel Pmopel va yivel emtinedo kal kapévo. To peoaio pog okovpo KaovpSlopa

ouXVA glval N TLo AoPAANG eTTAOYH Yl KaBnpePLVO duvatd espresso, ylati Sivel Evtaon xwplig va koupdadel.

H oupfoatotnta pe ™ pnxovr emiong dev mpémel va vmotiunBel. Ot meploodtepeg GetCoffee kdpouleg Tou
avoapEpovTal w¢ oLUPatég pe Nespresso AEITOUPYOUV OE OLKLOKEG HNXOVEG TOU OUYKEKPLUEVOU TUTIOU, OPWG
KGO pnxovr €xel Hkpeg Slapopég otnv Tieon, otn Beppokpacio kol otn Swdtpnon tng Kayoviag M
KAWOUAX TIOU TPEXEL TEAELA OE ML UIKPN HNXOVH WTIOPEL o GAAN va Pyel Alyo o apyd 1 mo ypriyopa. Av
SOKIHAELG Yl TIPWTN QOPQ&, gival TILO €EUTIVO VA TIAPELG IUIKPOTEPN TIooOTNTA 1 TIOKIAIY, avTl va SeopeuTeic

OUEOWC PE PEYAAO TIOKETO.

MNMoweg GetCoffee kaPouleg Tapia{ovv oe 6coug BéAouv évtaon

Xwplg va TapouotdlOVpE AVUTIOPKTEG OELPEG 1} OVOUATA TIPOIOVTWY, UTTOPOUHE VO UAACOUME HE PAaon Ta
Tpo@iA Tou agidel va avalntioelg otav Yaxvelg GetCoffee kdouAeg yia Suvatd amotéleopa. Tuvnbwg Ba
SEIg TIEPLYPOPEG TIOV AVOPEPOVTAL O €vTaon, okoupo kafoupdiopa, coffee strong point, ristretto Aoylki n

Xoppavia pe robusta. AuTég ot evdeifelg Selxvouv Tpog Tn owoTr katevBuvon.

Mo kaBopo, duvatd TPwvo espresso, Ba koltada TPWTA KLt KAWOUAX pe VPNAR EVTOON KOl TIPOTEWVOHEVN
ekXVALon coffee N ristretto. O¢Aelg va TN BYAAELG KOVTH, OXL VO TNV OTMAWOELG O€ HEYAAN KOUTIAL TO OTOTEAECUA
TIPETIEL VO EXEL TIOXLAX KPEUQ, YEUATO OWHA KOl ETILYEVON TIOU HEVEL VIO HEPLKA AeTITA. AV 0 Ka@ég e§apavideTal

QUEOWG 1) APNVEL HOVO TIKPASQ, Sev glval TIPAYUATIKA TIETUXNHEVOC,.

Mo freddo coffee, Ta mpaypota oaAAdlovv Alyo. O TAyog KOPEL TNV €VTOON KOL OPALWVEL TO POPNQ, OTIOTE
xpetadeoal KAPouAa Tou va avtéxel. MpoowTkd, otav @TIaxvw freddo amd kaPouvleg, xpnowomoww Svo
KAWOUAEG yla éva ToTtripL. Me pia kapouAa To amoTéAsopa Byaivel ouxva AemTo, €l8IKA av TIPOCDETEL TTOAU

TIAYO. AVO KOVTEG EKXUALOELG, KOAO XTUTINHA HE Alya TIOyAKLOL KOL LETA OE TIOTAPL HE PPETKO Ttdyo Sivouv TIOAY



KOAUTEPO OTOTEAECHQ. X€ QUTH TNV TIEPITTTWON, oL To évToveg GetCoffee Nespresso cupPaTég KAWOUAEG ExOLV

TIAEOVEKTN AL

o cappuccino r latte, Ba TTpoTIHOVOA Vol XOPHAIVL TIOU EXEL APKETO CWHA Kol KAPOUPSIOPEVEG VOTEG. TO yoAa
YAUKOUVEL KO LOACKWVEL TOV KAPE, AP PO TIOAD AETTTH, @PouTwdNng K&aWwouvAa pmopei va xaBei. AvtiBeta, évag
GetCoffee espresso pe OOKOAATEVIO, ENPOKAPTIATO N TIO TUKAVTIKO XapokTApa Ba otabel koAUTepa. Agv

XPELALETAL O KAPEC VA elva akpaia TILKPOG. XPELALETAL VO £XEL TIAPOUTLAL.

Muwkpn} Sokiun oTo ot TWG KataAaBaivelg av pia KaPouvAa a&ilet

O KOAUTEPOG TPOTIOG V& KPIVELG Mot KAPOUAQ Sev glval va Tielg pia popd BlaoTik& UTPOoTd OTOV VEPOXUTN.
Aokipoog ) SV0 1 TPELG POoPEG, os aTabepég ouvOnkeg. Xpnolpomoinos TpoBeppacpevn pnxoavn, kaboapd vepd

Ko To 810 pArTavt. Mmopel va akouyetot UTIEPBOALKO, OAAG OAAALEL TO OTTOTEAEGHAL.

Exw &gl k&APouAeg var adikovvTal emeldn n pnxovn eixe va kabaplotel pnveg. Ta ddata pixvouv Beppokpaaia,
ennpealOVV TN PON Kol KAVOUV TOV Ko@E va @aiveTal Tio Baumdg. Av pia k&WouvAda Byaivel VEPOUAR, TPV
KOXTNYOPNOELG TO XOAPHAVL, KAVE Evav KOBAPLOPO N aPoAXTWON CURPWVA e TIG odnyieg TNG pnxaving. 16iwg ot

TLEPLOXEG e OKANPO VEPO, UTO PAIVETAL YPHYOPQ.

M amAn peBodog a&loAdynong sival va kottd&elg To AT{avt o Tpia oTASIor TPWTA TNV KPEUR, UETA TO
APWHO, HETA TNV emiyevon. H kpépa Sev mpémel va eival To HOVO KPLTAPLO, ylaTl pmopel va evtumwolddel
OTITIKA XWpIg va ouvodeveTal amod yeuoTiko Pabog. To dpwpa Tpemel va Byaivel kaBopo, Ol UTTAYLATIKO N
xaptwo. H emiyevon eivat iowg to 1o tiplo onpddl Evag kaAog Suvatdg KaEG a@rvel euxaplotn Tikpada,

KOok&o, kaBoupdlopévn aloBnon 1 eAa@pld yAukUTNTA. EVvag KOKOG a@rVeL ENpOTNTA KAl KAWLHO.
Av Ttivelg Tov kaé pe (bxapn, Sokipaoé Tov TpwTa Xwpig. ‘OxL emeldn «€Tol TTPETEL, OAAG eTEd HOVO £Tol B

KOTOAGPELG TL KAVEL N KAWOUVAa. Metd mpooBeos Wod KOUTOAGKL 1) 600 cuvnBilel. Oa Selg OTL OPLOUEVEG

SuvaTtég KAPOUAEG LOAAKWVOUV OPOPQPO LE EAGXLOTN (axXapn, EVW GAAEG YivovTal amAwG Bapleg.

MpakTikog 08NyOGg EMAOYNRG VA TPOTIO TIKPATKEVNG

Av BgAelg va KvnBeig ypryopao, UTopEig va XpNOLUOTIOINTELG AUTOV TOV [IKPO 08nyd wg onpeio ekkivnong. Aev
avTIKAOLOTA TN SOKLIU, 0AAG BonBd va pn Xabeiq avapeoa o TTAPOUOLEG TIEPLY POPEG.
® [0 OkETO espresso, SIAAeEe VPNAN évtaon, peoaio Tipog okoUpo KaBoupdiopa kat ekxVALon 25 ¢wg 40 ml.

* T ristretto, TPOTIUNOE TNV TILO CUUTIVKVWHEVN ETIAOYH TIOV BPIOKELS, IOAVIKA PE EVTOVO CWHO KAL KN
d60on oto PATAvL.

* T freddo coffee, xpnowomoinos SVo SuvaTéG KAPOUAEG KOL ATTOPUYE TN HEYAAN EKXVALOTN TIOU VEPWVEL

TOV KOPE.
* [ cappuccino, avalTnoe GOKOAATEVLIO 1 KABoupSiopévo Tipo@iA Tou Sev xavetal Péoa 0TO YAAQ.
* T ypageio, Tape TOKIAla evTaoswy, yoti Sgv iivouv OAoL Tov i8lo Suvatd Kage K&Be pépa.
AUTO TIOU OUXVA SOUAEVEL KOAUTEPXD Elval va €XElG SUO SIOPOPETIKA TIPOPIA 0To oTiTL Eva oAU Suvatod yix
mpwi, freddo kot yaAa, kat éva Alyo TILO HOAQKO YL ATIOYEVHUATIVO espresso. ‘OTav UTtAPXEL HOVO UL oKpaix

€vtovn KAYOUAQ OTO VTOUAATIL, META amo Alyeg UEpeg Umopel va koupdosl. H évtaon sival wpaia étav T

SLOAEYELG, OXL OTaV 00U eTIRAAAETAL.

H onpoaocia tTng owotng eKXUALoNg



AKOMA KOl 1N KOAUTEPN KAWOUAQ UTTOPEL VO ByEL PETPL v TNV ekXVALOELG AdBog. Ot pnxavég Tumou Nespresso
€xouv ouvnBwg koupti coffee kal luNgo, VW OPKETEC ETUTPETIOUV TIPOYPOUUATIONO TIOoOTNTAG. AV TVELG
Suvatoug kapedeg, agilel va pubuicElg TO KOUUTIL espresso g€ TTOCOTNTA TIOU OOV OPECEL TIPAYUATIKA. [TOAAECG

(POpPEC Ta epyooTactakd ml Sev Taplalouv e OAEG TIG KAWOUAEG.

Mo duvatég GetCoffee KAWYOUAEG, N KOVTH ekXVALON Sivel TILO CUMTIAYEG CWHA. AV QPNOELG TOV KA@E va TPEEEL
MEXPL VO YEUIOEL PeyEAN KOUTIO, Ba TIAPELG TtEPLOTOTEPN TIKPASA Kol Alydtepn ooppoTtia. Asv onuaivel OTL
amayopeveTal To lungo, aAA& av n kaWouAa Sev €xel oxeSlooTel yla autd, To amotédeopua SUokoAa Ba sival

KOAO.

To vepo mailel emiong pdAo. Eva @IATpO vePOU 1 EUPLOAWPEVO HE NTILA PETOAAKOTNTA PTOPEL VO BEATIWOEL
aoONnNTd TN yevon, e8k& av TO VeEPO TNG Ppuong €xel évtovn MUpwSIX 1 TMOAMG GAata. Asv xpetdleTal

uTtEPPOAN, AN 0 KOWEG eival kKupiwg vepd. Av To vepd Sev gival kahd, Sev Ba eivatl KaAOGG 0UTE O KOPEG.

H mpoBéppavon Bonbd meploocdtepo am’ éoo vopiouv oMol Apnoe Tn pNxovn va TPEEEL pio @opd Xwpig
KOWOUAX TIPLV PTIAEELG TOV TIPWTO KOPE TNG NUEPAG. ZEOTAIVEL TO KUKAWHE, KaBapidel TUXOV UTTOAEIHOTA KOl
avePalel Alyo ™ Bgppokpacia oto PAIT{AVL. Y& EVTOVEG KAWOUAEG, QUTO KAVEL TNV VP TIO SgPévn KAl TO

Apwua Lo KaBapod.

GetCoffee mpoopopég kat Tt agifel va Tpocégelg atnv ayopa

OL TpooPOopPEC eival SEAETTIKEG, EIOIKA OTaV PploKelg TIOAAEG KAWOUAEG O XOUNAN T avd Tepdlo. Map’ dAa
QUTE, OTOV KA@E N TooOTNTA BeAel Alyn Tpocoxn. Av ayopdioslg uTtePBOAIKAE TIOAAEG KAWOUAEG Kal peivouv
pAveg oe (eoTd VTOLAATL SimAa oTov ovpvo, Ba xdoouv {wvtdvia. Ot KAYOUAEG TIPOCTATEVOUV TOV OAECHUEVO

KOUPE KOAUTEPOL ATIO ULl AVOLXTH GOKOUAQ, 0AAK SEV KAVOUV BoupaTor T AOPLOTOV.

Otav kottag GetCoffee mpoopopég, €Aey&e TNV TOWKIAL, TNV nuEpopnvia AREng oOmou avaypd@etal TN
OLMPPBATOTNTA KAL TO KOOTOG v KAWOoLAQ. To TeAeutaio givatl Lo XproLo amd Tn GUVOALKH TR, Mo peydin
OLOKEVAOIO PTIOPEL VO PALVETOL OLKOVOLKH, 0AAG av TEAKG v oou TaplddeL N évtaon R To TPoiA, dev gival

TIPOYLOTLIKT) OLKOVOULQL.

Mo TPWTN ayopd, pia HIKTH €TAOYH Elval ouxva co@oTePn. ETat Sokipdielg SV0 1 TPELG EVTATELG KOl BAETIEL TL
THVELG TILO EVUXAPLOTA. META PTIOPEIG VO TIAPELG HEYOAUTEPN TTOCOTNTA ATIO TNV KAWOUAX TIOU OVTWC TEAELWVEL
YyPNyopa. XTo OTITL pov, auTdg Elval o TiLo Tipog Selktng. ‘OxL TTola KAWOUAQ EVTUTIWOIOOE TNV TIPWTN KEPQ,

OAAX TTOLOL TEAELWVEL TIPWTN XWPIG VO TO KATOAGBOUE.

Mo emayyeAHaTIkoUG XWPOUG, N Aoyik oAAAleL. Ekel petpdel n aglomiotio, To XapnAd k6aTog avd GALIT{AvL Kal
n amnodoxr amnd TMOAOUG SLa@OopPEeTIKOVG avBpwTious. Evag oAU 18laitepog Kapeg pmopel va apéaetl o Alyoug
Kot va evoxAel Ttoug umdAotmoug. ‘Eva Suvatod oAAG LOOPPOTINHEVO XOPHAVL ElVal TILO OOQOANG ETIAOYA YL

ypa@eio, albovoa avapovAg i HIKPO KATAOTNUO.

Avvatog 8ev onpaivel TAVTH KAAVTEPOG

Yridpxel pa tayida 0Toug AATPELG TOU €VTOVOU KOQE: KATIOLA OTLYHN KUVNYAG HOVo aplOpoug évtaong. OEAeLg
10, eleven, 12, 6co Mo YnAd yivetal Opwg o kabnpepwodg koageg Sev eival Slaywviopog avtoxne. Elval
amoAouan, ouvnBela, pikpr oon. Av kéBs Atavt ival urtepBoAkd Tikpd 1 Bapy, apyd 1 ypriyopa Ba To

BapeBeic.

‘Evog Tpaypatik& KoAOG Suvatog Kageg €xel loopportia. Nwwbelg tnv évtaon, oAA& v 0OU OTEYVWVEL TO

oTOpa. ‘Exel TKPASA, OAAG OXL HOVO TUKPASA. ITEKETAL Pe YAOAR, OAAK THVETOL KOl OKETOCG. A@RVEL €Tiyeuon,



oAA& Sev koupdlel. AuTto eival To onuelo Tou a&iel va Yadelg otig GetCoffee kaPouAeg, OxL amAWG TNV TILO

«Qypla» ETIAOYN.

Emavayeut{Oueves

KayouAec
Nespresso

Eniong, n wpa tng nuépag €xel onpacia. ‘Evag oAV Suvatdg espresso oTig 8 To Tpwi Propet va givat tdavikdg.
O {8lo¢ oTIg 7 TO amdyELUA PTTOPEL Vo 0oV XOAGOEL TOV UTIVO, avaAoya e TNV evatoBnaoia oou otnv Kageivn.
AV THVELG APKETOVG KOPESEG HECA OTN HEPD, OKEWYOU VO EVOAAACOELG EVTATELG I VO KPATAG TOV TILO SuvaTo Yl

OUYKEKPIUEVEG OTIYUEG. To oW KatoAafaivel Tteplocodtepa amo doa tapadéxetal n Siaxbean.

Nwg va ptiaéeig kaAvtepo freddo pe GetCoffee kaPyouAeg

O freddo coffee eival iowg TO TILO AMALTATIKO TEOT YL ol KAYOUAQ 0TV EAANVIKN kKaBnuepvotnTa. O Tdyog,
TO XTUTNHO Kot N apaiwaon Eyupvwvouy tov Koé. Av dev €xel owpa, Ba pavel apéowg. Av €xel doxnun

mkpada, Oa pavel emiong.

Mo koAo freddo pe GetCoffee kaouleg, mpoTtipnoe SVo cvvTtopeg eKXVAITELG. Mnv Byadelg piot kayouda lungo
ylao va «kepdioelg» moootnTa. To amoTtéAeopa Ba ival Tiio vepouAo. Bydde Vo espresso, pi&’ Toug oto oéikep A
0TO MIEEPAKL e VO TIAYAKLO KOL XTUTINOE OUVTOUQ, OXL MEXPL V& YiVEL appog Xwpilg owpa. Metd oépfipe ot

ToTNPL HE Tayo. Av Badelg (&xapn, SIGAVCE TN oTov (E0TO KOPE TPV TO XTUTINUA.

To ot pt Ttallel pUKPO OAAX UTIOPKTO POAO. L& TIOAD HEYAAO TIOTAPL, O KOPEG XAVETOL HECO OTOV TIAYO KOl TO
MATL OE OTIPWXVEL VO TIPOCOETELG TIEPLOTOTEPO VEPO 1 yAAa. Eva pecaio motipL kpatd kKaAUTepn avoioyla. Av
B¢Aelg freddo cappuccino, xpnowlotmoinos duvatd Kage Kat KpUo yoAa pe KaAn ven. Evag advvapog coffee

KATW amo a@poyoAa KATaArnyel va Bupilel yAukd po@npa, OXL KOPE.

ZuvnOiopéva AGOn tov xaAoUv TNV évtaocn

Ta eploodTEPA AABON Sev €xOUV Vol KAVOUV WE TNV (Sla TNV KAWOUAQ, aAAA pe TN Xpron. To TpwTo &ival n
UTtEPEKXVALON. Moatdg lungo emeldry OeAelq peyoAUTEPO KOPE, OMA TOIPVELC AETTOTEPO KOL TILO TIKPO

amoTtéAeopa. KaAUtepa SV0 KOVTEG KAWOUAEG TTaPA pia Baoaviopévn ekxVALON.

To Sevtepo glval N TTapapeéAnon TG KNXAVAG. Mot inxawvr HE GAQT 1) UTTOAEUHOTO TIOALOV Kape Sev Ba BydAel
KoBopo EAIT{avVL. AV O KaPEG XL Tepiepyn HUPWSLE, HETOAIKN aioBnon f adVvaun pon, n Aon pmnopei va

glvat kaBdplopa, Oxt cAAayr) KAWOLAOC,.

To tpito eivar n AdBog amoBrkeuon. Ot k&Poudeg BéAouv Spoaepd, OTEYVO HEPOC, HOKPLA amd QA0 Kol

BeppodTnTa. To VTOULAdTL TTdvw amd Tov anoppo@nthpa 1 SimAa atov ovpvo Sev sivatl 1baviko. H Beppdtnta



KOUPALEL TX OPWHATA KOl KAVEL TOV KAPE TTLO ETITIESO.

To TétapTo eival n ovykplon pe AdBog tpoodokieg. Av TepLUEVELG ot pa KaWovAa va Swoel Tnv dla umelpia
pe @peokooleopevo forte coffee amd koA pnxavn kot Eumelpo barista, pdAAov Ba amoyonteuteiq. Av Opwg

{NTAg ypnyopo, otabepo, Suvatd KaPE YO TO OTITL ) TO YPAPELO, TOTE OL KOAEG KAWOUAEG £xouv ca@r Bgan.

MNMowog TUTToG €vTOoVvou KaWé gou Talpladel

To yoUOTO OTOV KA@E €XEL PVNUN. AV EXELG HEYOAWODEL PE EAANVIKO KOPE Bapl 1 HE LTOAIKO OKOUPO espresso,
mBavotata Ba ayamnoelg Tio kaBoupdiopéva TPo@iA. Av Ttivelg akoAouBNoTE aUTOV Tov oUVSETUO PIATPOL
N TO OPWHATIKOUG KAPESEG, (0WG U TIOAU oKOUPa KAYOLAQ gou @avel amdTtopun. Asv uTtdpxEL AOYOG va

TLEOTEIG VO 00V apéael KATL eeldn Bewpeital «Suvatd».

Mo va Bpelg to owotd TPOPIA, okEWYou TL 0 EVOXAEL OTOUG KaPESEG TIou Sev oou apéaouv. Av og eVOXAEL N
0&UTNTO, TIAYQLVE OE TILO OKOUPO KOL YEUATO XOPUAVL Av og eVOXAEL N Kapevn Tikpada, Yage évtaon pe TLo
LOOPPOTINUEVO KABOUPSIOUA. AV O KOQPEG HE YOAX GOV PAIVETAL AVOOTOG, XPELX(ETOL TIEPLOCOTEPO OWHA. AV O€
TUAVEL VELPLIKOTNTO, (OWG Vo pnv glval n évtaon Tng yeuong To TMPOPRANUY, OAA& n TTooOTNTA KaPeivng 1 o

APLOPOG TWV KAPESWV.

H opopoia otig GetCoffee kaWouAeg eival 0Tt pmopeiq va Sokipdioslg xwpig peydho pioko. Asv ayopdlelg poAo,
Sev oAAALeLG pnxawvn, Sev paBaivelg vea TeXVIkN. ATAWG Pplokelg Ttola k&povAa Taptddel oTov TPOTO TIOL NON

Ttivelg kage. Kat 0tav tn PpeLg, n kabnpepvotnTa yiveTal o €UKOAN.

Muwx peaALloTIK] TPOTAON YIX TO VTOUAXTIL GOV

Av &ekivovoa Twpa amd TNV apxn Kot NBEAa va oTtow Jla tikpr) ouAhoyn GetCoffee yla Suvatd amotédeopa,
Sev Ba ayopala Séka SLAPOPETIKA KOUTIA. Oa SLdAeya TPELG POAOLG MLat TIOAUY SuvaTh KAYOUAX Yl TTpwIVO
espresso kal freddo, pax évtovn aAAG TILO OTPOYYUAN yla KOONUEPIVO OKETO KOPE, KOL [l TIOU TALPLACEL UE

yOAa. AuTr N TpLada KOAUTITEL OXESOV OAEG TIG TIPOYHATIKEG AVAYKEG.

Mo to Mpwi, BEAW KATL IOV Va €XEL CWHA Kol kaBoapn emtiysuon. Aev pe TElpACeL va eival Alyo TILo TiKpO, apkKel
va pn pupidel kapevo. Na peTtd To @aynTto, BEAW Evtaon aAA& Kol LooppoTiia, yloti ekel 0 Ka@EG Asttoupyet
TIEPLOCOTEPO OV HIKPO KAEIOIHO yeUpaToG. Mo cappuccino, BeAw xoppavL tov va Sivel cokoAaTtevia aiobnon

KO VO N XAVETOL KATW omtd TO YAAQL.

Av miivelg kupilwg freddo, punv @ofnBeiq Tig o duvartég emhoyec. O mayog Ba Tiq poAakwaoeL. Av Tiivelg kupiwg
espresso okETo, (owg avakoAuPelg OTL n dVTepn 1o Suvath KaWovAa gival Tio euxdplotn amnod tnv pwtn. H
€vtaon oto EATAVL Sev gival TTAVTO YPARRLKT. MEPIKEG POPEG EVag KaYEG e Alyo XapnAoTepo Seiktn évtaong

EXEL KOAVTEPO CWHA, TILO KABOPO APWHA KOL TILO ELXAPLOTN ETTiyEVON.

H teAkn emiAoyn KpiveTal To TPito PALT{avi

H mpwtn Sokiun ouxva &eyedd. Av €pxeoal amod To NATO KA@E, o duvatr kadyouvAa Ba oou @avel
EVTUTIWOLAKN. Av épxeoal amod TOAU okovpo coffee, pumopel va oou @avel o podakn ont’ 0co Tepipeves. To

Tpito PATCAVL lvan o Tipo. Ekel E€pelg av B€AeLG va TNy avartels.

Ot kaAUTepeg GetCoffee kapouleg yio Suvatd Kal EVvTOVo amOTEAEOHA Elval ekelveg TTOU Tapl&louvv oTov Sk
oOoL TPOTIO KATAVAAWGONG. Na dAov eival o kapovda pe otipapod robusta xopaktipo Kot TToxLd KpEpa. NNa

GAAov eival évag Tio ooppotnuévog GetCoffee coffee mou kpatd apwpata xwplg va yivetar Bapvg. lMNa


https://redwest.gr/getcoffee-kapsoyles-kafe-odigos-epilogis-gia-kalytero-espresso-sto-spiti/

Kamolov Tou Tivel freddo k&Bs pépa, KaAUTEPN €lval N KAPOUAX TIOU QVTEXEL OTOV TIAYO. o KATIOLOV TIoU

(PTIAXVEL CAPPUCCINO, N VIKATPLA ElVAL OUTI TIOL XKOUYETAL LECO OTO YOAQL.

A&ilel va kvnBeig pe meplepyeld OAAG KOl PETPO. AOKILOOE UIKPEG TIOCOTNTEG, KPATNOE ONUELWOELG OV TIVELG
TIOANOVUG KaPESeG, KaBApLoe oWOoTA TN pNxovr Kal Taie pe tnv moodtnta ekxVAlong. Etol Ba alomolnoelg

Tpaypatika Tov GetCoffee kapé kat Sev Oa peivelg povo otnv €vdelgn évtaong Tavw oTn CUOKEVATIAL.

‘Evag Suvatdg kapég Tpemel va og EUTIVE, aAAG Kol va ag guxoploTel. Na €xel vebpo, aAA& kat LlooppoTtia. Na
BoAgVel otV KAONUEPWVOTNTE, Xwpig va poldlel mpodxelpoc. Av ol GetCoffee kdyouleg mov Ba Stohe€elq
TeTLXAlVOLV QUTA Ta TPia, TOTE €XELG PPEL KATL TIOAVY TILO XPNOLHO ATO UL OTIAN EVOAAAKTIKN YL TN UnxXovn

oovu. Exelg Bpet Tov ka@é ovu Ba Waxvelg k&Be Tipwi, TPy Kav avoi&elg KOAG Ta pdTia oovu.



