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
MTIPOCTA OOU VOV €SPresso e KPEUD, APWHX KoL Xapaktripa. Kamouv ekel apxidel kat N mpaypatikn 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 oupPatéq pe Snpo@eic punxavég decaf y to amdysupa, lungo yua mo 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.

MNati ot kK&APouAeg éytvav T6ago dSnpo@iAeic otnv EAAGSa

H EAAGSa €xel HOKPA OXEON ME TOV KAPE. ATIO TOV EANVIKO Ka@E 0TO UTIPIKL YEXPL Tov @paré, tov freddo
espresso Kol TOV cappuccino, o ko@ég €dw bev meplopidetal o pia popen. Elval kowwvikn Toaon,

ETIOYYVEAUOTIKO POVTEROV, TTAPEN OTO UTIOAKOVL, CUYKEVTPWAN TIPLWV OO pial SUGKOAN HEPQL.

Ot KAWOLAEG PTRKAV SUVOULIKG OTa ottt Yot EAvoav eva TTOAD amAG TIPOPANHO: WG PTIAXVELG oTaBep&
KOAO espresso xwpig puAo, xwplig moatnthpl xwpeig uyoapld kat xwpig oAV kabdplopa. ‘Omolog £xel SOKIUAOEL
VO TIETUXEL OWOTN €KXVALON e OAEOUEVO KOPE EEPeEL OTL OL PIKPEG aTmoKAloEG cAAG{oVV TO amoTéAeopa. Alyo
O XovTpr &Aean, Alyo Tilo ypriyopn por, VEPO HE GAATA, KAPEG TIOU EUEWVE QVOLXTOC TIOAAEG MEPEC, OAX

paivovtat 0Tto ATLAvL.

Me T1g KGouvAeg, To TeEplOwpLlo AdBoug pikpaivel. H 6on ival ouykekplpévn, n GAson €xeL Yivel yla Tov TUTIO
NG KAYOLAQG, KaL N HNxovh KAveL Ta uttoAotma. Auto Sev onpaivel OTL OAeG oL KAWOUAEG eivar idleg. KéBe dAro.
H Slapopd avapeoa o o Ttimedn, TKPN KAWOUAX KOl O€ L0t LOOPPOTINHUEV, APWHOTIKNA gival PHeyaAn. Exel

glval ov a&idel va KOLTAEEL KAVELG TIPOTEKTIKA TL TIPOOPEPEL EVal KATAOTNUA OTIwG To GetCoffee, elbikd av



avalnta GetCoffee kAPoUAeg ylar KABNUEPLVN XPNON Kol OXL ATAWG pia TuXaio AVon amd TO pAPL TOU COUTIEP

MOPKET.

Tu PaYVEL TPAYHATIKX KATIOLOG OTAV ayopalel KAYPOUAEG

OL meplocdtepol Eekvouv e TNV évtaaon. BAémouv évav aplBpod, yia mapddetypa 7, 9 i 11, kot Bewpoiv oTL
ouTO Ta Aéel OAa. XTnV TIPAEN, N évtaon eival HOVO €val KOUUATL TNG €lkOvaG. Evoag kogeg pmopel va gival
€VTOVOG AOYWw okoUpou kafoupdiopatog, Adyw vPnAOTEPOU TTOCOCTOU robusta, AdOyw Tilo TTUKVOU CWHATOG N

AOyw évtovng Tikp&doag. Autd Sev gival Sl TTpaypaTa.

‘Evag KOAOG espresso o€ KAWOUAX TIPETIEL VAL £XEL LOOPPOTIA. OEAELG Apwpa dTav TTANOLALELG TO PAT(AVL, OWOTH
KPEPQ TIoL Sev e§aPaviCeTOL AUETWC, YEVON TIOU HEVEL ELXAPLOTA KOl OXL Lt KapEvn aioBnon mou kovpadlet. Av
TOV TIVELG OKETO, Ol OTEAELEG PaivovTal Apeéow. Av BACeELG YOAD, XPELAECOL KOPE [E PKETN EVTOON WOTE VA [N

X0Bel péoa oTov cappuccino ) atov freddo.

Exw Sel TOAEG popég avBpwtoug va ayopddouv Tnv 1o Suvath KaWouAa emeldn “BéAovv va Eumvoouv”, Kal
META VO OVOKOAUTITOUV OTL TEAIKA TOUG eVOXAel N Tkpada. AAAOL TIaipVOUV piat TIOAU ATl ETIAOYH KOl
amoyontevovTal eneldn otov freddo espresso Byaivel vepouAn. To owaoTod Sev eival avta To o duvatod. Eival

oUTO TIoU TALPLACEL OTOV TPOTIO TIOU TIVELG KOUPE.

GetCoffee kapouAeg kat cupBatotTnTa pe pnxavég Nespresso

‘Eva amo ta faoikd EpWTANATA TPV AYOPAOEL KATIOLOG KAWOUAEG eivat N oupBatotnTta. MoAAOL KATAVOAWTEG
avalntouv ouykekplpeva GetCoffee Nespresso €mAOYEG, eVVOWVTOG KAWOUAEG CUUPATEG HE PNXOVEG TUTIOU
Nespresso Original. Eival onpoavtikd edw va Stofadel KAVELG TTPOTEKTIKA TNV TIEPLYPAPN TOU TIPOIdVTOC, YT n

ayop& €XEL SLPOPETIKA TUOTHHATO KAYOUAWV Kail Sev Taplalouv OAa HETAEY TOUG.

Ot unxavég Nespresso Original gival amo Tig mio Siadedopéveg ata EMNVIKA oTiitiar kKot ypageia. Ot cupPateg
KAWOUAEG OUTOV TOL TUTIOU €XOUV SWOEL TEPAOTIO eAeuBepia eTTIAOYNG, €TELON O XPRoTtng dev meplopileTan o
gvay HOVOo Topaywyd. Mrmopel va SOKIUACEL SLOQOPETIKA XOAPHAVLY, OLOPOPETIKEG EVTAOEL], OKOWMN KOL

SlapopeTika oTVA Kafoupdiopatog, KpatwvTtag TNV Sl pnxavr otov TTAyKo TnG Koulivag,.

H mpakTikn TAsup& €xel onpoaoio. Mo KaAr cupfoatrh kKAWovAa Tipemel va eQaPUOlEL OWOTE, VO TPUTILETAL
xwpig dSuokoAio, va pn dnpovpyel dlappoég kat va Sivel otaBepn ekxVALoN. Mikpeg SLaPopEG 0TO VALKO TNG
KAWYOUAQG | OTOV TPOTIO GPPAYLONG UTTOPOVV VO ETMNPEACOVV TO omotéAsopa. Otav ayopalelg GetCoffee
KOo@EG og KAWOLAEG, agilel va Tpoaeelg OxL LOVO TN yeuon, o0AAG KAl TO TIWG CUUTIEPLPEPETAL N KAWOUAX 0TN

MNXQvR oov.

Av €xelg ToAadTEPN UNXOVH, KOAO glval Vol EEKLVAOELG HE ULOL IKPOTEPN TIOCOTNTA TPV YEUIOEL TO VTOUAATIL.
Av €xeLG veOTEPN UNXOVH TIOU SEXETAL AVETA OUPBATEG KAWOUAEC, PTIOPELG va KlvnBeig Tio eAevBepa. Xe KGOe
mepimTwon, N mpwtn SOk Agel TTOMG: por|, KpEpa, BOpuBog HNXavig avTtioTaon 0To KAEIOIHO TOU pOoXAOU

KoL TEALKO GpwpaL.

Espresso, lungo n ristretto; Mikpég diapopég, peyaAo amoTéAeopa

O 6pog GetCoffee coffee pmopel va akovyeTal amAdg, oAG THiow Tou KpUBOVTAL SIAPOPETIKEG TIPOTIUAROELG. O
KAQOLIKOG espresso elval ouvnbwg yupw ota 25 pe 40 ml, avédAoya pe tn pnxavn kot t pudbuion. Eival
OUMTIUKVWEVOG, €XEL EVTOON KOl QVOSELKVUEL YPANYOPO TA XOPOKTNPLOTIKA TNG KAWYOLAOG. AV O KOQEG EXEL
OOKOAOTEVIEG VOTEG, Bat TIG VIWOoELG. Av €xel o&UTnTa, emiong. Av eival umepPoAikd kafoupdiopévog, dev Ba

KPUPTEL



To ristretto elval akOpa TTLO CUVTOMO KL TTLKVO. Agv gival yia OA0UG. To TIPOTIHOVY OGOl BEAOUV CUMTIUKVWHUEVN
YEUON, OUXVA META TO @ayntd 1N wg ypnyopn &o6on esvépyelog. Ekel xpeldletol KAWOULAX HE CWUX KOl

KOBapOTNTQ, ylati KABs aTéAela paiveTal EvTova.

To lungo xpnotpotolel teplocdTePO vePO. MNMoAAol TO eTIAEYOLVY yla TIPWLVO, ESIKA av BEAOUV va KpaTroeL Alyo
TEPLOTOTEPO N ATOALON. Opwg Sev KAVOUV OAEC Ol KAWOUAEG KOAO lungo. Av pia KAWouAa €xel oXESLAOTEL YL
MIKPO espresso, N TAPATETOUEVN EKXVALON pmopel va BydAel Enpotnta kat Tikpdda. Mo lungo agidel va

ETUAEYELG XOPHAVLA TIOU TO QVOPEPOLVV KABAPX 1 TIOU €XOUV TILO GTPOYYUAD TIPO®IA.

TNV KaONPeEPWVOTNTA, LA KOAN TIPAKTIKN gival va kpatdg Svo €idn oto omitt. Eva Suvatd yla espresso, freddo
N POPHAHATA HE YEAQ, KAl €V TILO LooppOoTINpEVo yia lungo 1 Ssutepo kapé tng nuépag. Etol Sev tpoomabeiq

VO KAVELG T TIAVTA HE pio KAPYOUAQ, KATL TIOU OTIAVLA TIETUXOIVEL LOOVIKA.

NMwg SlaAéyelg évtaon Xwpeig va MEGELG 0TNV MAYida TG TIKPAS G

H évtaon otig KAWoudeg ouxva Asttoupyel oav payvAtng ‘Oco o peydAog o aplOpog, tooo o “cofapog”
paivetal 0 Kaeg. ‘Opwg évag kagég evtaong 10 Sev eival amapaitnta KOAUTEPOG amod évav evtaong 7. Elval

SLPOPETIKAC,

Av Tilvelg Tov Ka@E OKETO, Ba EKTIUNOELG TIEPLOCOTEPO TNV LoOPPOTIa. Mo PETPLX TIPOG VWNAL €VTaon, He
KoBapd ApWHA Kol PETPLO KABoUpSlopa, pmopel va eival Tilo guxdplotn amod éva TIOAY oKoUpo XappdvL. Av
Badeig Laxapn, N TkpaSa pelwveTal, oA Sev e§apavietal. Av TipooBETelg YEAQ, XPELAlETAL KAPE TIOU VO EXEL

apkeT Svvapn wote va oTaBel.

Yrdpxel kot To Bépa TG wpag. O TTPWTOC KAPEG TNG NUEPAG CLXVA TNKWVEL KATL Lo {wnpd. O ATTOYEVHATIVOC,
ELOIKA PETA TIG TIEVTE 1) €L, OéAeL ieplocOTepn okeWn. Ekel évag decaf fj éva Lo Ao XappAvL PTtopel v cwaoeL
Tov UTvo oou. Aev gival Alyol 600l Aéve OTL "0 Ka@EG Sev HE TILAVEL”, HEXPL VA TIEPATOLV Hla TTEpioS0 KaKOoV
UTIVOU Kall var KAToAGPBouv 6Tt 0 SeUTepog SuvaTdG espresso OTIG ETITA TO ATIOYEVHA £iXE TEAIKA AOYyO UTtapENg

oTo TPOLANUOL.

H eAAnvikn ouvOsia tou freddo kat Tt onuaivel yia tTig KAPouleg

Av uTtdpxel Eva onpeio OTou n eAANVIKN ayopd Sloepel amd TIOAANEG GAAeG, eival o freddo espresso kat o
freddo cappuccino. Xto €§WTePLIKO, N KAWOUAX XpNOLpoTIoLeiTal ouxva Yo (eoto coffee i lungo. Ztnv EAAGSQ,

TtoAAol BEAoLV N (Sl KAWOUA va SOUAEVEL KOAG KAl HE TIAYO.

O freddo amoutel évtaon. O TAYOG APALWVEL TO XTUTINHA 0AAACEL TNV VP, KAL AV O KOQPEG ivat TTOAD ATILOG, TO
amoTtéAsopa Xbvel xapaktrpa. Na freddo espresso ouvBwg Tapldlouv TIO YERATA XAPHUAVLD, HE KOAD CWHQ

ko otaBepn) emtiysuon. Mia kaWwouvAa ou (eath paivetat Alyo duvath pmopei va amodeiyBel 1bavikr kpva.

Ytov freddo cappuccino, To y&Aa TpocBETel YAUKUTNTO Kol Oyko. Ekel xpeldleTal Ka@EG TIou var N OPrveL
MpoowTik®, 6TV SOKIUALW KAPOUAEG ylor Xpron HE YOAQ, Sev TIG Kpivw HOVO OkETEG. PTIGKVW €vav HKpO
cappuccino f freddo cappuccino kot BAETIW AV O KAPEG OKOVYETAL LECO OTO POPNUA. AV PEVEL HOVO YAAD KOL

Mo aopLoTn KaEivn, Sev KAVEL Yl UTH TN XPNon.

Mo 6oovg ayopalovv amod GetCoffee EAAGSa pe okomo tov freddo, €xel vONUO Vol KOLTOUV TIEPLYPOYPEG TIOU
MAOUV Yl CWHQA, €VTOVO KAPBOUPSIOUD, COKOAXTEVIEG N ENPOKAPTIATEG VOTEC. AUTA Ta TPOPIA cuvnBwWG

QVTEXOLV KOAUTEPA GTOV TIAYO KOL OTO YOAQL.

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 distinctiveness coffee pe @péoko dAeopa, oAAol avadntouv a hundred% arabica. e pa K&QYovAa yix
KoONPEPLVO espresso, e8Ik av mpoopiletal ywa freddo 1 ydAa, éva mpooeypévo xappdvt arabica kat 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

Aev xpelaleTal Vo YIVELG ETIAYYEALOTIOG YELOLYVWOTNG YA Vo KATOAGRELG TL gou apéoel. XpelaleTal PoOvVo 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, SOKIHOOE MO MIKPN YOUALX OKETN, KOl META, KOKKOL Ka®é espresso av ouvnBilelg {&xapn 1 yoAo,
TPO0oBee Ta. ZNUElWOTE VOEPA AV 0OV APECE N TIPWTN EVTUTIWON, OV O€ KOUPOAOE N ETYEVON, Qv €lXE OWUQ, AV

Ba Tov €miveg KAOe pépa.

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

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


http://edition.cnn.com/search/?text=%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso

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
coffee, &AAog cappuccino, dAAog decaf petd to @ayntd. Asv Xpeldletal va €XelG SEKa eTIAOYEG. 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
otaBepotnTta. Na matdg to kouuTi kot va E€pelg Tt Ba Byet. O GetCoffee kapég oe cupPatég kKAPOUAEG PTtopEl

vV YIVEL HEPOC QUTAG TNG KABNUEPLVAG POVTIVAG, OPKEL N ETHAOYN VO KOAUTITEL SLAPOPETIKA YOUOTAL.

Mo xwpoug eoeviog, pikpa Airbnb f emayyeApatikd pavtefoy, n elkéva emiong HeTpd. Mia Tiepimotnpévn
YWVIA Ko@e pe KAWOoLAeg, kabBapd @Artdavia kot dvo emdoyég évtaong Sivel aioBnon opydvwong. Aev

XPELALETAL TIOAUTEAELD. XPELALETAL VO SElXVEL OTL KATIOLOG TO OKEPTNKE.

Tuva TTPOGEEELG TTPLY YEHITELG TO KOAGOL

H ayopd on-line €xetl eukoAia, oAAG& B€AeL ko Alyn tpocoxn. Mpuwv emiAégelg ToodTNTa, KOlTa TN CUPBATOTNTO,
TNV évToon, TNV TEPLYPOPH TOU YEUOTIKOU TIPO@IA Kal Tn Xprion yla TNV omolx TPOTEVETAL O KOPEG. Av
ayopalelg GetCoffee kdpouleg yia pnxavry tumou Nespresso Original, Befaiwoou OTL oUTO AVAPEPETAL
koBapd&. Av BéAelg decaf, eg 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 } HKPOTEPEG OCUOKEVOTLEG YLt SOKLUR.
* Kpd&tnoe onpeiwaon Tola KAWOUAX GOU APETE YL (E0TO KAL TTOLO YL KPUO KOPE.
* Aydpooe HEYOAUTEPN TIOCOTNTA HOVO ATIO XAPHAVIA TTOU SOKipaoeg ndn.
* Yuvduooe KaBNUEPLIVEG ETIAOYEG HE [ia TiLo OlaiTepn yia aAAoyn.
* ‘EAey&e PooPopEG, aAG PNV ayopadelg povo pe Baan Tn XAUNAOTEPN TLUA.
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 XPpeLdleoal évav TipaypaTikd duvatod coffee.

H amoAauon Bpioketal oTn AEMTOUEPELX

O ko@ég 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
ouTO gV pelwveL TNV o&la TNg kawovAag. H oila tng eivat oAAoU: oTtnv €ukoAila, otn oTtaBepdTNT, OTNV

kaBopn Stadikaoio kat oTn SLVATOTNTA VA €XELG AELOTIPETIH €Spresso oTo OTITL péoa o€ Alya SeutepOAeTTAL.

To puoTikd gival vor pun PAETELG TIC KAWOUAEG WG OAeg (Oleg. YTTApXOouv €TAOYEG Yl SLOQOPETIKA yoUOTa,
SLoPOPETIKEG WPEG Kal SLapopeTikEG ouvnBeleg. To GetCoffee EAAGSa Sivel apoppn va e§epeuvioelg ot TNV

TIOIKIA L XWwplG va PTtelg o€ TToAUTIAOKEG Stadikaoieg. Av ayardig Tov Kagé oketo, Ba Yagelg kabBapdtnta Kot



tooppotia. Av ayardg tov freddo, Ba kuvnynoelg cwipa Ko évtaon. Av OTIXXVELG cappuccino, Ba KoLTaEeLg 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 OGO TIEPIUEVEC,

K&Be omitL €xel Tov Sikd TOoUu pLBPO. Xe kAol Kouliva, N pNXov SOUAEVEL PLOCTIKA OTIG ETTA KAl (LON TO
TPWL. Z& GAAN, O KAPEG PTIAXVETAL OPYQ, HETA TO HECNUEPLOVO, HE €V HIKPO YAUKO SiAa. e éva ypageio, ol
KAWoUAeg e€apavidovtal Tpv To TIPWTO assembly. Xe éva polTNTIKO OTI{TL, 0 KOPEG yiveTal Tapéa pe SidBaopa

Kot EEVOXTL MU ouTd €xEL vONUa N TToLKIALRL ‘OxL ylo var uTtepSeveL, AN YL var Taplddel otnv mpaypatikn {wn.

Av Eekvag Twpa, KNV ayxwBeic va Bpelg apéowg TNV TéAslx KaWouAda. Aokipoaoe, ouykpve, dAAage TTOOOTNTA
VEPOU, OTIAEE évav (€0TO KOl €vav KPLO, B¢ TL HEVEL EuXApLOTA 0Tn yevuon. O koAdG kKapeg Sev xpeldleTal
oTOpO. Xpewdletal GetCoffee Nespresso online va Tov Tiepipévelg Alyo k&Be mpwi. Kot étav n k&pouvAa ou

S1dhe€eg oou Sivel auTO TO HIKPO “vat, auTo NBEAR”, TOTE €XELG PPEL TN CWOTH €TAOYN YL TO SIKO 0OV YoUaTO.


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

