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 ovuPateg pe Snpo@neic pnxavég decaf yl to amdysupa, lungo ya o apyn
amdAauon, évtovo coffee yla HeT& TO PayNnTo, OKOUN KOL APWHATIKEG ETIAOYEG Yl O00UG BEAOUV KATL TILO

T VISLAPLKO.

To GetCoffee EANGSa Kavte kAik yia meploooTepeg MANPopopisg Kiveital akplpwg og autd 1o onpeilo: ekel
OTIou N gLKOAL TNG KAWOLAXG CUVAVTA TNV AVAYKN YLX TIOWKIALL ot KXTIOLOV TTOU TIVEL EVaV KOUPE TNV NUEPQ,
N owoTn €TAOYN UTOPEL VO KAVEL TO TIPWIVO TILO €LXAPLOTO. Mo KATIOOV TIou SOUAEVEL Ao TO OTITL KOl
€TOLACEL SVO 1 TPELG KAPESEG KOABNUEPIVE, OL AETITOUEPELEG EXOUV OKOMO PeYoAUTEPN onuaoia. Kat yox eva
ypoweio, 0Tou o évag BéAel SuvaTo ristretto kot o dAAog o Ao lungo, n ok Sev eivat ToAuTéAsLa. Elvat

TIPOKTLKI aVAyKnN.

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 Kol TOV cappuccino, o ko@ég €dw Sev meplopidetal o€ pia popen. Elval kowwvikn Toaon,

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&
KoAO coffee xwplig poAo, xwpig matntrpL, Xwpig Quyopld kot Xwplig oAb kabdplopa. ‘Omolog £xel SOKIPATEL VA
TIETUXEL OWOTH €KXVALON UE OAEOPEVO KAPE EEPEL OTL OL HLKPEG ATIOKALOELG dAAACOLVY TO amoTéAeapa. Alyo Lo
XovTpn &Aeon, Alyo Tio ypriyopn pon, VEPO HE AAATA, KAPEG TIOU EHELVE OVOLXTOG TIOAAEG HEPEC, O paivovTal
010 OALTLAVL.

Me T1g kKGWovAeg, To TeEplOwpLlo AdBoug pikpaivel. H §6on ival ouykekplpévn, n GAson €xeL Yivel yla Tov TUTIO
NG KAYOLAQG, KaL N HNxovh KAveL Ta uttoAotra. Auto Sev onpaivel OTL OAeG oL KAWOUAEG eival idleg. KéBe dAro.
H Slapopd 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 teplocdTePOL EEKIVOUV [e TNV €vtaan. BAEmouv évav aplBpo, yla mapadetypa 7, nine 1 eleven, kot Bswpouvv
OTL QUTO T Aéel OAQ. ZTnNV TIPAEN, N €VTaon €lval HOVO €val KOPUATL TNG EIKOVAG. Evag ka@ég pmopel va ivat
€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 dTav 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 PaivovTal APEoWC. AV BACELG YOAQ, XPELAETOL KOPE |E APKETNA EVTAON WOTE VA [N

X0Bel péoa otov cappuccino ) otov freddo.


https://www.facebook.com/getcoffee.gr

‘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
KAQOLKOG espresso elval ouvABwg yupw ota 25 pe 40 ml, avdAoya pe Tt pnxovr kot Tn puduion. 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
TEPLOCOTEPO N amtOAaon. Opwg Sev KAvouv OAeG oL KAWOLAEG KOAO lungo. Av o kdWouAa £xeL oxeSLOOTEL YL
MIKPO espresso, N TOPOTETAPEVN ekXVALON pmopel va BydAsl Enpotnta kat mikpada. TNa lungo agidel va

ETIAEYELG XAPHUAVLA TIOU TO OVOPEPOUV KABAPX 1) TIOU £XOUV TILO OTPOYYVAO TIPOPIA.

TNV KaONPEPWVOTNTA, X KOAN TIPAKTIKN €lval va kpatdg Svo €idn oto omitt. Eva Suvatd yla espresso, freddo
N POPHHUATA HE YEAQ, KAl €V TILO LoOppOoTINpEVo yia lungo 1 dsutepo kapé g nuépag. Etol Sev tpoomabeiq

VO KAVELG T TIAVTA E pio KAPOUAQ, KATL TIOU OTIAVLA TIETUXQIVEL LOOVIKA.

NMwg StaxAéyelg évtaon Xwpig va TTEGELG 0TNV TAYISa TG TKPASaG



H évtaon otig kAPouAeg ouxva Asttovpyel oav payvAtng ‘Oco To peydAog o aplBpog, togo o “cofapog”
@aivetal 0 KaEég. Opwg évag kagpég évtaong 10 dev eival amapaitnta KOAUTEPOG amod évav évtaong 7. Eival

SLOPOPETIKOG,

Av Tilvelg Tov Ka@E OKETO, Ba EKTIUNOELG TIEPLOCOTEPO TNV LOOPPOTIa. Mo PETPLX TIPOG VWNAN €VTOon, HE
KoBOPO ApWHA KOl PETPLO KABOUPSIONA, PTTOPEL Vo Elval TILO EUXAPLOTN ATIO €Va TIOAU OKOUPO XOPHAVL. Av
Balelg Caxapn, N TUKPASA HELWVETAL OAAG Sev e€apavileTal. Av TIPOOBETELG YEAQ, XPELB(ETAL KAPE TIOL VO XEL

apPKeTH SVVOUN WoTe Vo OTOOEL.

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 Kall Vo KATOAGPBouV OTL 0 SeUTEPOCG SLVATOG espresso OTIG ETITA TO ATIOYEVHA £lXE TEAKX AdyO UTtapEng

oTo TPOLANUOL.

H eAAnvikn ouvOsia tou freddo kat Tt onuaivel yia Tig KAYPouAeg

Av uttdipxel €va onueio 6Tou N eAANVIKA ayopd Slopépel amd TIOAAEG dAAeg, eival o freddo coffee kat o freddo
cappuccino. XTo €EWTEPIKO, N KAYOULAX XpnolpoToleital cuxva yio (eoto espresso 1 lungo. Xtnv EANGSQ,

TtoAAol B€AoLV N (Sl KAWoUAa va SOUAEVEL KOAG KAl E TTAYO.

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

otaBepn eniyguon. Mo k&povAa ou (eath @aivetat Atyo Suvatr pmopei va amodelxBel Wbavikr kpva.

2tov freddo cappuccino, To y&Aa mpocBetel yAukOTNTO Kot Oyko. Ekel xpeldleTal Ka@Eg Tou var pn oPrveL
MpoowTikd, 6TV SOKIUALW KAPOUAEG Yl Xpron HE YOAQ, Sev TIG Kpivw pOVO oketeq. PTidxvw €vav Hkpo
cappuccino f freddo cappuccino kot BAETIW av O KAPEG OKOUYETAL PECO OTO POPNUA. AV PEVEL HOVO YAAD KOL

pLo aOpLoTn KaQEivn, Sev KAVEL YLt UTH TN XPron.

Mo 6oovg ayopalovv amd GetCoffee EAAGSa pe okomo tov freddo, €xel vONUO Vol KOLTOUV TIEPLYPOYPEG TIOU
MAOUV Yl OWHQA, €VTOVO KAPOUPSIOUD, COKOAXTEVIEG N ENPOoKAPTIATEG VOTEC. AUTA TA TPOPIA cuvnBwg

QVTEXOUV KOAUTEPO OTOV TIAYO KL OTO YOAQL.

Arabica, robusta kau xappavia xwpig tpokataAnPeLg

Yrdpxel pa Tdon va Bewpeitat n arabica mavta avwTepn Kot n robusta k&tl Sevtepo. H paypatikoOTnTa €lvat
o evdloépovoa. H arabica Sivel ouxvd O APWHATIKO TIPOWIA, pe O§UTNT, PPEOUTA, AOUVAOVSL 1 YAUKEG
VOTEG, avaAoya e TNV TipogéAsuon Kat To kafovupdiopa. H robusta Sivel meplocdtepo cwa, TO EVTOoVNn KPEUQ,

YNWEG VOTEG KOl ouVHBWC TIEPLOTOTEPN KAPELVN.

Ye évav distinctiveness coffee pe ppéoko dAeopa, ToAol avalntovv one hundred% arabica. e P k&dPouvAa yix
KOONUEPLVO espresso, 8Ika av Tpoopiletal ywa freddo i ydAa, éva mpooeypévo xappdavl arabica kot robusta
MTIOpEL va AslToupynosl eEaupeTikd. To Béua Sev elval n eTkéTa amo povn TnG. Eival n mootnTa Twv KOKKWY,

TO KaBoUpdlopa, N GAEoN, N CUCKELOTIX KAl N LOOPPOTIX 0TO PALITCAVL.

‘Evog kaég pe Alyn robusta propel va €xel KOAUTEPN KPEUQ KAl TTLO yepdTn aioBnon. Evag 100% arabica pmopet
va elvat UTEEPOXO0G OKETOG, OAAG Vo PaiveTal adUVAHOC pe YOAa. Agv uTtdpXEL pia amtdvtnon yla 6Aoug. Yrtdipxel

TO 81kO GOV OTOUQ, N SIKA COU HNXAVH KAl O SIKOG 0OV TPOTIOC TIAPAOTKEVNG,.



MpakTIKOG 08NYyOG EMIAOYNG YL SLAPOPETIKA YOUOTX

Av Sgv E€pelg amd TOU va EEKIVATELG, N KOAUTEPN TIPOCEYYLON EVOL VO OKEPTELG TTWCE TIIVELG TIPOYUOTIKG TOV
KOpE oov, OXL WG Ba NBeAeg BewpnTik& va Tov Vel AMO ayopdlw Ha KAWOoVAa eTEldn N TEPLypaPn

OKOVYETOL WPALX, GAAO TN XPNOLLOTIOLW KABOE TIpwi TPV UYW Yo SOUVAELA.
MopakdTw €ival évag oUVTOHOG TPOTIOG VA TIPOTAVATOAMOTEG XWPIG va XaBelq oe SekASEG ETIAOYEC:

* T okéto coffee, Siahe€e looppomnuévo Xappdvl e kaBapn emiyeuon Kat OxL amapaitnTa TN HEYLOTN

évtoon.
* T freddo espresso, TTPOTIUNOE TILO YEUATO CWHA KOL EVTOON TIOU SV XAVETAL UE TOV TIAYO.
® [ cappuccino, {eotd 1} KpUo, avalTNOoE XOAPHAVIA LE COKOAXTEVLO 1) ENPOKOPTIATO XAPOKTAPAL
* T lungo, anmoguye vTEpPOAKAE OKOVPEG KAWOUAEG IOV UTTOPEL VA TIKPIOOUV HE TIEPLOTOTEPO VEPO.

* [ anoysupatvo kagé, Sokipaoe decaf ) o Ama évtaon av emnpedletal 0 VTIVOG COVU.

AUTOC 0 amAOG SloxwpPLoPOg BonB& TTOAU TEPLOCOTEPO ATIO TO VA KUVNYAG Evav aplOpd évtaonc. XTnv mpagn,
METAQ amo SVo 1N TPelg SOKLEG, OL TIEPLOCOTEPOL Bpiokouv To "KABNUEPIVO” TOUG XOPUAVL KOl KPOTOUV pia

SevUTepn emAoyn Lo oAAayn.

Tu onpaivouv ot GetCoffee mpoowopég yix Tov kaOnpepivo
KaToavoAwTn

O KopEg ae KAPOUAEC €XEL EVa LOLAITEPO XOPOAKTNPLOTIKO: N TN AVA TEUAXLO PAIVETAL UIKPH, OAAG N Hnviaia
KotavaAwaon podlevetal. Evag avBpwtog Tou mivel SU0 KAWOULAEG TNV NuEPa XpetadeTal Ttepimou 60 KAPOLAEQ
Tov HAva. Xe éva (suydpl | O €va KPO YPa@Eelo, 0 aplBudg aveBaivel ypriyopa. Ekei ol GetCoffee tpoopopéq

Sev gival amAwg EVXAPLOTO PTIOVOUG. MTIOPOUV VA KAVOUV TIPOYHOTIKN Sla@opd 0To KOOTOG.

BeBala, N Tpoopopd £xeL vOnua OTav ayopdlelg KATL TIou Ba Tielg euxaplota. Eva pHeyGAo TIOKETO amod
KAWYOUAEG IOV SV 00U OPECOUV KATOANYEL VO TILAVEL XWPO OTO VIOUVAATL To €Xw &€l va oupfaivel ouxva:
KATIOLOG €VOOUOLAZETOL HE ML XOUNAN T, Taipvel TOAMEG ouvokevaoieg, SOKIMAEL TNV TIPWTN KOl UETA

TIPOOTIAOEL YLo HAVEG VA “TEAELWOEL” EVOV KOPE TIOU SEV TOV XAUPETAL

H mio €§umvn tokTikn ival va SOKLALELG TIPWTA KPOTEPEG TIOCOTNTEC 1 TIOKIALEG, KaL 0TV Bpelg SU0 A TPELG
ETIAOYECG TIOU 00U TALPLALOUV, TOTE VO EKUETOAEVECOL TIPOCYOPEG O peyaAUTEpaA TIoKETA. ETOl KpaATAG TO

KOOTOG XOUNA& Xwpig va Buolddelg Tnv amdAavon.

Mo ypogeia, n Aoyikn oAA&let Aiyo. Ekel n oA €xel peyodutepn agia. Asv €xouv OAot tnv Sla yevon. Eva
pelypo amo Suvatég, peoaieq kot decaf KAPOULAEG KOAUTITEL TEPLOCOTEPOLG QVOPWTIOUG KOl MELWVEL TA
TIOXPATIOVAL. Y€ EVA YPOPEIO SEKA ATOUWY, OKOUN KL UKPN Slapopd oTNV T avd KAWOUAX PUTTOPEL var pavel

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

AmtoOnkeuon: To onueio Mou TOAAOL UTTOTLHOUV

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

KAWOUAEG peivouv yla TIOAU katpd o€ akatdAAnAo onpeio.

H kouliva givarl yepdrtn ayideq. NTOUAATIL TAVW amtd TOV OVPVO, PAPL KOVTA 0To TTapdBupo, cupTdpt SimAa

0€ PTIOXOPLKE, OAQ PTIOPOVV VO aAAOLWOOoUV oTadlakd tnv aioBnon @peokddag. KaAvtepa va puAdooovtal o€



Spooepd, &nNpd onpeio, pakpld amo ameubelag NA0 Kol évtoveg HUpwdLEG. Aev xpelaletal utepPoAn, ouTte

PUYELO OTIC TIEPLOTOTEPEG TIEPITTTWOELG. XPELXLETAL ATAWG Alyn Tpogox.

Av ayopddelg HeydAeg TTOOOTNTEG AOYW TIPOOPOPACG, PPOVTIOE VO KOATOVOAWVEL] TIPWTA TIG TIOAUOTEPEG
ouokevaoieg. Mo pikpr) opydvwon oTo VIOUAATL apkel. B&Lelg PTpootd autd Ttov Afjyouv vwpitepa Kot Ttiow

TIG VEOTEPEG TTAPOACBEG. AKOVYETAL UTOVONTO, OAAX OTNV KAONUEPIVOTNTA EEXVIETAL EVKOAQ.

H pnxavn maidel peyaAvtepo poAo an’ 660 paiveTo

H S k&pouda pmopel va Swaoel eha@puwg SLapopeTikO amoTtéAeapa o SVo pnxavég. H micon, n Bepupokpaaoia,
n kaBoplotTnTa Kat 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 TIHPAUEANUEVO KOUUATLO. L€ TIOANEG TIEPLOXEC TNG EAAGSOG TO VEPD €XEL APKETA
aAata. Me Tov Kapo, n pnxavr kovpddletal, n Oeppokpacio PeTABAMETAL KAl N pon yivetal aotadng. Evog
KOBOOPLOPOG CUNPWVA HE TIG 0ONYlEq TOV KATAOKEVAOTN UTOPEL VO BEATIWOEL BEQAPATIKA TO ATOTEAETPA. Agv

elval oTtavio va vopidel KATIOLoG OTL “XAAXOE 0 KAPES”, EVW 0TNV TIPAYUATIKOTNTA N unxavr {nT& cuvtnpnon.

Inuaoia €xel kat To EAIT{avL. ‘Evag espresso os Ttaywevo, peydio @Artavt xdvel ypriyopa Beppokpaacia kot
atoBnon. Av Tivelg (eato espresso, va pkpO TipoBeppacpuevo EALIT(AVL kavel Stapopd. Av pTidyvelg freddo, n
ToLOTNTA TOV TAYOU Kal N avoAoyia maifouv €§ioov onpavtikd poAo. Evag KoAdg kagég pmopel va adiknBet

oTtO TIOAU VEPO, KAKO TIAYO 1 UTIEPPOALKO XTUTINHAL.

NMwg va K&VELG SOKLMN YEUONG OTO OTIITL XWPIG UTtEPBOAEG

Agv xpeldletal va YIVELG ETTAYYEAUOTIOG YELOLYVWOTNG YLt VO KATOAXBELG TL oov apéael. XpelddeTal povo va
SOKIUAOELG Pe Alyn ouvETEL. AV aVOIEELG TIEVTE SLOPOPETIKEG KAYOUAEG O TIEVTE SLOPOPETIKEG HEPEG, e XANO
@EATAVL, GAAN TTIOCOTNTO VEPOU Kol GAAN wpa, SVoKoAa Ba ByAAelg cuPTEpACHA. AV OUWCE TIG SOKIUAOELG UE

ToV (610 TPOTIO, oL SlapopEg paivovTal KaBapd.

‘Evag amAdg 1podTog sival va pTIaEELg kaBe kawouvAa wg coffee pe tnv iSla puBULION vepoU. MUplos TTpwTta TOV
KOUPE, SOKIPOOE Lot JLKPH YOUALX OKETN, KAl PeTd, av ouvnBidelg {&xapn 1 Yo, TpooBeoe ta. Xnpeiwos voepa

0V OOV GPECE N TIPWTN EVTUTIWON, OV OE KOUPOOE N ETIyEVON, av gixe owpa, av Ba Tov emiveg K&Os pepaL.

Mo o Sikaw ovykplon, Sokipaoe PEXPL TPELG KAPESEG TN QOopA. MeT& 0 oupaviokog KoupAaleTal Kol OAX
pmepdevovtatl. Emiong pnv kpivelg povo amd tnv mpwtn youAld. Kamotol Ka@édeg evTumwaold{ouv OpEowWS

OAA& koupdlouv oTo pod PAIT{avL. AANoL @aivovTtal ATIoL oTNV apxr, CAAX amodelkviovTal eEAPETIKOL YL

KaBnuepvn xpron.

Mo TO OTIITL, TO YPAPEIO KAL TOUG ETILOKETITEG

210 oTiiTy, N €MAoyn lval TTPOOWTILKN. MTIOPEIG Va £XELG OKPLBWG UTO IOV GOV apEatl, Xwpig va cuppipaleoal.
Av OpWG €pxovTal CUXVA @IAOL I OLKOYEVELD, MLt KPR TIOKIALa Seixvel ppovTtida. AMog Ba {ntroel Suvato
coffee, &AAog cappuccino, dAAog decaf petd 10 Payntd. Asv xpeldletal va €xelg Seka eTIIAOYEG. TPELG KOAK

SloAeyHEVEG KAWOUAEG PKOUV YLA TIG TIEPLOTOTEPEG TIEPLOTATELG.

210 ypogeilo, Ta Tpdypata sival o mPokTkA. H kdpouvda kepdilel emeldn eivarl kabopn, ypriyopn kat dev
amoutel SeglotnTa. Kaveig dev Bedel va kaBapilel kapedeg amd tov TAyko avapeoa os meetings. Ekel petpd n
otaBepotnTta. Na tatdg to koupri kot va E€pelg Tt Ba Byet. O GetCoffee kaweg oe oupPateg kAPYoLAe pmtopel

v YIVEL HEPOG AUTAG TNG KABNUEPLVAG POUTIVAG, OPKEL N ETHAOYN VO KOAUTITEL SLAPOPETIKA YOLOTA.



Mo xwpoug @uoéeviag, pikpd Airbnb 1 emayyeApatikd pavtefou, n €lkova emiong PETPA. M Tieptmonpévn
YWVIA KO@E HE KAPOLAeG, kaBopd @Atlavia kol SVo emidoyég évtaong Sivel aioBnon opydvwong. Aev

XPELAleTal TTOAVTEAELD. XpELAleTaL var SelXVEL OTL KATIOLOC TO OKEPTNKE.

Tuva TPOGEEELG TTPLY YEHITELG TO KOAGOL

H ayopd online €xel eukoAia, ocAA& BeAel kat Alyn mpogoxn. Mpw emiAé€elg ToodTNTA, Kolta TN CLUPPBATOTNTO,
TNV évToaon, TNV TEPLYPOPH TOU YEUOTIKOU TIPO@IA Kal Tn Xpron yla tnv omola TpoTelveTtal O KOPEG. Av
ayopdalelg GetCoffee kdyoudeg yia pnxavry tumouv Nespresso Original, Befaiwoou OTL oUTO AVAPEPETAL
koBapd. Av Bélelg decaf, Seg av Tpodkettal yax emhoyr Tou tatplalel o espresso 1 lungo. Av Tivelg kupiwg

freddo, pnv mapaocupBeic amod TOAY AeTtTeTiAeTtTa XOPHAVLIA TIOV (0WG XaBoUV oTov TtdyO.

ML kP TIPOCWTILKN “OTpaTNyKR” ayopdg fonBdeL:

* Tape apXIKA TIOWKIALQ 1] LKPOTEPEC CUOKELOTLEG YLt SOKLUN.
* Kpd&tnoe onpeiwon Tola KAWOUVAX cou Apeae YL (E0TO KAL TIOLX YLO KPUO KOUPE.
* AyOpooE HEYOAUTEPN TTIOCOTNTA LOVO ATIO XAPHAVIA TTOU SOKIATEC NdN.
* Yuvduooe KOBNUEPLIVEG ETIAOYEG HE pia TiLo Wlaitepn yia aAAoyn.
* 'EAey&e MPoo@pOpPEG, aANG NV ayopadlelg POVo Pe BAan Tn XoAUNAOTEPN TLUN.
Me autdv Tov TPOTIO XTI(ELG Oy OLy& Evar Pkpd amoBepa Ttov €xel vonua. Asv yepidelg To VTIOLAdTL Tuxaia.

‘Exelg ka@é yla tn Asutépa 1o Tipwi, yix tov freddo tou XafBATOU, Yl TOV ETIOKETTN TIOU BEAEL KATL EAQPPV

KO YOt TNV WP TIOL XPeL&leoal Evav TipayaTikd duvatod coffee.

H amtoAauon Bpioketal oTn AEMTONEPELX

O koég age KAPOoUAeg Sev TIpooTIaBEl Vo aVTIKATOOTNOEL KABE poppn Kae. Evag barista pe KaAd HUAO Kol
(PPECKOUG KOKKOUG MTIOPEL VO TIETUXEL TIPAYHOTA TIOU Mot KaWouda Sev Ba Swaoel pe tov 8o tpomo. Opwg
ouTO Sev pElwVEL TNV a&la TG kapovAag. H afia tng elvar aAAoU: oTnv €UKOALQ, OTn OTOBEPOTNT, OTNV

kaBapr Stadikaoia kat otn duvatoTnTa va €xelg aglompenr) coffee oto omitt péoa o Alya SevtepoAemTa.

To HuOTIKO gival vor pun PAETIELG TIC KAWOUAEG wG OAeg (OleG. YTIAPXOUV ETIAOYEG Yl SLOQOPETIKA yoUOTa,
SLOPOPETIKEG WPEG KAl SLaPOPETIKEG ouvnBeleg. To GetCoffee EAAGSa Sivel apopun va e§epeuvioelg ot TNV
TIOIKIA L XWwpIg va PTELG o TIOAUTIAOKEG SladLkaoieq. AV ayamdg TOV KOQE OKETO, KOKKOL KOPE espresso Ba

Wagelg kaBapotnta kot wooppoTtia. Av ayamdg tov freddo, Ba kuvnynoelg ocwpa Kat Evtaon. AV QTIAXVELG


http://query.nytimes.com/search/sitesearch/?action=click&contentCollection&region=TopBar&WT.nav=searchWidget&module=SearchSubmit&pgtype=Homepage#/%CE%BA%CF%8C%CE%BA%CE%BA%CE%BF%CE%B9%20%CE%BA%CE%B1%CF%86%CE%AD%20espresso

cappuccino, Ba KolTAEELG TG SEVEL O KAPEG e TO YOAX. Av Tiivelg SeUTEPO 1| TPITO KOYE PETA OTN PEPQ, (OWC

QVOKOAVYELG OTL i Tio AT 1 decaf emdoyn cou Tauplddel KOAUTEPA amt’ 600 TEPIIEVEG.

K&Be omitL €xel Tov Sikd TOoUu pLBPO. Xe kAol Kouliva, N pNXov SOUAEVEL PLOCTIKA OTIG ETTA KAl (LON TO
Tpwi. X GAAN, O KOPEG PTIAXVETAL APYQ, HETA TO HECNUEPLAVO, UE €Vl IKPO YAUKO SiAa. Xe eva ypoageio, ot
KAWoLAeg eEapavidovtal Tpv To TIPWTO assembly. Xe éva polTNTIKO OTI{TL, 0 KAPEG yiveTal Tapéa pe SidBaopa

Kot EEVOXTL MU ouTd €xEL vONUa N TTOLKIALRL ‘OxL ylo var uTtepSevEL, AN YL var TapladdeL oTtnVv Tipaypatikn {wn.

Av Eekvag Twpa, HNV ayxwBeic va Bpelg apéowg TNV TéAslx KaWouAa. Aokipaaoe, ouykpve, dAAage TTOOOTNTA
VEPOU, OTIAEE évav (€0TO KOL €vav KPLO, SeC TL HEVEL EuXAPLOTA 0Tn yevon. O kKoAdG kKapeg Sev xpeldleTal
OTOPO. XpeldleTal va Tov TEPLpEVEL Alyo k&Be mpwi. Kat étav n k&youda mov SidAegeg oou Sivel autd TO

MIKPO “vai, ouTo NOeAA”, TOTE €XELG BPEL TN oWOTH eTAOYH yla To Slkd gOL YOUOTO.



