Yrdpxouv Tpwwvd mou dev NTouv amAwg Ko@é. Zntouv évav coffee mou va otéketal oto QAT{AvL pe
XOPAKTNPO, VO EXEL WO, VO AP VEL €Ttyguon Kal va og Balel o puBuo xwpig TIOAAEG SlampayaTeVoels. Ekel
akplBwg apxilouv va éxouv evdlapepov ot GetCoffee kAPOUAEG, €SIKA yla GOOUG XPNOLLOTIOOUV UNXovN

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

To Suvatd amotéAeopa, BEPata, Sev onuaivel AMAWG «TTIOAV KO@EIvn» A «TIkPOG KapES». Evag évtovog espresso
pTtopel var glval LloOppoTNUEVOG, VO €XEL YAUKUTNTO, KPEUQ, KOPBOUPSIOHEVO OPWHAT, OKOMO KOl VOTEG
ooKOAATOG N Enpwv KapTwv. Mmopet emiong va eivat TpaxVg, KOPEVOG KoL KOUpAOTIKOG. H Stapopd kpuBetal
O0TO XOPHAVL, OTO KABOUPSIOUD, 0TN QPPETKASA, 0TN CLUPBATOTNTA TNG KAWOUAXG HE TN HNXAVH KOL (QUOLKJ,

OTOV TPOTIO TIOV TOV TIIVELG.

‘Exovtog SOoKLUATEL apKETEG KAWOULAEG a8 KAONUEPLVEG GUVONKEC, OXL o€ LOaVLKO TEPLBAAOV YELOLYVWOIaG OAAG
o kouliva OTILTIOY, Of WIKPO YPOPEO KOl PETA QO HeCNUEPLAVO @ayNnTO OTav Beg KATL VO OE «ONKWOEL,
pTopw va Ttw O0TL o GetCoffee ka@Eg €xeL vOnUa ylor 6ooug WaXVouv EvToon Xwpig var PTTAEKOLY pE HUAOUG,

SooopeTproelg kal kaBdplopa portafilter. To {ntovpevo sivat va SlaAEEeLg owoTa.

Tt ONUAIVEL TPAYHATIKE «duvaTti» KAYPOUAa KaPE

H A¢En «Suvatdg» XPNOLULOTIOLEITOL CUXVA TIOAU TIPOXELPA. AANOC €vvoel LVYNAR €vtoon oTn yevon, GAAOG
TEPLOCOTEPN KAPEVN, GAAOG TTUKVO WA, GAAOC OKOUPO KORBOUPSIOMA. ITIG KAWOUAEG, OAX OUTA UTTOPOUVV VX

OULMTIETOLV, OAAG Sev elval To (SLo TTpAy QL.

‘Evag espresso amd k&WouAa pmopel va gaivetal Suvatog emeldr) €xel oKOUPO KABoUPSIopa Kol Evtovn
TUKPA&SQ, XWpIg amapaitnTa va £xeL Tteploodtepn Kaeivn. AvtiBeta, xapudvia pe robusta ouvnBwg Sivouv mo
YEUATN KPEUQ, TILO YALVO XOPAKTAPO KAL CUXVA TIEPLOCOTEPN Kaeivn amd éva 100% arabica. Autog sival évag

AOYOG IOV TIOAAEG évToveg k&WouAeg coffee Baailovtal oe ouvduaouod arabica kat robusta.

ITNV TPAEN, av BEAELG Evav KOPE TIOU VO «YPAPEL» EVTOVA OTO OTOUQ, VO KPOTAEL e Alyo YEAX KOl var pnv
efapavietal otav yivel freddo, xpeidleoal KAPYOLAX PE QPKETO CWHOA KOL CUUTIUKVWON. Av TIVELG OKETO
espresso, PTMOPEL VA TIPOTIUACEL KATL TILO KOOAPO, He €VTOVO GpWHa 0AA& AlyoTtepn Tikpdda. Av Tivelg

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

O1 GetCoffee kaPouleg o poopidovTal yiax To Suvatd amoTéAeopa ouvhBwg TaPLddovy KOAUTEPA OF UKPN

EKXVALON, YUpw ota 25 éwg 40 ml. ‘Otav TatRoeLg lungo kol a@noelg TNV Lo KAPoLAa va TPEEEL TIOAD, O KOUPEG



OPOLWVEL KOl UTTOPEL var BYGAEL TILO AYPLEG TILKPEG VOTEG. AUTO Sev glval WdlattepdTnTa povo tou GetCoffee
coffee, 1oxVeL oXeSOV Yl OAEG TIG KAWOLAEG oupPateg e Nespresso. H KAPOUAX €xel CUYKEKPLEVN TTOOOTNTA

OAETUEVOU KOYPE, Apa UTIAPXEL OPLO OTO TIOCO UTTOPEIC VO TPAPNEELG XWPIG ATIWAELEG.

Nnati ol GetCoffee kaPyouAeg BoAsvouv otV KAONHEPLVOTNTO

H peydAn ofia otig kdPoudeg Sev eival 6Tl avTIKOBOLOTOUV €vav €EAPETIKO espresso amd EMAYYEAUXTIKA
pnxowr. Agv Tov avtikaBilotouv TARpwe. H a&la toug eival 0tL pépvouv pla a&loTpenr), otabepn Kot ypryopn

eumelpiot oTo oTiiTy, XWwpPig va XpeldleTal va £XELG EEOTIALOMO, TEXVLKNA KOl XPOVO.

Mo KAToLoV Tov Tiivel SV0 KOPESEG TNV NUEPQ, EVOV TIPLV (PUYEL OTIO TO OTITL KOL EVOV HETA TO PAYNTO, N
oToOepOTNTA PETPAEL Agv BEAELG KGBE TIpWIi VO OKEPTETAL OV O HUAOC €lval CWOTA PUOULOHEVOG, AV O KOPES
EXEL UTaylaTePEL 1 av TTATNOEG TIOAU SuvaTd. OEAelg va BAAElg KAYOLAQ, VO TTIATACELG KOUUTIL KOl VO TIAPELG

KATL TIOL &€pELg TiEpiTou WG Ba Byet.

ESw ot GetCoffee Nespresso oupBaTEG ETTIAOYEG £XOUV TIPOKTIKO evSLla@EépoV. MTaivouv o€ pnxaveg Tou Nén
UTIAPXOUV O€ TTIOAG EAANVIKA OTITIO KOl ypo@eia, Sgv amattovv aAAayr ouviABelag kat cuxva Bplokovtal o
OLKOVOUIKOTEPEG TIHEG ATIO TIG premium €TMWVUHEG KAWOUAEG. Av TteTUxELG kat GetCoffee mpoopopég, eldikd og
MEYOAVTEPEG CUOKEVOOIEG, TO KOOTOG aVA KAPE TIEPTEL AlaONTA. Mo OlKOYEVELEG | UIKPEG OPAdEG O ypageio,

ouTO Sev glval LIKPH AETITOUEPELQL.

2TNv EAAGSa €x0upe KOl L IOLAUTEPOTNTA: THIVOUHE KOPE [e TTOAAOUG TPOTIoUG. To (Slo omitt pmopel va BéAel
espresso to Tpwi, freddo espresso to peonpepL kat cappuccino To XafPatokvplako. Omdte oL k&dpoudeg Sev
KpivovTal povo amod to mwg PByaivouv og eva pikpd @AITavL. KpivovTal katl amd To av KpATowv XApaKTHpQ
0TV TIECOLV TAVW o€ TIGyo N yaAa. O GetCoffee EAAGSa wq emihoyr| ameuBUveTal akpLpwg o€ TN TN XPNon,

OXL MOVO OTO TUTILKO LTAAKO coffee Twv 30 ml.

Ta XOXPAKTNPLOTIKA TTOU TIPETEL VA KOLTAEELG TIPLV XYOPATELG

Mpwv yeploelg To VIOUVAATIL Je KAPOUAEG eTELON YPAPOLV «excessive», a&llel Vo KOITAEEL HEPLKA TIPAKTIKA
onueia. H évtaon mou avaypa@stal otn ouokevaoio eival XprRotun evoslEn, aAAd OxtL amoAutn oAnbeia. KaBe

eTapeio xpnotpomotel Tn Sikr TNG KALOKO Kot 0 aplOpog Sev petappdadetal mavta o€ (Sl eumelpio.

To xopuavt Ttailel peydAo poio. Av n kaWwouAa Teptexel robusta, TilOavOoTaTa Bar €XEL TILO TIUKVH KPEUA KOl TILO
Suvato otépa. Av givat a hundred% arabica, pmopei va €xeL TTEPLOTOTEPN APWHATLKE TIOAUTIAOKOTNTO, CAAK OXL
AVt TNV «ypoBbid» mov {NTé& KATOL0G amd €vav TIOAY €VTOVO Ka@E. Agv UTIAPXEL OWOTO Kol A&Bog edw.

YTI&PXEL TTPOOWTILKO YOUOTO.

To kafovpdiopa gival e€loou onpavTtiko. To okoUpo KABoUpSLopa PEPVEL VOTEG KOKAO, KOAPAUEADC, KATIVOU KOl
Ynuévou WwHLov, oA av Eepuyel Pmtopel va yivel emtimedo kal kapévo. To peoaio tpog okovpo kafoupSiopa

ouXVA glval N TLo A0PAANG eTTAOYH Yl KaBnpepLvo duvatd espresso, ylati Sivel évtaon xwplig va koupadel.

H oupfatotnta pe ™ pnxovn emiong dev mpémel va vrotiunBel. Ot meploodtepeg GetCoffee kdouleg ou
avapépovTal w¢ oLUPaTEG pe Nespresso AELTOUPYOUV OE OLKLOKEG UNXOVEG TOU GUYKEKPLUEVOU TUTIOU, OPWG
KGO pnxovr €xel UIkpeg Slapopég otnv Tieon, otn Beppokpacio kol otn Sidtpnon Tng Kayoviag M
KOWOUAX TIOU TPEXEL TEAELQ OE LA KPP HNXOVH WTIOPEL o GAAN va Byel Alyo o apyd 1 mo ypriyopa. Av
SoKIpAdELg Yo TIPWTN QPOPQA, lval TILO €EUTIVO VA TIAPELG UIKPOTEPN TTOCOTNTA 1 TIOKIAY, avTl var SeopevTei

OUEOWC PE PEYAAO TIOKETO.

MNMoweg GetCoffee kaPyouldeg Tapralouvv oe 6ooug OéAouv évtaon



Xwplg va TTapouatd{OVE QVUTIOPKTEG OELPEC 1) OVOUOTO TIPOIOVTWY, UTIOPOUME Vo MARCOUME HE Bdon Ta
mpo@iA Tov a&ilel va avaldntrioelg o6tav Yaxvelg GetCoffee kapouleg yiax duvatd amotéAeopa. Tuvibwg Ba
SELG TIEPLYPOPEC TIOV QVAPEPOVTOL O €vTaaN, okoupo kafoupdioua, coffee forte, ristretto Aoyikn 1 xapuavia

pe robusta. Autéq ol evdeifelg Seixvouv Tpog Tn cwaoth kKatevbuvon.

Mo kaBopo, Suvatd TMPwvd espresso, Ba koltada TPWTA U KAWOUAX e VYNAR €VTAON KAl TIPOTEWVOUEVN
EKXVALON espresso 1 ristretto. @éAelg va tn PycdAelg kovtr, OXL Vo TNV OMAWCEL, O HEYOAN Kouma. To
OTIOTEAETUO TIPETIEL VO EXEL TIAXIX KPEUQ, YEUATO CWHA KAL ETILYEVON TIOU HEVEL VLA HEPIKA AETITA. AV O KOPEC

efapavideTal apEoWC 1 APAVEL HOVO TUKPASA, SeV Elval TIPAYUOXTIKA TEETUXNUEVOG.

MNa freddo coffee, Ta mpaypota oAA&louvv Alyo. O Tdyog KOPEL TNV €VTOON KOL OPALWVEL TO POPNQ, OTIOTE
xpetadeoal kKAPouvAa Tou va avtéxel. MpoowTilkd, otav @TIdxvw freddo amd kaPouvleg, xpnowomoww Svo
KAWOUAEG yla eva Totripl. Me pia kapouAa To amoTtéAsopa Pyaivel cuxva AemtTo, €lOIKA av TIPOCBETELG TTOAY
TIAYO0. AVO KOVTEG EKXUALDELG, KOAO XTUTINHO HE Alyat TIayAKLOL KOL HETA OE TIOTAPL PE PPETKO Ttdyo Sivouv TIoAY
KOAUTEPO ATIOTEAEOHQ. X QUTA TNV TiEPITMTWON, oL Tilo évtoveg GetCoffee Nespresso cupfatég KAWOUAEG £xOLV

TIAEOVEKTN QL.

lNa cappuccino n latte, Oa TTpoTIHOVOA Vol XOPHAVL TIOU EXEL APKETO TWHA Kol KABOUPSIOUEVEG VOTEG. TO yOAX
YAUKQUVEL KO LOAQKWVEL TOV KAPE, APX UL TIOAD AETITH, PPOoLTWoNG KaWovAa pmopei va xabei. AvtiBeta, évag
GetCoffee coffee pe cokoAatévio, ENPOKAPTIATO 1 TLO TIKAVTIKO XopokThpa Oa otabel koAUTepa. Aegv

XPELALETAL O KOYEG VO €lval aKkpaia TIKPOG. XPelAleTal Vo £XEL TIAPOUTIAL

Muwkpn} Sokipn oto omiti Mwg KataAafaivelg av pra KaPouvAa a&ilet

O KOAUTEPOG TPOTIOG VA KPIVELG Pt KAWOoUAa Sev eival va Tielg pia @opd PLAoTIKA PUTIPOOTA GTOV VEPOXUTN.
Aokipaoe tn Vo N Tpelg Yopég, o oTaBepeg ouVONKeG. XpnaolloTmoinos TPoBepacUEVn Hnxavn, kKabapd vepo

Ko To 810 pArt{avt. Mmopel va akovyeTot UTIEPPOALKO, OAAG GAAALEL TO OTIOTEAECHOL.

‘Exw &et k&pouAeg va adikouvtal emetdn n pnxavn eixe va kaBaplotel prveg. Ta dGAata pixvouv Beppokpaaia,
emnpeddouv TN por| Kal KAVOuv Tov Kapé va @aivetal To Bapmdg. Av pia kdyouAa Pyaivel vEPOUAR, TipLv
KOTNYOPHNOELG TO XOPHAVL, KAVE EVav KABAPLOUO 1 A@OAATWON CUMPWVA Pe TIG 0dNnyleg TNG pnXavig. 16iwg ot

TIEPLOXEG pe OKANPO vEPO, aUTO PaiveTal ypriyopa.

M amAn péBodog a&loAdynong sival va Kotta&elg To AIT{avL o TPl OTASION TIPWTA TNV KPEUD, HETA TO
APWHO, HETA TNV emiyeuon. H kpéua Sev Tpémel va eival TO HOVO KPLTAPLO, YLOTL HTopel va evTuTwolddeL
OTITIKA XWpIg va ouvodeveTal amo yeuoTikO Babog. To dpwpa TpEmeL va Byaivel kaBapo, OXL UTTAYLATIKO N
xaptwo. H emiyevuon eival iowg to mio Tipo onudadl ‘Evag kaAog Suvatdg KaQEG a@rVveL suxXaploTn TKPada,

Kok&o, kaBoupdiopévn alobnon 1 eAa@pld yAukuTnTa. Evog KOKOG a@rVeL ENpOTNTA KAl KAWLHO.

Av Ttivelg Tov ka@e pe (axopn, Sokipaog Tov TpwTta XwpLG. OxL ETELSN «€TOL TIPETIEW, A ETTELSH HOVO €TOL B
KOTOAGRELG TU KAVEL N KAYOLAd. MeT& TpooBeoe Hod KOUTOAGKL 1} 600 ouvnBIlel. Oa SEIG OTL OPLOPEVEG

SUVOTEG KAWOUAEG LOAQKWVOULV OPOP@A UE EAXXLOTN (XN, EVW GAAEG YivovTal amAwg PapLéc.

MpakTIkOG 08NYyOGg EMAOYNRG AVA TPOTIO TIKPACKEVNG

Av BéAelg va kivnBeig ypryopa, UTIOPEIG VO XPNOLLOTIONTELG QUTOV TOV [IKPO 0dnyd w¢ onpeio ekkivnong. Aev

avTIKaOLoTA TN SoKIn, 0AAK BonBd va n XaBeic avapeoa o€ TOPOUOLEG TIEPLYPUPEC,.

* o okéto coffee, Stahe€e vPNAN évtaon, peoaio TPog okoVpo KaBoUpSiopa kat ekXVALON 25 ¢wg 40 ml.



® T ristretto, TPOTINOE TNV TILO CUPTIVKVWUEVN ETILAOYH TIOU BPLOKELG, LOOVIKA E EVTOVO CWHX KOl ULKPN
doaon oto pATlavL.
* T freddo espresso, xpnotpomnoinos Vo SuvaTég KAWOLAEG KAl ATO@UYE TN PEYAAN EKXVUALON TIOV VEPWVEL

TOV KOUPE.
* [ cappuccino, aval)tnos COKOAATEVLIO 1 KaBoupSiopévo TTPoPiA TTou Sev XAVETAL PECO OTO YOAQ.

* T ypageio, ape TOKIAIa evTaoswy, yoti Sgv iivouv 6AoL Tov 8lo Suvatd kage kK&Bes pépa.

AUTO TIOU OUXVA SOUAEVEL KOAUTEPXD Elval va €XElg SUO SLOPOPETIKA TIPOPIA 0To oTiTl. Eva oAU Suvatd yix
mpwi, freddo kot y&Aa, kat éva Alyo TILO HOAQKO YL ATIOYEVUATIVO espresso. ‘OTtav UTAPXEL HOVO UL oKpaix
évtovn KAWYOUAQ OTO VTOUAATIL, PETA amo Alyeq pépeg pmopel va koupdosl. H évtaon sival wpaia étav T

SloAgyeLg, OxL 0tav oo eTIBAAAETAL.

H onpoocia Tng owotrng eKXUALoNg

AKOpa Kal N KOAUTEPN KAWOULAQ PTTOPEL Vo ByeL HETPL av TNV ekXVALoELG AdBog. Ot pnxavég Tumou Nespresso
€XOouv ouvnBwg KouuTi espresso Kat lungo, eV OPKETEG ETUTPETIOVV TIPOYPOAUUATIONO TTooOTNTAG. AV TiVELg
Suvatoug kaedeg, agilel va pubuioelg To KOVUTIL espresso o€ TTOCOTNTA TIOU OOV OPECEL TIPAYHUATIKA. [TOAAEG

POopEg Ta epyooTtaotakd ml Sev Tapldlouv pe OAEG TIG KAWWOUAEG.

Mo duvatég GetCoffee kAWOUAECG, N KOVTH ekXVALON SIVEL TILO CUPTIAYEG CWHAL AV QUPHOELG TOV KAPE VO TPEEEL
MEXPL va yeploel peydAn kouma, Ba Tépelg TeplocoTeEPN TIKPASA Kot Ayotepn LooppoTiia. Aev onpaivel OTL
amayopeveTal To lungo, cAAG av n kadWouAa Sev €xel oxedlaoTel ylo quTo, To amoTtéAeopa SuokoAa Ba eival

KOAO.

To vepo mailel emiong poAo. Eva @IATpO vEPOU 1 EUPLOAWUEVO E NTILA LETOAAMKOTNTO PTIOPEL Vo BEATIWOEL
aoONnNTA TN Yyeuon, €OKA av TO VEPO TNG Ppuong €xel évtovn MUPWSIA 1 TMOAMA GAota. Aev xpeladeTal

LTtEPPOAN, OAAG 0 KOYEG elval kKupiwg vepd. Av To vepd Sev gival kKoo, Sev Ba lvat KAAOG OUTE O KOAYPEG.

H mpoBéppavon Ponbd meploocdtepo am’ 6co vopilouvv ToAAol. Apnos Tt pnxoavh va TpEgel pia @opd xwpig
KAWOUAX TPV PTIAEELG TOV TIPWTO KAPE TNG NUEPAG. ZEOTAVEL TO KUKAWHQ, KAOBapilel TUXOV UTIOAEIHUOTO KOl
aveBddel Alyo tn Beppokpacio oto EAIT{AVL. L& €VTOVEG KAWOUAEG, aUTO KAVEL TNV VPN Tilo SePévn KAl TO

ApWH TILo KaBapO.

GetCoffee mpoopopég kat Tt aidel va TPooé€elg atnv ayopa

OL TpooPopEC eivarl SEAEQTTIKEG, EL6IKA OTAV PPIlOKEL TIOAAEG KAWOUAEG OE XOUNAN TR avd TepdLo. Map’ dAa
QUTA, OTOV KA@E N TooOTNTA BéAel Alyn Tpocoxr. Av ayopdoslg uTtEPBOAIKE TTIOAAEG KAWOUAEG Kal peivouv
prveg o€ (eoTd vTouvAdmt SimAa otov ovpvo, Ba xdoouv {wvtdvia. Ot KAPOUAEG TIPOCTATEVOUV TOV OAECHEVO

KOUPE KOAUTEPO ATTO ULl AVOLXTH OOKOUAQ, 0AAKX SV KAvouv Boupato T adPLOTOV.

‘Otav kottdg GetCoffee mpoo@opég, €Aey&e TNV MO, TNV nuEpopnvia ARENG OOV avaypa@eTal, Tn
OUMPOTOTNTA KAl TO KOOTOG avd KAWouAa. To TteAeutaio eival Tilo XPACLMO amtd TN CUVOALKN TR, M peydAn
OUOKEVAOI UTTOPEL VO PAIVETOL OLKOVOULKE, OAAG av TEAIKA Sev oou Tatpladel n évtaon f To TPo@iA, dev eival

TIPOYLOCTIKT) OLKOVOiQL.

Mo mpwTn ayopd, Kl JLIKTH €TAoyn elval cuxva cgo@dtepn. Etol https://zortal.gr/kapsoyles-kafe/ Sokipddelg
SV0 N TPELG EVTAOELG KAl PAETIELG TL TTIVELG TTILO guXAPLOoTa. META PTtopeiq va TIAPELG peyaAlTEPN TTOCOTNTO OTtO
TNV KAYOUAX TIOU OVTWC TEAELWVEL YPAyopa. XTO OTITL pov, auToq sivatl o o Tiplog Seiktng ‘OxL Mo

KAWOUAX EVTUTIWOIAOE TNV TIPWTN HEPD, OAAX TIOLO TEAELWVEL TIPWTN XWPIG VA TO KATOAGBOUE.


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

Mo eMayyeARATIKOUG XWPOUC, N AoYIK oAAAleL Ekel peTtpael n alomioTio, To XapnAd KOaTog ava ALIT{AvL Kal
n amodoxn amnd TMOAOUVG SLPOPETIKOVE avOpwTioue. Evag TToAD 8LaiTepOg KAPEG UTTOPEL VO apéael ae Alyoug
KoL va eVOXAEl Toug umtdAotmoug. ‘Eva Suvatod oAAG LOOPPOTINHEVO XOPHAVL EIVOL TILO QCQOANG ETIAOYNA YL

ypoweio, aiBouvoa avapovng i HKpO KATAGTNOL.

Auvatog 8ev onUAivEL TTAVTO KAAVTEPOG

YTidpxel po toyida 0TouG AXTPELG TOU EVTOVOU KOQE: KATIOLN OTLYHN KUVNYAG HOVo aplBpovg évtaong. OeAelg
10, 11, 12, 600 mo WnA& yivetal Opwg o KaBnpueplvog Kageg Sev eivatl Slaywviopog avtoxng. Eival amdAouon,

ouvNBeLa, pikpr) Ttowon. Av k&Be ALITCavL sivarl uTtepBoAkd Tikpd f Bapv, apyd n ypnyopa Ba to Papebeic.

‘Evog Tpaypatik& KoAOG Suvatog kageg exel looppottia. Nwwbelg tnv évtaon, oAA& v 00U OTEYVWVEL TO
otopa. ‘Exel mikpdda, oAA& OxL HOVO TIKPASA. XTEKETAL PE YOAQ, OAAG THiVETOL KO OKETOG. AQVEL €Ttiyguan,
0AA& Sev koupdlel. Auto eival To onuelo Tou agidel va Yadelg otig GetCoffee kAPouAeg, OxL amAWG TNV TILO

«&yplox ETIAOYN.

Eniong, n wpa tng nuépag €xel onpoaoia. ‘Evag oAU Suvatog espresso oTlg eight To mpwi pmopel va givau
Oavikdg. O (810¢ 0TI 7 TO ATIOYEVUO UTTOPEL VO 00U XOAKTEL TOV UTIVO, aVAAOYa HE TNV guatoBnaoia cou atnv
Ko@eivn. Av TIIVELG OPKETOUG KAPEDEG PEOT OTN HEPQ, OKEWOU VA EVOANAOOELG EVTATELG I} VO KPATAG TOV TILO

SUVOTO YLa CUYKEKPLUEVEG OTLYHEC. TO owpa KatoAafaivel TtEploodTEPa amd oo TapadexeTal n StéOson.

Nwg va ptiaéeig kaAvtepo freddo pe GetCoffee kayouAeg

O freddo espresso elval (owg TO TLO AMAULTNTIKO TEOT Yl KA KAWOLAX oTnV €AANVIKA kaBnuepwvotnta. O
TAYOG, TO XTUTINHA KOl N opaiwon EEyupvwvouy Tov Ko@e. Av Sev €xel owpa, Ba pavel apéowg. Av €xel

aoxnpn mikpada, Ba pavei emiong.

Mo koAo freddo pe GetCoffee kapouAeg, potipnos SV0 oUVTONEG EKXUALTELG. MnVv Byddelg pia kdyouAa lungo
yla va «kepdioelg» mogotnta. To amotéAeopa Ba gival Tilo vepouAo. Bydhe Suo coffee, pi€' toug oto oéikep 1
oTo MEEPAKL e SVO TTAYAKLO KOL XTUTINGE OUVTOMQ, OXL HEXPL VA YIVEL PO Xwplg cwpa. 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 motripL kpatd KoAUTepn avoioyia. Av
BéAelg freddo cappuccino, xpnolgomoinoe Suvato Ka@é Kol KpUo yoAa pe koA ven. Evag advvapog coffee

KATW Tt appOyoAa KATOANRYEL Va Bupilel YAUKO pO@NUa, OXL KAPE.

ZuvnOopéva AaOn tov xaAovv TNV évtaocn

Ta meploodTEPA AAON Sev €xouv var KAVOUV e TNV Sla TNV KAWOUAQ, aAA& e T Xprion. To TpwTo &ival n
uTtEPEKXVALON. Motdg lungo emeldny OeAelq peyoAUTEPO KOPE, OMA TOUPVELG AETTOTEPO KOL TILO TIKPO

amoTtéAsopa. 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 AVon pmnopsi va

elvat kaBdplopa, Oxt cAAayr) KAWOLAOC,.

To tpito eivar n AdBog amoBnkeuon. Ot k&PouAeg BéAouv Spoaepd, OTEYVO HEPOC, HOKPLA omtd AALO Kol
BeppodTNTA. TOo VIOUVAATL VW amd Tov anoppo@nthpa 1 SimAa atov ovpvo Sev sival 1baviko. H Beppdtnta

KOUPALEL T PWHATO KOl KAVEL TOV KAPE TTLO ETITESO.



To TétapTo €ival N ouykplon pe AaBog Tipoadokieg. Av TEPLUEVELG OO plal KaPouda va Swaoel TNV Sla eumelpia
pe @peokoaAeapévo distinctiveness coffee amd kaAn pnxavn kot éumelpo barista, pdAov Ba amoyonteuTeic. Av
Opwg dnTag ypriyopo, otabepod, Suvatd KaE yla TO OTITL 1] TO YPOPELD, TOTE OL KOAEG KAWOUAEG €XOUV oapn

B¢on.

MNMowog TUTToGg évTtovou Kagé agou Talpladet

To yoUOTO OTOV KA@E €XEL PVAUN. AV EXELG HEYOAWOEL e EAANVIKO KoE Bapl N HE LTAAIKO OKOUPO espresso,
mBavotata Ba ayamnoelg Tio kaBoupdlopéva TIPo@iA. Av Ttivelg @IATPOL ) TILO XPWHATIKOUG KOPEDES, (owg
pta TToOAU okovpa K&aWovAa oov @avel amdTopn. Aev LTtdpxel AOYOG VA TILECTEIG VO 00U apEael KATL €TELON

Beswpeital «duvaTtod».

Mo va Bpelg To owotd mPoiA, okéPou TL og eVOxAel oToUG KaPedeg TTou Sev oou apégouv. Av og eVOXAEL N
0&UTNTQ, TIAYQLVE OE TILO OKOUPO KOL YEUATO XOPUAVL Av o€ evoxAel N kapévn Tikpdda, Yae évtaon pe TIo
LOOPPOTINKEVO KABOUPSIOPA. AV O KAPEC E YOAQ COU QPAIVETOL AVOOTOC, XPELAleTal TIEPLOCOTEPO OWHA. Av o€
TILAVEL VEUPLIKOTNTO, (OWG va pnv glval n évtaon tng yevong to mMPOPANUe, oAA& n moooTnTa Kapeivng ) o

APLOUOC TWV KOPESWV.

H opopoia otig GetCoffee k&ouAeg eivat 0Tl umopeiq var SOKIPATELG xwpig peydAo ploko. Aev ayopadelg poAo,
Sev oMNALeLG punxavn, Sev pabaivelg véa TeXVIkA. ATIAWG PpLlokelg ol KAYoLAa TatplddeL 0TOV TPOTIO IOV RoN

Ttivelg ka@e. Kot 6tav tn PpeLg, N KABnUePVOTNTA YIVETAL TILO EVKOAN.

Mux peaAloTIK] TPOTAON YIX TO VTOUAXTIL GOV

Av Eekwvovoo Twpa amd TV apxn kot ABeAa va oTHow Wa pikpr) cuAdoyn GetCoffee yia Suvatd amotéAeoua,
Sev Ba ayopala SEka SLAPOPETIKA KOUTIA. Oa StaAeya TPELG pOAOUC L TTIOAV Suvath KAWOoUAd yla Tpwivo
coffee kau freddo, pia évtovn oAAG TILO OTPOYYUAN yla KOBNPEPVO OKETO KOPE, KAL UL TIOU TAULPLALEL PE YOAQL

AuTH N TPLASa KOAUTITEL OXESOV OAEG TIG TIPAYHOTIKEG AVAYKEG,.

Mo to mpwi, BEAW KATL IOV va €xEl CWHA Kol kaBopn emtiyguon. Agv pe TELPACEL va elval Alyo TILO TIKPO, OpKEl
Vo Un pupidel kapévo. Na PeTd To @aynTto, BéAw évtaon aAA& Kol LoopPOTIQ, Yot EKEL O KAPEG AslTOUPYEL
TIEPLOCOTEPO OAV MIKPO KAEIOLLO yeEUaTOG. Mo cappuccino, BéAw xapuavt TTov va Sivel cokoAaTévia alobnon

KOL VO N XAVETAL KATW amo TO YAAQ.

Av Tivelg kupiwg freddo, pnv @oPnBeig tig o Suvatég emroyég. O Tayog Ba TIG HOAAKWOEL AV TIVELG KUPTLWG
espresso OkETO, (0WwG avakoAUWPELG OTL N SeVTePN TiLo Suvath KAYOoLAa ival Tilo guxdiplotn amd Tnv Tpwtn. H
évtoon oto EAIT{AavVL Sev lval TIAVTA YPOUMIKH. MEPIKEG POPEC EVAG KAPECG PE Alyo XOUNAOTEPO SeikTn €vTaong

€XEL KOAUTEPO CWHQ, TILO KOBOXPO APWHX KAL TILO EVXAPLOTN ETTyELON.

H teAkn emidoyn Kpivetat oTo TPito PAtTt{avi

H mpwtn Sokin ouxva &eyedd. Av épyecal amd To Ao Ka@é, Mo duvath kayouda Ba cou pavel
EVTUTIWOLOKN. AV €pxecal amd TIOAU okoUpo coffee, pmopel va cou @avel Tlo poAokr am’ 0co Tepipeves. To

Tpito PAITCAvL gival Tilo Tiplo. Ekel E€pelg av BéAelg va Tnv EavartLels.

Ot kohuTepeg GetCoffee kaWouAeg yia Suvatd Kal EvTovo amoTéAeopa eival ekeiveg Tou Taplalouvv otov SO
00U TPOTIO KATAVAAWONG. Mo AoV gival pia KAYouda e oTIPapo robusta xapoaktipa Kat Toxld Kpépa. Mo
dAov egival évag Tio ooppotnpevog GetCoffee espresso mou kpatd apwpata xwplg va yivetat poapug. Mo
kamolov mov Tiivel freddo kd&Bs pépa, KoAUTEPN €ival N KAYOUVAX TIOU QVTEXEL OTOV TIAYO. A KATIOLOV TIou

PTIAXVEL CAPPUCCING, N VIKATPLA ElVAL QUTH TTIOU AKOUYETOL HECO OTO YGAQL.



A&ilel va KivnBeig e TIEPLEPYELX AN KOL PETPO. AOKILOOE UKPEG TIOCOTNTEG, KPATNOE CNUELWOELG OV TIVELG
TIOAMOUG KaPESEG, KaBAPLOE CWOTA TN pNxovr Kal Taiée pe tnv moodtnTa ekVAoNG. Etol Ba aflomolnoelg
mpaypaTika Tov GetCoffee kapé kokkol kapée espresso koL Sgv Ba HEIVELG LOVO 0TNV €VEELEN €VTaONG TIAVW OTN

ovoKevoaia.

‘Evag Suvatog kKa@ég TIpETeL va o EUTIVE, 0AAK Kol va o€ euxaploTel. Na €xel veupo, aAA& Kat looppoTtia. Na
BoAevel otnV KABNUEPWVOTNTY, XWPIG va polalel Tipoxewpog. Av ol GetCoffee kaouleg mou Bar SloAEEELG
TIETUXAIVOUV QUTA Ta TPIQ, TOTE €XELG PPEL KATL TTIOAU TIO XPHOLUO OO MLt OTTAN EVOAAAKTIK Yl TN Mnxovi

oov. Exelg Bpetl Tov ka@é Tov Ba Waxvelg KABe Tipwi, TPV Kav avoi&elg KOA& Ta AT oov.


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

