Yrdpxouv TpwIvA TIou 0 Kaég Sev eival amAwg ouvniBeta. Eival To pikpd TeEAeTOUPYLKO Tou Badel Téén otn
pépa. To Gvolyua TNG PNXAVNG, TO KAK TNG KAYOUAQCG, TO TPWTO APWHA TIOV Byaivel TPV okOUN YEUIOEL TO
@ATCave. Av €xelg ouvnBioel va Tiivelg coffee €€w, &€pelg koA OTL 0 TIAXNG aveBaivel ypriyopa. OEAELG CWHA,
owoTA KPEUD, KoBapd GPWQ, €TyELON TIOU HEVEL ELXAPLOTA KOl OXL TIKPA. Ekel apxilel TO TPAYUATIKO

EVOLOPEPOV E TIG KAWOUAEG.

O GetCoffee kagég €xel pmel Suvatd otnv KaBnuepwvotnTa dowv BéAouv évav aglomioto coffee oto omity,
XWPIG Vo PTAEKOLV e MUAOUG, YPOUUAPLY, tamping kot kaBdpiopo portafilter. Ot GetCoffee kd&youAeqg
amevBvvovTal aKpLPWG o€ VTO TO KOWO: 08 avBPWTIOUG TIou BEAOUV €LKOAIR, OAAG& Sev BEAOLV VA TILOVV KATL
eminedo R mpoxelpo. Kat emeldr n ayopd €xel YepIOEL ETIAOYEG, OTIO OLKOVOMIKEG CUMPATEG KAWOULAEG HEXPL TILO

Waitepa blends, agidel va Sovpe TL TPAYUATIKE KAVEL TN SLAPOPA.

Aev gival OAeg ol k&dWouleg (Sleg, akoun KL av prtaivouv otnv dla pnxavr). H mpwtn VAN, to kaBoupdlopa, n
GAgon, n oTeyovoTNTA TNG KAYOUAQG KoL N @Peokada emnpedlouv eviova TO amoTéAsopa. Exw Sokipdiost
OPKETEC KAWOUAEG OF OLKLOKEG HNXOVEG, Ot KOuliveg QIAWY, 08 HIKPA ypoeion Kol O OTITIOL OTIOU O KOUPEG
TiveTal pe oxedov emayyeApatiky cofapotnta. H Stamiotwaon eival omAn: gl KoAR KAWOoUAa PTtopEl var cwaoel

€Vl PLOOTIKO TIPWIVO, OAA [Lal HETPLO KAWOLAX PAIVETAL QPETWG, OCO KA KL Qv Elval n tnxovn.

Tu onpaivel “auBevtikog espresso” 0Tav HLAGHE Yot KAKWYOUAEG

O awbBevTikog coffee Sev eival amAwg evag koG Suvatog Kaeg. Eival ekxVAlon utd Tiieon, cuvABwg og HKPEN
TOOOTNTY, ME CUMUTIUKVWHUEVO XPWHA, YEUATO CWHO KOl KPEUO OTNV ETULPAVELX. XTO OTITL EWOKA HE HNXOVA
KapovAag, Sev avamapdyelg okplpwg To TEPPAANOV €VOC KOAOU uniqueness espresso store. Aev €xelq
(PPECKOOAETUEVO KOUPE SELTEPOAETITA TIPLV TNV EKXVALON, OUTE barista ou puBpilel Tov pUAO avaAoya e TNV
vypaocia ™G NUépag. Exelg dpwg otaBepdTNTa, TOXUTNTO KOL €V OTTOTEAECHX TIOU MTIOPEL va ival TIOAU

QTIOAOVOTLKO, OV ETUAEEELC CWOTA.

Ot k&AWWoUAeg TUTTOU Nespresso £XOUV CUYKEKPLUEVO OYKO KOPE KAl SOUAEVOUV [E UNXOVEG TIOU EIVOL PTIOYHEVES
yla otaBepr| mieon kat tpokaBoplopévn por. Autd onpaivel OTL To TeplBwWPLO TaPEUPaong lval KPOTEPO.
Aev pmopeig va aAAGEeLg tn S6aon, oUTe va SlopBwaoelg eVKOA TNV GAeon. Apa OAN N SOVAELX €xeL yivel TIpLV

PTACEL N KAYOLAX 0TO OTtiTL oov. EKel HETPAEL N TTOLOTNTA TOL blend Kot n TEXVIKA TOU TtapAywyou.

Otav pAdpe yio GetCoffee Nespresso cupBatéq KAWOUAEG, TO TIPWTO £PWTNHA Eival TIPAKTIKO: £PappOlouV
owaoTtd otn unxavn; Tpumovvtal kaBapd; TPEXEL O KAPEG e KAVOVIKN pon i Tiviyetal n pnxovr; Metd épxeTal
n yevon. Evog kahdg GetCoffee coffee mpémet va €xel looppotia. Av eivatl Suvatdg, va pnv eivat kapévog. Av
glval apwpaTikdg, va PNy elval vepouldg. Av gxel TIKPASQ, VoL OUVOEETOL pe KOKAO 1 Wnuévoug Enpoug

KopTIoVG, OXL e OTAXTN.

Nnati ot kKAPouAeg £xouv keEPSioeL TOOO KOOUO otV EAAGS

Itnv EAGSa o kageg gival oxeddv kowwvikn yAwooa. Mivoupe freddo coffee oto xépt cappuccino oto
ypa@eio, EAANVIKO 0TO OTtiTL TNG YLayldg, GIATPpou OTavV BEAOUUE KATL TILO NTILO, KO TIAEOV eSpresso aTO OTI{TL e
TO TATNUA €VOG KouuTov. H &vodog twv kaouAwv Sev givat Tuxaia. Ot puBpoi dAAa&av, Ta omtitia yépioav
MIKPEG HNXOVEG, KOL O KOOHOG APXLOE VO PAXVEL TPOTIOUG VA PELWOEL T KaBNuePV €€0da Xwpig var KOWEL TNV
amoAauan.

‘Evag kapég amt’ 6w pmopel eukoAa va kooTidel amd SV0 EwG TECTEPA EVPW, AVAAOYQ HE TNV TIEPLOXN KAL TO

KotdoTnua. Av TIVELG Evav TNV NEEPQ, TO pnviaio k6oTog aveBaivel ypriyopa. Me kapouleg, To kKOOTOG ava



PATCAVL Elval ouvnBWC OPKETA XAUNAOTEPO, OKOMN KL OTAV ETUAEYELG TIOLOTIKEG ETUAOYEG. AUTO eV OnpalveEL OTL
QVTIKOOLOTAG TIAVTA TNV EUTIELPLO TOU KAPE €EwW. AMO Tpaypa N BOATA Kol N KOUBEVTA pe iAoug. AN yla TO
TPWLWVO TPV TN SOVAELA 1] YL TOV OTTIOYEVHUATIVO KOPE OTO KOKKOL KOUPE espresso OTiiTL, ol KAWOUAEG EXOUV HLX

AoyLKA TIouv SUOKOAX AYVOEIC.

Y10 mMAaiolo auto, Tto evdlapépov yla GetCoffee EAMGSa kat ylia GetCoffee mpoopopég eivat amoAltwg
PUOLOAOYLKO. O KOOMOG Sev YhxVeEL AmAWG TO PONVOTEPO KOoUTi. WaxVeL Ox€an TOLOTNTOG KAL TIUNG. OEAEL va
QYOPAOEL APKETEG KAWOULAEG YLt TOV PRV, va EEpel 0TL Sev Ba téoel o aduvapo blend, kat va éxel iowg dvo n

TPELG SLAPOPETIKEG EVTATELG OTO VIOUVAATIL, AVAAOYQ JE TN OTLYUN.

H ygvon apyiel amo to combo, oxtL anoé tn pnxavn

MoAAoi Sivouv umtepBoAikn) onuacio oTn HNXOVH KAl UTIOTLHOUY TNV KAYouAa. Puoikd, Lo kaBapr| Kol CwoTd
ouvtnENUEVN pnxavn BonBd. Av Opwg n KAWOUAX €XEL KOPE KAKNG TIOLOTNTOG 1 KaBovpdiopa xwplg ppovTida,
To amotéAsopa Ba @avel. To combination gival n kapdik Tou espresso.

Y€ YEVIKEG YPOMMEG oL Kowedeg Arabica Sivouv mePLOCOTEPN APWHATIKA TIOAUTIAOKOTNTO, 0&UTNTQ, VOTEG
AOLAOUSLWY, PPOUTWV 1 COKOAATAG, avVAAOYQ e TNV TIpogAeuon Kat To kafoupdiopa. Ot Robusta mpooBétouv
OWUQ, EVTOON, KPEUX Kal VPNAOTEPN KAPEIVN, OAAG OTAV XPNOLUOTIOLOUVTAL XWPIG HETPO KTTOPOUV Vo BydAouv
O YNWECG ENPEC N Tpaxleg vOTeG. Eva KoAO espresso mixture Sev avtipetwiel tn Robusta coav @Bnvo

YEMLOPQ. Tn XpnoloTolel oav epyoieio yio Sopn.

2TIG KAWYOUAEG auTo glval akOpn Tilo onpavTiko. Emeldr) n So6on eival pikpn Kot n ekXVALON ypryopn, O KOPEG
TIPETIEL VA SwoeL yevon Aueoa. Av To kaBoupdlopa gival TIOAY eda@pV, pmopel va Byet Evog R ddelog os pa
oTtAN oKL pnxavn. Av givat uttepoAké okoUpo, n TiKkpada Ba okemdoel Ta TIAVTA. Ol KOAUTEPEG KAPOUAEG
yla coffee oto omitt ouvBwWC KvovvTaL O€ [ HECOIT TIPOG OKOUPQ TIEPLOX T, HE OPKETH EVTOON Yl Va oTaBel o

KOUPECG, OANG OXL TOOO WOTE Vo Bupidel Kapevo Wwp.

O GetCoffee kapég, OTav emAéysTal e PAON TO YOUOTO KAl OXL HOVO TNV EVTOGON TIOU YPAPEL TO KOUTL, PTtopEl
VO KOAUYEL SLapOPeTIKEG avAykes. ANNOG BéAel Suvatd ristretto petd to @ayntd. AMog BéAel coffee mou
avTéxel Alyo ydha. AA\og Ttivel lungo kot Sev BéAel va vepwael n yevon. To idlo combo Sev gival avikd yla

OAoLvC.

NMwg duaAéyeig GetCoffee kaPouAeg yia To Sikd gou @Attavi

To mo ouxvd A&Bog ival va ayopdlelg povo pe Baon tnv évtaon. To vouuepo évtaong Ponbd, aAA& Sev Agel
OANn TNV oAnBsla. M k&ouvAa évtaong 10 ptopel va eivat eXAPLOTN, e KOKAO KAl YEUATO CWHa. Mot &AAN
idlog évtaong pmopel va eival amAwg Tikpr. H évtaon a@opd cuxvd To KaBoUPSIopa, TO CWHO KOl TN

OUVOALKN atoBnaon, OxtL amapaiTNTA TNV TIOLOTNTA 1 TNV TIOCOTNTA KAPEIVNG.

Av Ttivelg Tov kapé oov okETo, xwpig (bxapn, Ba katoAdPelg ypriyopa TG SLa@OopEG. Oa VIWTELG OV UTIAPXEL
o&UTNTA, av TO CWHA eival AeTTo N TtaXVY, av n emiyevon eival kaBopr). Av Balelg {&xapn 1 yoAa, xpetdleoat
mixture pe apketr Svvapn ywax va pn xoBel. Evag oAV vteAikdtog Arabica pmopel va gival UTIEPOXOG OKETOG,

OAA& o€ cappuccino va e§a@avIoTEL.


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

Mia TIPOKTIKA TIPOCEYYLON EivaL va €XEL 0TO oTtitt SUo TUTIOVC. Evav TIlo LlooppoTinpEVo yia kaBnuepwvo coffee
KOL €VaV TILO €VTOVO YL OTIYHEG TIou BEAelg kATl Suvatd 1yl poPApaTa pe yoAa. Av mivelg kot lungo,
TIPOTIPNOE KAWOUAEG TIOU TO QVTEXOLV. Agv elval OAEC PTIOYHEVEG YL HEYOAUTEPN €kXVALON. ‘OTOV aprVeLg
TIOAU VEPO VA TIEPATEL ATIO KOPE TIOU €XEL OXESLAOTEL YLa JUKPO espresso, cLXVA Byaivouv avemBUUNTEG TIKPEG

KOl ENPEC VOTEC.

Muwkpn} SOKIH OTO OTIITL TL VX TTAPATNPNOELG

Aev xpeldletal va yivelg eMOyyEAROTIOG YEUOLYVWOTNG Yl va Kpivelg pa k&youda. Xpetddetal povo va
SOKIpAoEeLG pe Alyn mpoooxn. Tnv TpwTn Qopd Tov avoliyelg éva véo kouti GetCoffee kaWwouAeg, @TIdEE TOV
KOUPE OKETO KOl KPATNOE TNV TIOCOTNTA KOVTA 0TO TPOTEWVOpEVO coffee, Tiepimou 25 wg forty ml avéAoya e
TN HNXOVA KoL TO YouoTo gov. Mnv EEKIVAOELG apeowq pe peydAo lungo, yoti €Tol Sev Ba Selg ToV TIPAYHATIKO

XOPOAKTAPO TOU KOPE.

MNopatipnos tnv Kpépa. Asv xpeldleTal va elval TEPAOTIX 1 AQUOLKX TIUKVE, OAAG TIPETIEL VA €XEL ML
OMOLOPOP®N EKOVA KAl VO KpaTdel Alyn wpa. MUplos Tov Ka@é TP TLELG. AV BPEL] OPWHATO KAKAO, NPV
KOPTIWY, KOPOUEADG 1 PPLYaVLIOEVOU YwLoY, eloatl og KaAd Spopo. Av pupilel évtova kapévo 1 eminedo,

TOaVOV TO ATOTEAECHA VO NV 0 eVOOUOLATEL

ITNV TPWTN YOUALA 8e¢ av n yevon yeuidel To oTOPA 1 av TiepvAel Kal xavetal. Evag owotog coffee amo
KapovAa Sev xpetddeTal va gival Baplg, ocAAG TIpETEL va €xeL Ttapouaia. H emiysuon sival e€loou onpavTikn. Av
META amd Alyor SeUTEPOAETITAl HEVEL €UXAPLOTN COKOAaTEVIa 1 Kafoupdiopévn aioBnon, n kKAPouvAa Exel

SOUAEPEL KOAG. AV HEVEL LOVO TIIKPASA OTO THOW HEPOG TNG YAWOOTOC, HAAAOV Sev gival yla aéva.

ZupBatotnta pe pnxavég Nespresso: To TTPAKTIKO KORHATL TTOU Sgv
PaiveTo oTo pAaPl

‘Otav ayopalelg GetCoffee Nespresso oupfatéq KAWOUAEG, N ouppatodTnTa Sev eival BewWPNTIKA AETTOUEPELD.
Elval n Sagpopd avapeoa os Evav Ka@E TIou Byalvel NPEPA Kat O o pnxavn mou (opiletal, otalel apyd n
Byddlel vepd oto Soxelo amoppippdtwy. Ot TtepLooOTEPEG OLUPBATEG KAWOUAEG TNG QyopPas €Xouv BeATiwOel

TIOAU Ta TEAEUTALA XPOVLD, OPWE KABE pnxovn €XEL TIG LBLOTPOTIiEG TNG.

Ot TTOAXUOTEPEG PUNXOAVEG UTIOPEL VO CUUTIEPLPEPOVTAL SLOPOPETIKA amo TIG veOTEPEC. KATolEG TPUTIOVV TILO
EVUKOAQ OAOUULIVEVIEG KAWOUAEG, GAANEG SOUAEVOUVV ML XOP& e TIAQOTIKEG | compostable, étav autég eival

owoT& oxedlaopeveg. Av Selg OTL pa kdWovAa Bydidel TIOAV apyr por), d&v onpaivel TTvta OTL €ival KOoKn.



Mmopel n GAeon va ival TILO AETITA YL TILO GUPTIUKVWUEVO ATIOTEAETHO. AV OUWG N NXovn KAveEL aouvhBloto

B0puPo, o kaPEg Pyaivel oTaydva oToyOVA KOL TO GATLAVL YeUICEL e SUOKOALR, KOAO €lval VO NV ETTLPEVELC.

Exw SeL og ypageio pnxavn mou Asttoupyolos agoya pe Eva combo kot SuokoAsvoTtav pe GAAo Tng Slag
HAPKOG, OTMAWG ETELSN N TTUKVOTNTA TOU KAPE KAl TO VAIKO TNG KAWOLAaG dANalav Tn por). AuTd gival PKPEG
AETITOUEPELEG, OANG OTaV TTiVELG SVO KAPESEG TNV NUEPQ, YivovTal ONPAVTIKEG. H koAUTtepn Avon eival va
SOKIUATELG EVOL UKPO TIOKETO TIPLV AYOPATELG HEYAAN TIOCOTNTA, ESIKA av SV €XELG EXVOYXPNOLUOTIOTEL TIG

OUYKEKPIUEVEG KAWOUAEG OTN NXAWVH COV.

Espresso, ristretto, lungo kat yaAa: n idia kaPouvAa dev KAVEL TA
TAVTA TEAELX

H pnxavr gou mBavov €xel kouuti yla espresso kot lungo. Mepikég €xouv Kat €TIAOYECG TIPOYPOAUUATIOUOU
moootTNTaG. AuTtd Sev onpaivel OTL k&Os kapouha amodidel cwotd oe k&Bs ouvtayr. O coffee OéAel
OUMTIUKVWON. To ristretto akopn meplocdTePo. To lungo {NT& peyoAUTEPN EKXVALON, PO O KAPEG TIPETIEL VO EXEL

TETOLO TIPOPIA WOTE va PN PydAel Suodipeotn TIKPASA dTaV TIEPATEL TIEPLOTOTEPO VEPO.

o OKETO espresso, LoV aPECOVV Ol KAWOUAEG TIOU £XOUV LOOPPOTIIX AVAUESH O YAUKUTNTA KO TUKPASA. OEAW
VO UTIOPW VA ToV Tiw Xwpig {axapn, akoun KL av €xel évtaon. MNa ristretto, mpotipw o okovpa blends pe
YEPO OWHQ, yloti N pkp TocoTnTa Xpeldletal xapaktnpa. Na lungo sipal o avotnpdg. Av pia KAWouAa

BydAet EnpdTnTa petd ta 50 § 60 ml, TNV Kpatdw Povo yla coffee.

Me yaha, to Sedopéva aAalouv. Evoag cappuccino oto omitt BéAel kapé Touv Ba otabsl amévavtl otn
YAUKUTNTA KOL TNV VPR TOU YAAAKTOG. Av €XELG appoyoliEpa, éva Tiio évtovo GetCoffee coffee pmopel va Swaoel
TIOAD €UXAPLOTO ATOTEAEOUQ, E8IKA oV TO mixture €xel vOTEC KOKAO 1 Kafoupdiopévou Enpou Kaptov. Y&
freddo espresso, Tou evdlagépel Wolaitepa TNV EAANVIKA kKaBNnuepwvoTNTA, XPpeldletal emtiong évtaon. O mdyog

OPOLWVEL KOL XOUNAWVEL TNV OPWHATIKH EVTAON, OTIOTE EVAG TIOAU ATOAOG KAPEG UTTOPEL va ByeL Tovog.

O pOAog TOu VEPOU Kot TNG KAOapng pnxXavng

Mmopel var ayopaoelg TG KOAUTEPEG KAWOUAEG KOL TIAAL VO TIAPELG LETPLO ATIOTEAECUO AV TO VEPO KAl N HNXOVA
Sev fonBovv. To vepd eival peydAo TTOCOOTO TOU KAPE, APa N YEVON TOU TEPVAEL 0TO PALIT{AVL. L€ TIEPLOXEG UE
TIOAU OKANPO vepo, o coffee pmopel va paivetal Baplg, Bapmdg R AlydTepo apwHATIKOG. Tar dAata etnpedlouv

KO TN HNXOVE, HELWVOVTAG TN BEpHOKPOCIOK 0TABepOTNTA KL TN PON.

Aev xpetdletal umepfoAn. Eva amAo @ATpoplopévo vepd oguxvad kavel So@opd. Av  XpnOLUOTIOLE(G
ELPLOAWMEVD, OTOPUYE VEPA HE TIOAU €VTOovn HETOAKOTNTA, YylaTi PTopouvV va oAAGEouv tn yevon. H
QPOAATWON TNG KNXAVNG, CUHPWVA HE TIG 08nyieg Tou kKataokevaath, Sev gival ayyapesio toAuteAeiag. Eival
Baotkr ouvTtApNnon. e omitt 61OV N pNXav SOUAgVEL KaBNUEPWVE, N aPoAdTwaon K&Be Alyoug UVeG PTTOpPEL va

KpatoeL 0TaBepO TO ATMOTEAEOUO Kol VX Ttapateivel Tn wn TNG CUCKELNG.

Emtiong, &detale ouxva to SoxElo e TIC XPNOLLOTIOINUEVEG KAYOLAEG. O TaALOG VYPOC KaPEG Hupilel ypriyopa
KOL OUTA N HUPWSLAX HEVEL YUpW Ao TN pnxovh. Eva ypriyopo EEMAUPQ E VEPO TPV TOV TIPWTO KAPE TNG
nNUEPAG, Xwpig kaWouAa, fonbd va (eoTaBel TO KUKAWMA KOL VO pUYOLV UTIOAEipaTa. Elval pikpn kivnon, oAA&

paivetal 0to GAT{AVL.

NMwg va ayopadelg EEumtva xwpig va yeRi{elg VTOuAamia pe AaOog
Ka@é



Ot GetCoffee poo@OPEG UTTOPOUV VA gival SEAEQTTIKEG, ELOIKA OTAV PAETIELC TTOKETO E TIOANEG KAWOUAEG o€
KOAUTEPN TN, To Bépa elval va Pnv ayopdoslg PeydAn moootnTta amd mixture mov Sev €xelg Sokipdoel. O
KOUPEG EVOL TIPOOWTILKN VTIOBEON. AUTO TIOU YO KATIOLOV £lVaL YEUATO KOL ATTOAQUOTIKO, Yot GAAoV ival Bopu.

AUTO TIoV évag PIAog TIEPLYpAPEL WG “BeAoVdvo”, oV pmopel va To Bpetg advvapo.

H 1110 aoaAng TOKTIKA lval va EEKIVAOELG UE UIKPOTEPN TIOIKIALDL AOKILOOE SLAPOPETIKEG EVTATELG KAl KPATNOE
ONMELWOELG, €0TW vonTd. MNMolo oov dpeoe okETO; Molo Eypae KaAUTEP e YaAa; Moto €Ryare kaAuTtepo freddo;
MEeTA €XEL VONUA VO EKUETOAANEVTEIG TIPOTPOPEG O PEYOAUTEPN TIOCOTNTA. AV Ttivelg otaBepd Tov Slo kapé

KA&OE TPpWi, VO OIKOVOUIKO TIOKETO UTIOPEL VA HELWOEL AloBNTA TO KOATOG ava GALIT{AVL.

‘Eva akopn mpaktikd onpeio ival n amoBrikevon. Ot KAWOUAEG TIPOCTATEVOUV TOV KAPE TIOAU KOAUTEPA aTtd
EVOL OVOLXTO OOKOUAGKL oAgopévou coffee, oA Sev eival payikég. Kpdtnoé teg pokptd amd (€otn, NALo Kol
vypaocta. To VTOuAdmL mavw amd Tov @oupvo Sev eival avikd, 600 BoAKO KL av aivetal. AV ayopdaoelq

TIOAAEG, BAAE UTIPOOTA QUTEG TIOU AyOUV VWPITEPD KAl KNV avoliyelg ouokevaoieg xwpig Adyo.

pyopog 0dnyog emAoyng av mpoTipnon

Av BéAeLg evav amAO TPOTIO VA TIPOTAVATOAMOTELG, OKEWOU TIPWTA TIWG TIVELG TOV KOYE OOV TLG TIEPLOCOTEPEG
nuepec. H koAutepn kdWouvda Sev eival agnpnuévn évvola. Eival ot mov tatptddel oto @At{évl oov, oTn

HNXQVA OOV KOl OTN OTLYHR OOu.

® [0 OKETO espresso, SIAAEEE LOOPPOTINUEVO MiX e peoaia Tipog VWNAR évtaon kat kaBapn emiysvon.

® [ cappuccino 1 latte, TpoTiunoe o SUVATO KAPE E YEUATO TWHA KOL VOTEG KAKAO 1 ENPWV KOPTIWV.
* T freddo coffee, avaditnoe evtaon kot oTaBepr KPEUQ, YLOTL O TIAYOG HOACKWVEL TN YEVON.

* T lungo, Sokipaoe kAPouAeg Tou Sev TiKkpilouv o€ PeyoAUTEPN TTOCOTNTA VEPOU.

* [ QTOYEVHATIVO KaPE, Iowg o POoAEYEL TTLO TTILO combination A emAoyn pe XapnAdTeEPN Kapeivn, av

uTtdipXEL SlaBgoipn.

AUTOG 0 08nyodg Sev avtikaBlotd Tn ok, ATMAWG o€ YMTWVEL amo TNV TUPAR ayopd. H yelon €xeL pvnun.

Metd amd Alyeg nuépeg Ba E€pelg Ttota KAWoLAX avalNTAG XwpIg Vo KOLTAEELG TIOAU TO KOUTL.

T Eexwpidel o KA KAYPOUAQ ATIO ML ATIAWG XTTOSEK T

H amAwg amodektn KAYouAa kAvel Tn SoVAeld. Byddel évav ka@é ypryopa, €xet Alyn kpépa, Sivel kageivn kat
TeAelwvel ekel. H koA kawouvAa o kdvel var otaBeig yla Vo SsutepdAemita TAvw amd To eAT{avt. Mupilel
opop@oa. Exet vpn. Aev xpeldletat TIoAAR {axopn yla va KaAueBel. Akopn ki av dev sival “omtdvia” ) “dlaitepn”,

€XEL kaBapodTnTOL.

J1ov GetCoffee kaé, 6w kat o€ k&Oe oelpd cupfatwy kKaPouvAwv, agilel var KOLTAG T CUVETIELX. AV N TTPWTN
KQWouAa gival KoAr oAA& n emopevn Pyaivel cAAMwg xwplg va €xel oAA&&el k&TL otn pnxovr, GetCoffee
Nespresso online vntdpxet Bépa. H ouvémela sival kpiown oto omity, yatl ayopddelg ylia kabnuepvr xprion.

O€Aelg va EEpeLg OTL 0 KaWEG TNG AsuTépag Ba poladel e Tov kae Tng MNapaokeunc.

INMaVTIKA €lval kat n aioBnon petd tov kagé. Evag oAU kafoupdiopévog, emiBeTikog coffee pmopel otnv apxn
VO (POIVETOL EVTUTIWOLOKOC, OAAX HETA ato Alyeg NUEPEG VA koupadel. Evag TILO LoOPPOTINHEVOG KAPEG (owg Sev
KGvel BOpLBo oTNV TIPWTN YOUALY, 0AAX YIVETAL O ayaTinpéVOG KOONUEPIVOC. AUTO TO €xw Sel TIOAAEG popéEc. Ot

EVTUTIWOLOKEG EVTAOELG KEPSICOLV aTN SOKLUN, Ol LOOPPOTINHEVEG KEPSICOUVV OTO VTOUAATIL.

KapouAeg oto ypaeio: GAAN xpron, GAAEG ATIALTAOELG


https://dbg.gr/getcoffee-kapsoyles-odigos-epilogis-gia-kathe-michani-kai-geystiki-protimisi/
https://dbg.gr/getcoffee-kapsoyles-odigos-epilogis-gia-kathe-michani-kai-geystiki-protimisi/

O KaPEg 0TO YpaPeio £xel SIKOVG TOU KAVOVEC. Ekel Sev @Tid Vel évag dvBpwTog évav Kage T pépa. H pnxavn
SovAevel ouvexwe, Aol Bédouv lungo, dAAoL espresso, dAAOL TIPOCBETOVY YAAX Ao To Yuyeio, GAAOL TTATOUV
O,TL KoupuTtl Bpouv. Xe TéTolo TEPBAAIov, ol GetCoffee kAWOUAEG TIPETEL VO Elval OELOTILOTEG KOl EUKOAEG. Agv
opkel va eival yeuoTika evOLopEPOVTEC. MPETEL VO LNV UTTAOKAPOUV TN HNXAVH, VA €X0UV 0TOOEPDO ATIOTEAETUQ

KO(L VO KOAUTITOUV TIOAAG youaTaL.

Mo ypageio, ouvnbwg mpoteivw SVo emAoyEG. Mia PETPLOG EVTOONG YlO TOUG TIEPLOCOTEPOUG KAl Miot Tilo
Suvatn yla 6ooug BEAoUV EVTOVO KO@E N TOV Ttivouv pe YOAa. Av uTtdpxouv TtoAAol iAot Tou lungo, kKoo sival
VO UTTAPXEL ELSIKN ETIAOYH TIOU TO QVTEXEL ALXPOPETIKY, N KOWOXPNOTN HNXavH YiveTal Ttnyn mapamovwy. “O

KOQEG lval vepo”, "o KaEg elval Tikpdg”, “n pnxavn Sev Tpafael”. Tuxva dev @Taiel n pnxavn, oAA& n A&Bog

K&WouAa yla tn AdBog xprion.

210 ypapeio €xel ol kat n Tn. Otav katavodwvovtal dekddeg kKaWouAeg tnv efSoudda, ot GetCoffee
TIPOOPOPEG UTTOPOVV VA KAVOULV PeYEAN Sla@opd oTov TipoUtoAoytlopo. Map’ dAa autd, To vTtEpBOAKA EONVO
Tou Sev TvVeTaL KATOARYEL aKPLPO, ylotl pével oto kouti N viyetal otn (dxapn. KoAvtepa pla Tiplo peoaia

AUon mov TNV amodéxovtat OAoL, TIaPA KL akpaia eTiAoyn Tiou St &deL.

Freddo coffee pe kapoula: yivetal owota;

Nay, yivetar, apkel va Sexteig otL xpewaletal Aiyn mpoooxn. O freddo espresso Sev ouyxwpel Tov advvapo
Ko@E. OeAel SIMAN 860N R SV0 KAYOUAEG, KOAO XTUTINUO KOL TIAYO TIOU S€V ALWVEL APECWE. AV XPNOLUOTIOLNOELG
piot povo N k&PovAa kat Yepioelg To ToThpL Tdyo, Ba TIAPELG KATL KpUOo e uTtoPiat Ka@E. Mo oELOTIPETIEG
amoTtéAeopa, Tpotipunoe o éviovo GetCoffee coffee kal kp&tnos TNV ekXVALON MIKPN, WOTE VA N VEPWOEL

TPV Kawv UTieL oto shaker.

H Beppokpaoio mailel pdAo. Av pifelg kauTd espresso TTAVW O PIKPA TIAYAKLO KOL TOV QP oElg, Ba Alwoouv
ypryopa. KoAUtepa vor XTUTIAOELG TOV KO@E e Alya TIOYAKLA Yla VO KPUWOEL KoL PETA va Tov oepPipelg oe
TIOTAPL HE PPECKO Ttayo. Av Badelg Caxapn, SLGAVoE Tn 600 0 Kaeg ivan (eotog. Av Padelg YOAQ, pnv To

TIapakAaveLlg. O oTdxog eival va atnpiéel Tov Kae, oL va Tov eEapavioeL.

e eMnVIKO KkoAokaipl, M KoAn kawouvda ywx freddo pmopel va yivel kaBnpepvy cwtnpia. Asv Ba
avTikataothosl mavta tov freddo tou ayoamnuévou cou espresso shop, €l8lk& av kel XPNOLULOTIOLOUV
(PPeOKOOAETPEVO strong point combination kot €umelpo barista. AM& ylx oTmtiti, pmoAkovly, TnAspyacia n
YPNYOPO KO@E TPV QUYEL,, TO QTOTEAEOUO WTIOPEl va elval TOAV KoAUTEpO am’ 600 TEPLUévouy Oool

UTIOTIHOVV TIG KAWOUAEG.

H cwotn puOuion tocoTNTAG OTN HNXavN

MoAAOL VoLV TN PNXAVH OTLG EPYOTTACLOKEG PUOHITELG yla Xpovia. Agv gival amapaitnta AdBog, oAA& agidetl
va EEPELG OTL OL TIEPLOTOTEPEG UNXAVEG ETUTPETIOVV TIPOYPAUUATIONS TNG TTOCOTNTAG. AV O espresso oou Byaivel
Hovipwg adVvvapog, lowg dev @Taiel n k&WouvAa. Mmopel To kouuti va Sivel TEPLOCOTEPO VEPO amd OCO
TapL&del 0TO OUYKEKPLUEVO combination. Avtiotolxa, av 0 Ka@Eg Pyaivel UTIEPPOAIKA GUUTIUKVWHEVOG, UTTOPEL

va XpelaleTal Alyo HeyoAUTEPN EKXVALON.

Mo Tiq meploodTepeg KAWovAeg coffee, pla mooodtnTta yupw ota 30 €wg forty ml eivar ao@odég onpeio
ekkivnong. MNa ristretto pmopeiq va kwvnBeig xapunAotepa, mepimov 20 £wg 25 ml. Mo lungo, TIOAAEG UNXOVES
Silvouv 90 €wg a hundred and ten ml, cAA& auTd Sev onpaivel OTL kK&Be kK&WwouvAa Ba TTapapeivel uxApPLOTN
pexpL ekel. MpoowTikd, OTav Soklwalw veéa kayouAa ywa lungo, otopotw vwpitepa Kot SOKPACw. Av
xpewaletal, mpoobetw Alyo (e0Td vePO HETA, avti va TEPVAW OAO TO vepOd péoa amd Tov (Slo kape. Etol

ATOPEVYW TNV UTIEPEKXVALON KOL TNV &GXNKN TUKPASAL.



H puBuion mogodtnTag €ival (WG TO TILO LTTOTIUNHEVO MUOTIKO OTIC MNXOVEG KAWOUAQG. AEV aTOLTEL TEXVIKA
yvwaon, povo Svo Aemtd kat Alyn Sokiur. MTopel va LETAPOPPUTEL EVOV KOPE TIOU OOV PALVOTAV PETPLOC OF

KOTL TIOAU TTLO LOOPPOTINHEVO.

Tu va TPOTGEXELG OTLG TIEPLYPAPEG TIPOIOVTWV

Ol TIEPLYPOYPEG KAPE TUXVA XPNOLUOTIOLOUV AEEELG TTIOU AKOVYOVTAL wPaieg, oA Sev eival tavTa EekdBaped.
“MAovolog”, “évtovog”, “BedoVdvog”, "apwHaTIKOC”. ‘O PTtopovv va onpaivouv TIoAA& 1 Timota, av Sev
ouvvodevovTal amod TPOKTIKEG evoei&elg. Kolta tnv évtaon, to €l60G Tou mix OTIOV AVOPEPETAL TLG YEUOTLKEG
VOTEG, TN CUMPATOTNTA KOL TNV TIPOTEWVOUEVN XPNon. Av pia K&WouAa Tipoteivetal yla coffee, pnv mepipévelg
amopaitnta va Adpel o lungo. Av Teplypa@eTal wg Suvath Kat LBAVIKA Yot YEAQ, l0wG OKETN VA 00U Pavel

TILO TULKPN.

Emtiong, Swoe onuacia otig aloAoynoelg, oA StaBace Teg e kpLtrplo. Mo KPLTIKE TIou AéeL “Sgv pov apeoe”
Sev BonBd Wbiaitepa. Miar KPLTIKT TIOU AVAPEPEL OTL O KAPEG Elval KOAOG O cappuccino aAA& BapUg OKETOC, TOU
Sivel mAnpopopia. To 8o kot oxOAl yix T pory otn unxavn. Av ToAAol xproTeg HE TOPOHOL PNXavN

QVOPEPOLV KA oupBaToTNTa, Elvat BeTikd onuadt.

MNote a&idel va aAAa&elg kaPouAa kot TOTe va cAAaéelg ouvnOsiax

Av gvag Kapeg SeV 0OV OPETEL, TO TIPWTO EVOTIKTO elval va ocAAGEeLG pdipka ) blend. Mepikég @opég auTto eival
owaoTo. ANEG QopEg apkel va odAAGEELG TToodTNTA vEPOU, var kaBaplioelg tn pnxavn 1N va Soklpdoslg tov idlo
KOPe pe SLOQOPETIKO TPOTO. EXxw Tiel KAWOUAX TIOU OKETN HOU (PAvnke uTepPOAKE évtovn, oAA& o€
cappuccino Atav e&apetikn. Exw Tiiel GAAN mou o coffee Ntav yAukld kot kaBopr, oAA& ot freddo x&Onke

TEASIWC.

Mpwv amoppiPelg éva kouti, kave SVO A Tpelg Sokipec. Mia wg coffee oTn ocwoTH TOCOTNTA, piat PE Alyo yoAa av
T0 ouvnBidelg, Kot pia pe pikpdTeEPN eKXVALON. Av Kat TIdAL Sev oou Tauplalel, TOTE amAWG Sev eival O KAPEG GOU.

Agv uTtdpxeL AOYOC Vot THLECELG TOV EUTO OOV VO AyQTIAOEL KATL ETIELST) TO AyOPAOTEC OE TIPOTPOPAL.

O KOPEC 0TO OTUTL TTPETEL VA lval amoAouan, 0L CUKPLRaCHOC TTov Bupidel k&Be TTpwi OTL €kaveg AdBog ayopa.
H o&la Twv emroywv omwg ot GetCoffee kapouAeg eival akplpwg otL cou Sivouv meplBwplo va PBpelg to

TIPOOWTILKO OOV ONUEIO LOOPPOTIOG: KOOTOG, EVKOALD, EVTOON, APWU, KOXBONUEPLIVH CUVETELQL.

‘Eva peaALloTikO TTAGVO ylx va BPELG TNV Ayamnpévn) oou KAYouAa

Av Eekvag twpa pe GetCoffee ) av BéAelg va opyavwaoelg Alyo KOAUTEPO TIG OXYOPEG OOV, AKOAOVONOE HLat ATTAR
Sodikaoia. Asv XPelA(eETOL YEUOLYVWOIX HE ONHELWHATAPLO KAl XPOVOUETPO, EKTOC OV TO OTIOAXUPAVELC.
Xpeldletal povo va ouykpivelg pe Sikato tpoto.

* Ayopoagoe pikpr TIOKIALD amtd V0 1) TPELG EVTATELG, OXL HeYAAN TTOCOTNTA ATO Wi XYVWOoTN ETIAOYN.

* Aokipaoe k&Be kdpoula wg espresso oTnv Sla epimov ToodTNTA, e kaBapn pnxavn Kat idlo vepod.

e Kpdatnoe pio Suvatn emhoyn yla ydAa i freddo kot pia o .ooppomnpévn ylo OKETO KABNPEPIVO KOPE.

® PUBULOE TNV TTOOOTNTA EKXVALONG Qv 0 KOPEG Byaivel adVvapog i uTtePBOAIKA TILKPOG.

* MOAG Bpelg auTo Tov gou Tatpladel, Tote aglomoinos GetCoffee TpPooPoPEG yLor KOAUTEPN TLU VA

@ATCAvL.

Me outr) Tn péBodo amo@evyelg TIG Tuxaieq ayopés. Kat To To onpavtiko, KatoAafaivelq koAUTepa Tl

TIPAYUOTIKE gou opéael. Mool Aéve "BéAw Suvatd Kage”, evw otnv TPAa&n BEAouV YEUATO OWHX XWwPLg



KOoEVN TIKPASA. AANOL Aéve "OéAw eAa@pL”, aAA& evvooUV XonAn o&utnTta Kot OxL aduvapn yevon. H Sokiun

EekoBapilel UTEC TIG AETITOUEPELEG.

H xaBnuepivi) ToAuTEAELX EVOG CWOTOV espresso GTOo OTILTL

O KoAOG kKaég oto ottt Sev xpetdleTal va elval TepimAokog. Aev xpetdideTal va HeTaTPEWELG TNV kouliva ot
HIKpO espresso lab, oute va pdBelg OAeg TIC TIOIKIALEG KO TLG TIEPLOXEG TtAPAYWYNG. Av autd oe eviloeEpel,
utmtepoxa. Av OxL ML owoTr K&WouAa, kaBapr Hnxavn Kol KoAR pubulon ToodTNTog ApKoUV yla VO TIVELG

KOONUEPLVA KAPE TIOV O EVXOPLOTEL

O GetCoffee kaég €xel vonua yla 6goug Béhouv autr akplpwg TV looppotia. EukoAia xwpig adtagpopia. Tiun
TIOU OTEKEL Y& KaOnuepv xpnon. Emdoyég yua Sla@opetikd youota. JUMPOTOTNTA HE HNXOVEG TUTIOU
Nespresso, Tou Bpiokovtal T o€ Tépa TIOAAG EAANVIKE OTHTIAL TO ONUAVTIKO €lval val N SLOAEYELG NXOVIKA.
Mnv ayopddelg POVOo eTeldn KATL YPAPEL “€vTOVO” 1| eTEON Elval 0€ TIPOCPOPA. Agg WG TIVELG TOV KOPE COU,

TIOTE TOV TIVELG KO TL TIEPLUEVELG OTTO OUTOV.

Mo péva, N kaAUTEPN KAYOoLAa eival ekeivn Tou e&a@avideTal amd tn okEWn oov. Aev o€ KAVEL VO QVaPWTIETAlL
v ETIPETIE VO ElXEC AyOPATEL KATL GANO. Agv Xpetdletat S1opBwan pe TOAAN (&xapn. Asv o€ KOUpAdleL HETA ATO
TPELG NUEPEC. MaTdg To KoupTt, pupilel wpaia n kouliva, yepilel To EATAVL, TIVELG TNV TIPWTN YOUALX KAl N
pEPa EeKVA Alyo koAUTepa. AuTo {NTape TeAk amo evav coffee oto omitt. ‘Oxt var ppnBel téAela To KOAUTEPO

café g MOANG, AN Vo TIPOoPEPEL OTABEPK L UKPT, TIULY, OTIOAQUOTIKY OTLYUN.



