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
@ATCavL. Av €xelg ouvnBioel va Tivelg espresso €€w, EEPeLg KOAA OTL 0 TIAXNG avePaivel ypriyopa. OEAEl cwa,
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 dev eival GetCoffee Nespresso amAwg évag pkpog Suvatdg kagég. Eival ekxvAion vmo
Tiieon, ouvNBWC Og UIKPN TIOCOTNTA, PE CUUTTUKVWUEVO APWHA, YEUATO OWHX KOl KPEUO OTNV ETILPAVELD. XTO
omity, €Ok& pe unxavn kapovlag Sev avamapdyel akplBwg To TeplBAAAoV evdg kaAov area of expertise
espresso keep. Aev €XELG PPEOKOONETEVO KOPE SEVTEPOAETITA TIPLV TNV EKXVALON, oUTE barista ou puBuilet Tov
MUAO avaAoya pe TNV uvypooio tTng Nuépaqg. Exelg Opwg otabepdtnta, ToXVUTNTA KOl €VO OTTOTEAECHX TIOU

MTTOPEL VA €lval TTOAD aTTOACUOTLKO, Qv 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 OTO OTI{TL OOV. EKEL HETPAEL N TTOLOTNTA TOV MIX KAL N TEXVIKH TOU TIOPAYWYOoU.

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. Evag kahdg GetCoffee espresso mpemel va €xel loopporTiia. Av givat Suvatog, va unv gival kKapevog. 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 OTITL TNG YLAYLAG, PIATpOoL OTavV BEAOUPE KATL TILO ATTLO, KAl TIAéov coffee oTo omtitL pe TO
TATNHA EVOG KOupTiov. H dvodog Twv kayouvAwv dev gival tuxaia. Ot puBuoil dAa&av, Ta oTtitia yéploav
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


https://www.washingtonpost.com/newssearch/?query=GetCoffee%20Nespresso

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
TPWLWO TPV TN SOVAELA 1 YLO TOV OTTOYEVHATIVO KOQE OTO OTITL, Ol KAWOUAEG £XOUV [ial AOYLKH TTou SUOKOAX

QyVOELG.

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 KAWPOUAEG YLt TOV PAVE, va E€peL OTL Sev Ba Téoel o adUVapo mixture, Kat va €xel lowg Svo

I TPELG SLAPOPETIKEG EVTATELG OTO VIOUVAATIL, AVAAOYQ E TN OTLYUN.

H ygvon apyiel amo to combination, 6yt amo tTn pnxavin

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 amoTtéAsopa Ba pavel. To mixture gival N kapdL& 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 YAWEG, ENPEC N TPaXLEg vOTeG. Eva koo coffee blend dev avtipetwmidel tn Robusta oav @Bnvo yéuiopa. Tn

Xpnotlgotolel oav epyoieio ylo Soun.

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
combination pe apketr) SYvaun ylx va pn xobel. Evag oAU vteAikdtog Arabica pmopel va eival umtépoxog

OKETOC, OAAG O€ cappuccino va e§aPavIoTeL.

Mia TIPOKTIKA TIPOCEYYLON Eival va €xEL 0TO oTtitt SUo TUTIOVC. Evav TIlo 1looppoTnpévo yia kaBnuepwvo coffee
KOL €VaV TILO €VTOVO YL OTIYHEG TIou OEAelg kATl Suvatd 1yl poerAupaTa 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 YO PUKPO espresso, cuXVA Byaivouv avemBUUNTEG TIKPEG

KOl ENPEC VOTEC,



Muwpn 80Kl GTO OTITL TL VX TTXPATNPNOELG

Aev XpeldleTal VO YIVELG ETIAYYEAUOTIOG YELOLYVWOTNG Y VO KPIVELG Mot KAWouAa. XpeldleTtal POVOo va
Soklpaoelg pe Alyn mpoooxn. Tnv TpwTn Qopa Tou avoliyelg éva véo kouti GetCoffee kaouAeg, @TIdEE ToV
KOUPE OKETO KO KPATNOE TNV TTOCOTNTA KOVTAX OTO TIPOTEWVOUEVO espresso, Tepimou 25 éwg forty ml avddoya e
N HNXOVH KAl TO YouoTo gov. Mnv &EKIVAOELG apéowd He peydAo lungo, yiati €Tot Sev Ba Seig ToV TIPAYHATIKO

XOPOAKTAPX TOU KOPE.

Mopatnpnoe TNV Kpépa. Asv xpelaletal va gival TEPAOTIO 1 APUOIKO TIUKVH, OAA& TIPETIEL VO €XEL ML
OMOLOHOPPN EIKOVA KOL VO KPOTAEL Alyn wpa. MUpLog Tov Kage Tpv TILEG. AV BPEL APWHATOA KOKAO, ENPpwV
KOPTIWY, KOPOUEAQG 1 PPUYAVIOHEVOL WWHLOY, gioal og KoAO Spopo. Av pupilel évtova kapévo n eminedo,
TOAVOV TO ATOTEAECHUA VA NV O EVOOUOLATEL.

2TNV TPWTN YOUALX 8e¢ av n yevon yepidel To otopa ) av Tepvdel Kol xavetal. Evag owotdg coffee amo
KaWovAa Sev xpetdiletal va ival Baplg, oAAG TipETeL va £xeL Ttapouoia. H emiysuon sival e€loou onpavtikn. Av
HeTG amd Alyo SeuTtepOAsTTal pEVEL €UXAPLOTN COKOAaTevia 1 Kafoupdiopevn aioBnon, n KAPouvAa Exel

SOUAEWEL KOAG. AV PEVEL HOVO TIKPASA OTO THOW PEPOG TNG YAWOOOC, HOAAOV Sev gival yla ogva.

ZupBatotnTa pe pnxavég Nespresso: ToO TIPAKTIKO KOMHATL TIOU S€v
PUIVETAL OTO PAPL

‘Otav ayopdlelg GetCoffee Nespresso oupfatég kKAWoUAeG, N oupfoatdtnta Sev eival BewpnTIKA AETTTOUEPELD.
Elvaw n Swogpopd avapeoa os Evav Kage TIou Pyaivel ApePa Kal og pa pnxavn mou (opiletal, otadlel apyd n
Byddlel vepd oto Soxeio amopplppdtwy. Ot TeploodTEPEG OVUBATEG KAWOUAEG TNG AyopPAs €XOUV PeATiwOel

TIOAU Ta TeEAsuTAla XpOVLa, OPWG KABE pnxavr €XEL TG LBLOTPOTLiEG TNG.

Ol TOAQLOTEPEG HNXAVEG UTIOPEL VO CUUTIEPLPEPOVTOL SLAPOPETIKA amd TIG vedTepeG. KAmoleg Tputovv Tlo
EUKOAX OAOUMLVEVIEG KAWOUAEC, GAAEC SOUAEVOLV ML XOP& HE TIAQOTIKEG I} compostable, otav ouTég eival
owotd oxedloopéveg. Av Setg OTL par kK&wouda PByddel oAV apyn porj, dsv onuaivel TTavta OTL gival KOKA.
Mrmopel n dAeon va eivatl TILO AETITA YL TILO GUPTIUKVWHEVO ATOTEAETHO. AV OWG N HNXavn KAvel aouvhBloto

B0puPo, o kaeg Pyaivel oTaydvVa oTOyOVA KOL TO GAT{AVL yepiCeL e SUOKOALD, KOAO gival Vo NV ETTLEVELG.

Exw &€l og ypaeio pnxavh mou Asitoupyovos Agoya pe eva mixture kol SUOKOAELOTOV pe GAAO TNG (Slag
MApKAG, amAWG TELSN N TIVKVOTNTA TOU KAPE KAl TO VAIKO TNG KAWOULAag dAalav tn por). AUTA gival HKPEQ

AETITOUEPELEG, OAAX OTOV TIVELG SUO KAPESEG TNV NUEPQ, YivovTal onuavtikéG. H kaAUtepn Avon eival va



SOKIUAOELG €VAl UKPO TIOKETO TIPLV OYOPAOELG HEYAAN TIOCOTNTO, EOIKA av Sev €XELG EXVOXPNOLUOTIONTEL TIG

OUYKEKPLUEVEG KAWOUAEG OTN NXOWVH GOU.

Espresso, ristretto, lungo kat yaAa: n idiax kaPpouvAa Sev kKAvEL Ta
TavTa TEAELX

H pnxovr cou mBoavov é€xel KouuTi ylo espresso kal lungo. Meplkég €Xouv Kol ETILAOYEC TIPOYPOAWUXTIONOU
TMooOTNTAC. AUTO Sev onpaivel 0Tl k&Be kaPouAa amodidel owotd ot k&Be ouvtayn. O espresso OéAel
OULMTIUKVWON. To ristretto akopn meploagotepo. To lungo {NTA HEYOAUTEPN EKXVALON, APO O KOPEG TIPETIEL VAL EXEL

TETOLO TIPOYIA WaoTe va PN BydAel Suodpeotn TKpAda OTAV TIEPATEL TIEPLOCOTEPO VEPO.

l'ot OKETO espresso, LoV aPECOVV Ol KAWOUAEG TIOU £X0UV LOOPPOTII AVAUESA O YAUKUTNTA KAl TUKPASA. OEAW
VOl UTIOPW VA Tov Tiw Xwpig axapn, akdpn KL av €xel évtaon. MNa ristretto, TpoTuw o okovpa blends pe
YEPO OWUQ, ylaTi N Hkpn ToooTnTa Xpetddetal xapaktipa. MNa lungo gipal o awotnpdc. Av pia K&Wouvia

BydAeL EnpoTnTa petd ta 50 1) 60 ml, TNV kpatdw povo yua coffee.

Me yaAa, to Sedopéva aAAdlouv. ‘Evag cappuccino oto omitt BéAsl ka@é mouv Ba otabesl amévavtl otn
YAUKUTNTA KOl TNV VPN TOU YOAOKTOG. Av €Xel a@poyoAEpa, éva Tiio évtovo GetCoffee espresso pmopei va
Swaoel TTOAU guXAPLOTO ATIOTEAETUQ, ELOIKA av TO combo €xeL VOTEG KOKAO 1) KaBoupSilapévou Enpov KapTov. e
freddo espresso, Tou evdlaépel WSlaitepa TNV EAANVIKA KaBNnuepvoTNTa, XPpetdletal emtiong évtaon. O mdyog

OPALWVEL KOL XOUNAWVEL TNV OPWHATIKA EVTAON, OTIOTE EVAG TIOAU aTtoAOG KAPEG UTtopEl va Byel &tovoc.

O poAog Tou vEPOU Kat TG KAXOaPnG UNXAVAG

Mmopei var ayopdoeLg TIG KOAUTEPEG KAWOUAEG KAl TIAAL VO TIAPELG HETPLO ATIOTEAECHUA AV TO VEPO KAL N UNXOvH
Sev BonBouv. To vepd eival peydAo TTooo0TO TOU KOYE, APa N YEVON TOU TIEPVAEL 0TO PALIT{AVL. XE TIEPLOXEG ME
TIOAU OKANPO vePO, o coffee pmopel va paivetal foapug, Baumog A Alyotepo apwHATIKOG. Ta dAata emtnpedlouvv

KOL TN KNXOVH, HELWVOVTOG TN BEPUOKPATIOKA 0TABEPOTNTA KAL TN PON.

Aev  xpetdletal umepPoAn. Eva amAo @ATpaplopévo vepd cuxvd Kavel So@opd. Av  xpnolpoToLEig
ELQLOAWMEVO, OTOPUYE VEPA HE TIOAU €VTOVN HETOAKOTNTQ, YylaTi pmopouv va aAA&gouv tn yevon. H
QPOAATWON TNG KNXAVNG, CUMPWVA HE TIG 0dnyieg Tou Kataokevaath, Sev gival ayyapeio toAvteAeiag. Eival
Baotkr) ouvTtpNon. L& OTiTL OTIOV N PNXav SOUAEVEL KOBNUEPWVE, N aPOAdTWON KABE Alyoug PrVveG pTtopel va

KpaTAOEL 0TABEPO TO ATMOTEAECHO KOl VO TtapaTeivel TN (WN TNG CUCKEVNG.

Eniong, adetale ouxva to Soxelo pe TG Xpnopomotnpéveg KAYouAes. O TtaAdg vypdg Kaweg pupidel ypryopa
KoL oUTAH N HUPWSLAX pEVEL YUpw amo TN pnxovh. Eva ypriyopo EEMAUPA PE VEPO TIPLV TOV TIPWTO KAPE TNG
nHEPag, xwpig kawouAa, fonbd va (eotaBel To KUKAWUA KOL v @UYouV UTtoAsipparta. Eivat pikpr kivnon, oA &

paivetal ato EAT(AVL.

NMwg va ayopadelg éEumva xwpig va yepi{elg viovAamia pe Aadog
Ka@é

O1 GetCoffee TpPoo@OPEG UTTOPOUV VA gival SEAEQTTIKEG, EIOIKA OTAV PAETIEL TTOKETO PE TIOANEG KAWOUAEG o€
KoAUTEPN TA. To Bépa ival va pnv ayopdioslg peydAn mtoogotnta and combination ovu Sev €xelg Sokipaoet. O
KOUPEG Elval TIPOOWTILKH VTIOBEoN. AUTO TIOU YL KATIOLOV €ival YEUATO KOl ATTOAQUOTIKO, Yot dAAoV ival Bop.

AuTO oL €vag PIAog TIEPLYPAPEL WG “BeAoVdvo”, oV pmopei va to Bpetg advvapo.



H Tlo0 ao@aAng TakTIKN gival va EEKIVAOELG UE LKPOTEPN TIOWKIALQL AOKIOOE SIOPOPETIKEG EVTATELG KOl KPATNOE
ONMELWOELG, €0TW vonTaA. Molo oov dpeae okETo; Molo eypaes KaAUTepa e YAAQ; Moo €Ryaie kaAuTepo freddo;
META €xEL VONUO VO EKUETOANEVTEIC TIPOCPOPEG O HEYOAUTEPN TtoooTNTA. AV Tiivelg oTtaBepd Tov (Blo kapé

KGOe TIpWI, VO OLKOVOULKO TIOKETO UTTOPEL VOl LELWOEL alaBNTA TO KOOTOG v PALTCAVL.

‘Eva akOpn TPOKTIKO onpeio eival n amoBrikeuon. Ot KAYOUAEG TIPOCTATEVOUV TOV KAPE TIOAY KOAVTEPA ATLO
€VO AVOLXTO OOKOUAGKL QAECHUEVOU espresso, OAAG Sev elval paytkeg. Kpatnoé teg pakpld amd (éotn, AAL0 Kol
vypaoia. To vTouAdmt mévw amd Ttov @oupvo dev ival WOavikd, 600 POAKO KL av @aivetal Av ayopdoElq

TIOAAEG, BAAE UTIPOOTA AUTEG TIOU AYOLV VWPITEPA KAl NV aVOoiYELG ouokevaaieg xwpig Adyo.

pPriyopog 08nyog emAOynG ava TtpoTipnon

Av BéAelg évav amAd TPOTIO VA TIPOCAVATOALOTELG, OKEWOU TIPWTA TIWGE TIVELG TOV KAPE GOV TIG TIEPLOCOTEPEG
nuépec. H kaAUTepn k&WouAa Sev eival agnpnpévn évvola. Eival autr mou tatptalel oto eAITévl gov, otn

MNXOVH OOU KOl TN OTLYWr oo,

* o okéto coffee, Stahe€e Looppomnuévo mixture pe peoaia Tpog VPNAN €vtaon kot kabopn emiyeuaon.

* [ cappuccino 1 latte, tpoTipnoe o SuVATO KAPE PE YEUATO CWHA KOL VOTEG KOKAO 1| ENPUWV KOPTIWV.
* Ta freddo coffee, avadntnoe évtaon Kot otabepr KPEUD, YIOTi 0 TIéyoG HOAQKWVEL TN yevon.

* T lungo, Sokipaoe kAPouAeg Ttou Sev Tikpiouv o€ peyoAuTEPN TTOCOTNTA VEPOU.

* [ aTOYEVHATIVO KaPE, lowg o POoAEPEL TTLO NTILO combination A emAoyn pe xapnAdtepn kageivn, av

UTTAPXEL SLOETIUN.

AUTOG 0 08nydg Sev avTikaBlotd TN oK. ATAWG o8 YMTWVEL o TNV TUPAR ayopd. H yelon €xeL pvnun.

Metd amd Alyeg npepeg Ba E€pelg Ttota KAWouAa avalNTAG xwpig Vo KOLTAEELG TIOAU TO KOUTL.

Tu Eexwpidel pra KaAn KAPOUAX ATTO HIA ATIAWG ATIOSEKTH

H amAwg amodektn kAWouvAa k&vel TN SouAsld. Bydlel évav ka@é ypriyopa, £xet Alyn kpépo, Sivel kageivn kat
TeEAelwveL ekel. H koA k&Wouvda o kavel va otaBelg ylo Svo deutepoAemta mavw amd 1o PAT{avl. Mupidet
opop@a. Exet vpn. Agv xpetaletat TIOAAR {axopn yla var KoAu@Bel. Akopn kL av dev givat “omtavia” i “dlaitepn”,

£xeL kaBapoTNTOL

21ov GetCoffee kae, 6w kot og kGO oelpd cupPatwy kKapouvAwv, agilel var KOLTAG T CUVETIEL. AV N TTPWTN
KaWovAa gival koA aAAG n emopevn Byaivel oAAlwG Xwplig va €xel 0ANGEEL KATL 0TN pnxown, LTtdpxeL Bepa. H
OULVETIELD Elval Kplolun oTto oTtity, ylotl ayopddelg yla kaBnuepvr xpron. OEAelg va EEPeLg OTL O KOYEG TNG

Agutépag Ba potddel pe Tov Kae TG MNoapaokevnc.

InpavTiKA elval kat n atoBnon petd tov kagé. Evag oAU kafoupdiopévog, emiBeTikog coffee pmopet otnv apxn
VO (POIVETOL EVTUTIWOLOKOG, OAAX HETA amto Alyeg NUEPEG VA Koupalel. Evag TILO LoOPPOTINHEVOG KAPEG (owg Sev
K&vel B0puBo oTNV TPWTN YOUALY, CAAK YIVETAL O ayaTinpEéVOG KaONUEPIVOC. AuTO TO £Xw Sel TIOAAEG popéec. Ot
Kapég espresso GetCoffee svtunwolakég evtdoelg kepdiCouv otn Soklpr, oL LlooppoTnuéveg KepSi{ouv oTo

VTOUAQTIL.

Kayouleg oto ypa@eio: GAAN xpnon, AAAEG XTTALTHOELS

O Ko@ég 0To ypapeio £xel SIKOVUG TOU KAVOVECG. Ekel Sev @TIaxVEL évag AvBpwTiog évav Kage Tn Hépa. H punxavn
SouAeVEL ouveXwg, Aol BéAouv lungo, dAAoL espresso, dAAOL TTpoaBEéTouy yaAa amod Tto Yuyeio, GAAOL TTATOVV

0,TL KouuTti Bpouv. Xe TéTolo TepPAAAov, ol GetCoffee KAPOUAEG TIpETEL VA elval aLOTILOTEG KOl EVKOAEC. Agv


https://xnews.gr/kapsoyles-kafe-geysi-kafeterias-sto-spiti/

opKel va eival yeLoTIKA eVOLOPEPOVTEC. MMPETIEL VO LNV UTTAOKAPOUV TN PNXOVH, VA €X0UV 0TOOEPO ATOTEAETUQ

KO(L VO KOAUTITOUV TIOAAG youaTaL.

Mo ypageio, ouvABwg mpoteivw Svo emloyeg. Miat PETPLOG EVTOAONG Yl TOUG TIEPLOCOTEPOUG KOl Wia TiLo
Suvath yla 600ug BEAOLV EVTOVO KOPE 1 TOV TIiVOLV pE YaAa. Av uttdipxouv TtoAdol @idot Tou lungo, koo gival
VO UTTAPXEL ELSIKN ETIAOYH TIOU TO QVTEXEL ALXPOPETIKY, N KOWOXPNOTN HNXavH YiveTal Ttnyn mapamovwy. “O

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

K&WouAa yla tn A&Bog xprion.

310 ypapeio €xel ol kat n T, Otav katavodwvovTal dekddeq kKaWouAleg tnv efSoudda, ot GetCoffee
TIPOOPOPEG UTTOPOVV VA KAVOULV PeYdAn Sla@opd oTov TipoUmoAoytopo. Moap’ dAa autd, To vTtepBoAKE ONVO
Tou Sev TiveTal KATOARYEL akpLPO, ylotl pével oto kouti i viyetal otn (dxapn. KoAvtepa pla Tipla peoaia

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

Freddo espresso pe kG ouvAa: yivetal cwoTaq;

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&PouvAa kat yepioelg To ToTrpL Tdyo, Ba TIAPELG KATL KpUOo e vTtoPiaot Ka@E. Mo oELOTIPETIEG
amoTéAeopa, TpoTipnoe o évtovo GetCoffee espresso kot KPATNOE TNV EKXVALON ULIKPH, WOTE VO [N VEPWOEL

TPV Kav Tl oto shaker.

H Beppokpaoio mailel pdro. Av pi&elg kawTtd coffee MAvw O PIKPA TIAYAKLA KOL TOV O@PAOELG, Ba Alwoouv
ypryopa. KoAUtepa vor XTUTIAOELG TOV KO@E e Alya TIOYAKLA Yyl VO KPUWOEL KoL PETA va Tov oepBipelg oe
TIOTAPL HE PPECKO Ttayo. Av Badelg Caxapn, SlGAvoE Tn 600 0 Kaeg ivan (eotog. Av Badelg YOAQ, pnv to

mopakavelg. O atoxog eivat va otnpi&el Tov Kage, OxL va Tov eEapavioel.

e eMnVIkO KkoAokaipl, Ml KoAn kapouvla yx freddo pmopel va yivel kaBnuepvy cwtnpia. Asv Ba
avTIKOTaoTHOEL TTavTa Tov freddo Tou ayamnpévou cou espresso store, €OIKA Qv EKEL XPNOLLOTIOLOUV
(PPEOKOOAETUEVO strong point mix Kot Eumelpo barista. AMG yla omtity, pmaAkovy, TnAepyacia i ypriyopo Kogé

TPV PUYELG, TO ATOTEAEOUA UTIOPEL VA EivaL TTOAUY KOAUTEPO Ot 0O TIEPLHEVOUV OCOL UTIOTLLOUV TIG KAWOUAEG.

H cwotn puOpion TtocoTNTAG OTN HNXavA

MoAAOL VoLV TN PNXOVH OTLG EPYOSTACLOKEG PUOHITELG yla Xpovia. Agv gival amapaitnta AdBog, oAA& agidetl
va EEPELG OTL OL TIEPLOCOTEPEG UNXAVEG ETUTPETIOVV TIPOYPOAUUATIONO TNG TocoTtnTag. Av o coffee oou Byaivel
Hovipwg adVvvapog, lowg Sev @Taiel n k&aWouvAa. Mmopel To kouuti va Sivel TEPLOCOTEPO VEPO amd OCO
TaPLAEL OTO OUYKEKPLUEVO mixture. AvTIOTOLXQ, OV O KA@EG Byaivel UTIEPPOAMKAE CUUTIUKVWUEVOG, UTIOPEL vV

XPELALeTAL Alyo HeyoAUTEPN EKXVALON.

Mo Tiq meplooodTepeg KAWovAeg coffee, pla moodtnta yupw ota 30 éwg forty ml eivar ao@oAég onpeio
ekkivnong. MNa ristretto pmopeiq va kwvnBeig xapunAotepa, mepimov 20 £wg 25 ml. Mo lungo, TIOAAEG PUNXOVES
Sivouv ninety éwg 110 ml, cAA& autd Sev onpaivel OTL KABe KAWOUAX Ba Tapapeivel EUXAPLOTN UEXPL EKEL
MpoowTik®, OtV Soklpdlw Vvéa kAPouAa yla lungo, otopatw vwpitepa kot Soklpdlw. Av xpeldletal,
TPOoBETW Alyo (0T vePO HETA, avTi va TtepvAw OAO TO vepPO péoa amd tov (8lo kagé. ETol amo@evyw Tnv

UTIEPEKXVALON KO TNV AOXNKN TUKPASAL.

H puBuion mooodtnTag €ival (WG TO TILO LTIOTIUNHEVO HUOTIKO OTLIG NXOVEG KAWOUAOG. Agv aTOUTEL TEXVIKA
yvwaon, povo Svo Aemtd kat Alyn Sokiur. MTopel val LETAPOPPUWOEL EVOV KOPE TIOU 00U PAVOTAV HETPLOC OF

KOTL TIOAU TTLO LOOPPOTINHEVO.



Tuva TPOGEXELG OTIG TIEPLYPAPEG TIPOIOVTWVY

Ol TIEPLYPOYPEG KOAPE GUXVA XPNOLLOTIOLOUV AEEELG TTIOU AKOVYOVTAL WPaieg, oA Sev eival TtavTa EekABapEC.
"MAovolog”, “évtovog”, “BeAoudivog”’, "apWHATIKOC". ‘O UTtopouv va onpaivouv ToAAG 1 Timota, av Sev
ouvodevovTal amo TPOKTIKkEG evoei&elg. Koita tnv évtaon, To €60 Tou Mix OTIOU AVOPEPETAL TIG YEUOTLKEG
VOTEG, TN OUMPATOTNTA KOL TNV TIPOTEWVOUEVN XPNON. Av pila KAWOUAX TipoTeiveTal yla coffee, unv mepLpévelg
amopaitnta va Adpgel o lungo. Av Teplypa@eTal wg Suvath Kat LSAVIKA Yot YEAQ, (0WG OKETN VO 00U (PAVEL

TILO TULKPN.

Eniong, dwoe onpacia ot agloAoynaoelg, oA StaPace TeG pe KPLTRpLlo. Mo KPLTIKN Ttou Agel “Sev pou dpeoe”
Sev Ponba WSlaitepa. Mot KPLTIK TIOU AVOQEPEL OTL O KAPEG ival KaAOG og cappuccino oAA& Bapug OKETOC, oov
Sivel mAnpowopia. To dlo kat oxOAlr yl Tn pory otn pnxavr. Av ToANOl XPAOTEG HE TIAPOMUOLX HNXOVN

aVaPEPOVV KOAR CUUBATOTNTA, Elval OeTIKO anuAdL

Note a&idel va aAAa&elg kaPouAa Kot TOTE v aAAaéelg ouvnOsia

Av évog Ka@Eg SeV OOV OPETEL, TO TIPWTO EVOTIKTO Elval va oAANGEELG pdipka ) combination. Mepikég popéq
oUTO elval owoTd. AMEG QPOPEG apKeL Vor OAAGEELG TTOCOTNTA VEPOU, Vo KBaPLoeLg TN UnXavn 1 v SOKLPATELG
Tov (510 KaPE pe SLOPOPETIKO TPOTO. Exw TIEL KAWOUAX TTOU OKETN MOV QPAVNKE UTIEPBOAIKA €vTovn, 0AAX Of
cappuccino Atav egapetikn. ‘Exw Tiel GAAN mou oe coffee ntav yAukid kot kaBopr, oAA& oe freddo x&Onke

TEASIWCG.

Mpwv amoppiyelg éva kouti, k&ve dV0 N TPelg Sokipeg. Mia wg coffee otn cwoth TOCOTNTO, Wi pe Alyo ydAa av
To ouvnBidelg, Kat pia pe HkpOTEPN €KXVALON. AV Kat TIOAL Sev oou Tatpladel, TOTE AW Sev €lval O KAPEG GOU.

Agv uTtAPXEL AOYOC VO THLECELG TOV EXUTO OOV VX OYQTINOEL KATL ETIELST TO AYyOPAOEC OE TIPOTPOPAL.

O KOopeG 0TO OTL{TL TIPETEL VA elvat amdAduon, Ot CUPLBACHOG TTov Bupiel k&Be Tipwi OTL ekaveg AdBog ayopd.
H ogla tTwv emloywv omwg ot GetCoffee kaWwouAeg eival akplpwg 0Tl gou Sivouv meplBwplo va Ppelg to

TIPOOWTILKO OOV ONUEl0 LOOPPOTIAG: KOOTOG, EVKOALD, EVTOON, APWHD, KAXBNUEPLIVH CUVETIELQL.

‘Eva peaALloTIKO TTAGVO YiX va BPELG TNV AXYATINHEVH 00U KAYOUAQ

Av Eekvag Twpa pe GetCoffee iy av BEAelg va opyavwaelg Alyo KOAUTEPO TIG XYOPEC OOV, AKOAOVONTE [Lat ATTAR
Sadikaoia. Asv XpelAleETAL YELOLYVWOIO UE ONUELWHUATAPLO KOl XPOVOUETPO, EKTOC OV TO OTOAXMUPAVELG.
Xpeldetal LOVo va ouykpivelg e Sikato Tpoto.

* Ayopaoe HKpn oKL amtd SV0 N TPELG EVTATELS, OXL MEYGAN TTOCOTNTA ATO pict AyvwaoTn €TAOYN.

® Aokipaoe k&Be kdPoula wg espresso otV Sla mepimov ToodTNTA, e kabapn pnxavn Kat idlo vepd.

* Kpdatnoe pia Suvatn emdoyn yla yéAa A freddo kot pic Tiio looppomnpévn ylot OKETO KABNUEPIVO KAPE.

® PyYBuLoE TNV TOCOTNTA EKXVALONG Qv O KOPEG Byaivel aduvapog fi uTtePBOAIKA TiLkpdG.

* MOALS Bpelg autod Tov oov Tatplalel, Tote aglomoinos GetCoffee pooPopEg Yyl KOAVTEPN TR OVA

PATCAVL

Me autry tn peBodo amoelyelg TG Tuxaieg ayopés. Kol To Tlo onpavtiko, KatoAaBaivelg koAVuTepa Tt
TIPOYHUATIKA oou apéocl. MoAlol Aéve "BéAw Suvatd ka@e”, evw oTnv TPAEN BEAoUV YEPATO CWHA XWPIg
Kopévn TiKPGada. AAAoL Aéve “OéAw eAa@pU”, aAA& evvooUVv XopnAR o§uTnTta Kot OxL aduvapn yevon. H Sokiun
EekaBapilel UTEG TIG AETITOUEPELEG.

H xaOnuepivr) moAutéAdela evog owotov coffee oto omitt



O koAOg kaég oTo ottt Sev xpetadleTal va elval TEPITAOKOG. Agv XpelAleTal var HETATPEYELG TNV Kouliva o€
MikpO coffee lab, oUTe va paBelg OAEC TIG TIOKIAEG KOl TIG TIEPLOXEC TTAPAYWYNG. AV oUTO Ot evOLOEEPEL,
LTEPOXA. Av OXL, X OWoTH KAYOUAa, KaBapr pnxavn Kol KoAR pubulon moodTNTog APKOUV YLA VX TIVELG

KOONUEPLVA KAPE TIOV O EVXAPLOTEL

O GetCoffee ka@ég €xel vonua yla 6ooug BEAouV auTr akplBwg TV WooppoTtia. EukoAia xwplig adiagopia. Tiun
TIOU OTEKEL yla KaBnuepwvry xpnon. EmAoyég yio SLapopeTikd yovuoTa. ZUMBATOTNTA MHE HNXAVEG TUTIOU
Nespresso, Tou Bpilokovtal T o€ Tépa TIOAAG EAANVIKA OTHTIAL TO ONUAVTIKO €lval val N SLOAEYELG UNXOVIKA.
Mnv ayopdelg HOVO eTELSH KATL YPAPEL “€vTOVOo” 1 €TELdN €lval o€ TIPOOPOPA. AEG TIWG TIVELG TOV KAPE OOV,

TLOTE TOV TUVELG KOL TL TIEPLUEVELG OTTO QUTOV.

Mo péva, n KoAUTEPN KAWOoULAX elval ekeivn Ttov e§aavideTal amod tn okéWn oov. Agv 0 KAVEL VO QVOPWTIETOL
oV ETIPETIE VO ELXEG AYOPAOEL KATL GANO. Agv Xpeldletal SL1opBwan pe TIOAAR {axapn. Asv og Koupalel HETA amd
TPELG NuéPeG. Matdg to koupti, pupidel wpaia n kouliva, yepiCel To EAIT{AVL, TIVELG TNV TIPWTN YOUALA KoL N
pepa Eekvd Alyo koAuTepa. AuTO {NTAUE TeEAkA amo evav coffee oto omitl. ‘OxL va punBel téAela To KaAUTEPO

café tng MOANG, aAAX VA TIPOCPEPEL OTAOEPX UL [UKPT, TLLY, OTIOAQUOTIKY OTLYMA.



