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 kapég €xeL pmel Suvatd otnv KABNUEPWVOTNTA 6oWV BEAoLVY €vav aLOTILOTO espresso oTo OTIiTY,
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.

Tuonpaivel “audevtikog coffee” otav PLAGHE yia KAYPOUAEG

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
Kapovlag, Sev avamapdyelg okplpwg To TEPPAAOV €vOg KoAoU uniqueness coffee shop. 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 OTO OTI{TL OOV. EKEL HETPAEL N TTOLOTNTA TOV Mixture KAl N TEXVIKA TOU TIAPAywyou.

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 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 €vav TNV NUEPQ, TO HNVIOIO KOKKOL Kopé espresso KOoTog avefaivel ypryopa. Me


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

KAWOUAEG, TO KOOTOG ava QAIT{avL gival ouvABWG APKETA XOUNAOTEPO, OKOMUN KL OTAV ETIAEYELG TIOLOTIKEG
ETAOYEC. AUTO Sev onpaivel OTL AVTIKOOLOTAC TIAVTIX TNV EUTIELPIO TOU KOPE €Ew. AANNO Tipaypa N BOATA Kat N
KouBévta pe pidoug. AN YL TO TIPWLVO TIPLV TN SOVAELA ] YL TOV ATIOYEVHATIVO KAPE OTO OTITL, Ol KAWOULAEQ

€XOULV L AOYLKH TTou SVOKOAX 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 OPKETEC KAWOULAEG Yla TOV UAVE, va E€pel OTL Sev Ba Téael o adUVapOo mix, Kol va €xel iowg dvo N

TPELG SLAPOPETIKEG EVTATELG OTO VIOUVAATIL, AVAAOYQ JE TN OTLYUN.

H yguon apyilel ano to blend, 6yt 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 amoTtéAsopa Ba @avel. To mix ival n kapdid Tov coffee.

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
blend pe apket Svvapn ywa va pn xoBel. Evag oAy vteAikdtog Arabica pmopel va gival uépoxog OKETOG,

OAA& o€ cappuccino va e§a@avIoTEL.

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 veEPO va TIEPAOEL Ao KaE oV €xel oxedlaoTel yla pikpd coffee, ouxvd Byaivouv avemBUUNTEG TIKPEG

KOl ENPEC VOTEC,



Muwkpn S0KIM 0TO OTTITL: TL VA TAXPATNPNOELG

Agv XpelAdeTal VA YIVELG ETIOYYEAROTIOG YEUOLYVWOTNG YIX VA KPIVELG M K&Pouda. XpetaleTal poOvo va
SoKIuaoelg pe Alyn mpogoxn. Tnv TpwTn Qopd Tou avoiyelg éva véo kouti GetCoffee kapouleg, @TIdEE TOV
KOUPE OKETO KOl KPATNOE TNV TIOCOTNTA KOVTA OTO TIPOTEWVONEVO coffee, tepimou 25 wg forty ml avaAoya e
N HNXOVH KAl TO YouoTo gov. Mnv &EKIVAOELG apéowd He peydAo lungo, yiati €Tot Sev Ba Seig ToV TIPAYHATIKO

XOPOAKTAPX TOU KOPE.

Moapatpnos tnv Kpepo. Asv xpeldleTal va glval TEPATTIX N A@UOLKX TIUKVE, OAAG TIPETIEL VO EXEL ML
OMOLOPOP®N ELKOVO KAl VO KpaTAel Alyn wpa. MUpLos ToV Ka@E TPV TILELG. AV PPELG OPWHATO KOKAO, §Npuwv
KOPTIWY, KOPOAHUEADG 1 PPLYAVLIOPEVOU YwLoY, gloal og KOAO Spopo. Av pupilel evtova Kapevo 1 eminedo,

TOAVOV TO ATOTEAECHA VA NV 0 eVOOUOLATEL

TNV TPWTN YOUAL& 8eG av n yevuon Yepilel To OTOPX N av TiepvAEL Kat xavetal. ‘Evag owotdg espresso 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.

JupBatotnta pe pnxavég Nespresso: To TIPOKTIKO KORHATL TTOU Sgv
PUIVETAL OTO PAPL

‘Otav ayopdlelg GetCoffee Nespresso oupfatéq kKAWPoUAeg, N oupfoatdtnta Sev eival BewpPNTIKA AETITOUEPELDL.
Elvaw n Swogpopd avépeoa os Evav Kage TIou Pyaivel Npepa Kat og Wt pnxavn mou (opidetal, otdlel apyd i
Byddlel vepd oto Soxeio amopplppdtwy. Ot TeploodTEPEG OVUBATEG KAWOUAEG TNG AyopPAs €XOUV PeATiwOel

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

Ot TOAQLOTEPEG PNXOVEG UTIOPEL VO CUUTIEPLPEPOVTAL SLOPOPETIKA aTO TIG vedTEPEG. KATolEg TpuTtoUv TILO
EUKOAX OAOUMLVEVIEG KAWOUAEC, GAAEG SOUAEVOLY ML XOP& HE TIAQOTIKEG I} compostable, otav ouTég eival
owoTd oxedloopéveg. Av Seig OTL P kapovla Pyadel oAU apyr pory, dev onpaivel tdvta OTL ival Kokn.
Mmopel n dAeon va givatl TILO AETITH YL TILO GUPTIUKVWHEVO ATOTEAETHO. AV OPWG N HNXavh KAveL aouvhBloto

B0puPo, 0 kKaEg Pyaivel oTaydva oTaydvVa Kol To AT{AVL YeRICEL e SUOKOALR, KOAO €ival VO NV ETTLHEVELG.

Exw &gl og ypoageio pnxavr Tou Asttoupyovos aoya pe éva blend kot SuokoAevdtav pe dAAo 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 pnxovry couv mBavov €xel kouumi ywo coffee kat lungo. Mepikég €xouv Kol €TIAOYEG TIPOYPOUUXTIONOU
TMooOTNTAC. Autd &gv onuaivel OTL kA&Be kaPouvAa amodidel cwotd oe k&Be ocuvtayn. O coffee BéAel
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.

Mo oketo coffee, pou APEoOLV OL KAWOUAEG TIOU £XOUV LOOPPOTILO AVAUESD O YAUKUTNTA Kol 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 TTOAV gUXAPLOTO ATMOTEAEOU, ELOIKA AV TO MiX EXEL VOTEG KAKAO 1 KaBoupSlopévou Enpouv KapTov. X&
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 espresso Umopel va @aivetar Poplg Oaumog r AlyoTtepo apwHATIKOG. Ta dAaTa

eMNPeAlOLVV KAl TN HNXOVE, LEWVOVTAG TN OEpUOKPOCLOK 0TAOEPOTNTA 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 TIN. To Bépa eivarl va pnv ayopdoslg peydAn toodtnTa amnd mix ouv Sev €xelg Soklpdoel. O KOPEQ
glval mpoowTikn VTTOBeaN. AUTO TIOU YO KATIOLOV €Val YEUATO Kol AMOAQUOTIKO, yla dAAov givar Bapy. Autd

TIoV €vag PIAog TiEpLYpaPeL w¢ “BeAodivo”, oV pmopel 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
€Va aVOoLXTO OOKOUAGKL aAeopévou coffee, aAA& Sev eival payikég. Kpdtnoé teq pakpld amd (€otn, AAO 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 OOV KOl TN OTLYWN TIEPLOTOTEPEC TIANPOYOPIEC TO.

* T oKkETO espresso, Stee€e LooppoTinuévo combo pe peoaia tpog VPNAR évtaon Kot kaBopn emiyeuon.
* [ 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.

* [ OTOYEVHATIVO KAPE, I0WG 0 POAEWPEL TILO ATILO MIX 1} ETUAOYNA HE XAUNAOTEPN KAPEIVN, oV UTIAPXEL

SlaBéoun.

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

AguTtépog Ba poldlel pe TOV Ka@E TNG MNMapaoKeVnG.

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

EVTUTIWOLOKEG EVTAOELG KEPSICOLV OTN SOKLUK, OL LOOPPOTINUEVEG KEPSICOUV OTO VTOUAGTTL

Kaypouleg oto ypa@eio: GAAN xpnon, AAAEG XTTALTHOELS

O Ko@ég 0TO ypapeio £xel SIKOVUG TOU KAVOVEC. Ekel Sev @TIdxVEL évag AvBpwTiog évav Kage Tn Hépa. H pnxavn
SouAeVEL ouveXwG, Aol BéAouv lungo, dAAoL espresso, dAAOL TTpoaBETouy yoAa amod to Yuyeio, GAAOL TTTOVV

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


https://redwest.gr/getcoffee-kapsoyles-kafe-odigos-epilogis-gia-kalytero-espresso-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 maidel pdAo. Av pifelg KauTd espresso TTAVW O PIKPA TIAYAKLO KOL TOV aproElg, 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
avTlkoTaoThosl avia Tov freddo Tou ayamnuévou cou coffee store, €SIK& av eKEl XPNOLLOTIOLOUV
(PPEOKOOAETUEVO strong point mixture kot éumelpo barista. AMG yla ottty pmoaAkovy, thAepyaoia r ypriyopo
KOUPE TIPWV (PUYELG, TO OMOTEAEOUO WTIOPEL v gival TIOAU KOAUTEPO omt’ OO0 TEPLHEVOUV OCOL UTIOTIHOUV TIG

KQWOUAEG.

H cwotn puOuion tocotTNTAg OTN HNXavn

MoAAOL VoLV TN PINXAVR OTLG EPYOSTACLOKEG PUOMITELG yla xpovia. Agv gival amapaitnta AdBog, oAA& agidel
va EEPELG OTL OL TIEPLOTOTEPEG UNXAVEG ETUTPETIOVV TIPOYPAUUATIONO TNG TTOCOTNTAG. AV O espresso oou Byaivel
Hovipwg adVvvapog, lowg Sev @Taiel n k&aWouvAa. Mmopel To kouuti va Sivel TEPLOCOTEPO VEPO amd OCO
TAPLAEL OTO OUYKEKPLUEVO mix. AvTioTolXa, av O Koeg Byaivel uTEPBOAIKA CUUTIUKVWUEVOG, WTIOPEL v

XPELALeTAL Alyo HeyoAUTEPN EKXVALON.

Mo TG TeEPLocOTEPEG KAWOUAEG espresso, o ocotnta yupw ota 30 wg forty ml sival aopoAég onpeio
ekkivnong. MNa ristretto pmopeiq va kwvnBeig xapunAotepa, mepimov 20 £wg 25 ml. Mo lungo, TIOAAEG UNXOVES
Sivouv 90 €éwg one hundred ten ml, cAA& ouTtd Sev onpaivel OTL KABs KAWOULAX Bal TTaPAPEIVEL EUXAPLOTN HEXPL
ekel. Mpoowmikg, otav Sokipddw veéa kapouvAa ylax lungo, otapatw vwpitepa kot Sokipdlw. Av xpetdleTal,
TPOoBETW Alyo (0T vePd HETA, avTi va TtepvAw OAO TO vepO péoa amd tov (8lo kagé. ETol amo@evyw Tnv

UTIEPEKXVALON KO TNV AOXNKN TIUKPASAL.

H puBuion mooodtnTag €ival (WG TO TILO LTIOTIUNHEVO HUOTIKO OTLG UNXOVEG KAWOUAQG. AgV amOUTEL TEXVIKA

yvwaon, povo Svo Aemtd kat Alyn Sokiur. MTopel val LETAPOPPUWOEL EVOV KOPE TIOU 00U PAVOTAV HETPLOC OF



KOTL TIOAU TTLO LOOPPOTINHEVO.

Tu va TPOTGEXELG OTLG TIEPLYPAPEG TIPOIOVTWV

Ol TIEPLYPOYPEG KAPE TUXVA XPNOLUOTIOLOUV AEEELG TTIOU aKOVYOVTAL wpaieg, oA Sev eival tavTa EekdBapeg.
“MAovolog”, “évtovog”, “BeAoVdvog”, "apwHaTIKOC”. ‘'OA PTopovv va onpaivouv ToAA& 1 Ttimota, av Sev
ouvodevovTal amd TPAKTIKEG eVOEi&elg. Kolta tnv évtaon, To €idog Tou mixture OTIOV AVOPEPETAL, TIG YEVOTLKEG
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 LSAVIKA Yot YEAQ, (0wG OKETN VO 00U Pavel

TILO TULKPN.

Emtiong, Swoe onuacia otig agloAoynoelg, oA StBaoe Teg e kpLTrpLlo. Mia KPLTIKE TIou AéeL “Sgv pov Gpeoe”
Sev BonBd biaitepa. Miar KPLTIKT TIOU aVAPEPEL OTL O KAPEG ElvaL KOAOG O€ cappuccino aAA& BapUg OKETOC, GOV
Sivel mAnpopopia. To S0 kot oxOAl yix T pory otn unxavn. Av oMol xproTeg HE TOPOMOL PNXovn

QVOPEPOLV KA oupBaToTNTa, Elvat BeTikd onuadt.

Note a&idel va aAAa&elg kaPouAa kKot TOTE v cAAaéelg ouvnOsia

Av €vag KapEg Sev 0OV OPETEL, TO TIPWTO EVOTIKTO £ival Vo 0ANGEELG PHApKa 1 mix. MepLKEG POPEG auTod lval
owaoTo. AMNEeG QopEg apkel va odAAGEELG TToodTNTA vEPOU, va kaBapioelg tn pnxavn 1N va Sokpdoslg tov idlo
KOPe pe SLOQOPETIKO TPOTO. EXxw Tiel KAWOUAX TIOU OKETN HOU (PAvnke uTeEpPOAKE évtovn, oAA& o€
cappuccino Atav eEalpeTikr). Exw Titel GAAN TOU O espresso NTav YAUKLX kat kaBoapr, oAA& oe freddo xdBnke

TeAsiwd.

Mpw amoppiPelg éva kouTi, kave dVO 1 Tpelg Sokipéc. Mia wg coffee oTn ocWOTH TOCOTNTA, pHiat HE Alyo yoAa av
T0 ouvnBidelg, Kot pia pe pHikpdTeEPN eKXVALON. Av Kat TIdAL Sev oou Tatplalel, TOTE amAWG Sev eival O KAPEG TOu.

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

O KOEC 0TO OTUTL TTPETEL VA elval 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

TIPOCWTILKO OOV CNWEIO LOOPPOTIOG: KOOTOG, EVKOALD, EVTOON, APWD, KOXONUEPLIVH CUVETIELQL.

‘Eva peaALloTikO TTAGVO Yix va BPELG TNV AyaTtnHéVE 0oU KAYOUAa

Av Eekvag twpa pe GetCoffee ) av BéAelg va opyavwaoelg Alyo KOAUTEPO TIG OXYOPEG OOV, AKOAOVONOE HLat ATTAR
Swadikaoio. Asv XpeldleTal YELOLYVWOIX HE ONHELWHATAPLO KAl XPOVOUETPO, EKTOC OV TO OTOAXUPAVELG.

Xpedletal pOVo va ouykpivelg pe Sikato tpoTo.

* AyOpaoe UKpH TIOWKIALG amtd V0 1) TPELG EVTATELS, OXL LEYOAN TTOGOTNTA ATO Wid XYVWOTN ETUAOYN.

* Aokipaoe k&Be kdWoula wg espresso oTnv Sl epimov toodTNTA, e kaBapn pnxavn Kat idlo vepd.

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

® PUBULOE TNV TTOOOTNTA EKXVALONG Qv O KOPEG Pyaivel adVvapog i uTtePBOAIKA TILKPOG.

* MOAg Bpelg auTo Tov gou Tatpladel, Tote aglomoinos GetCoffee TPooPoOPEG yLor KOAVTEPN TLU VA

@ATCAvL.

Me outr) Tn péBodo amo@evyelg TIG Tuxaieq ayopéq. Kat To To onpavTiko, KatoAafaivelq koAUTepa Tl
TIPAYUOTIKE gou opéael. Mool Aéve "BéAw Suvatd Kage”, evw otnv TPAa&n BEAouV YEUATO OWHX XWwPLg
Kopévn TiKpAadSa. ANoL Aéve “BéAw eAa@pV”, cAA& evwooUV xapnAn o§uTnta kat OxL adVvaun yevon. H dokiun

EekaBapilel AUTEG TIG AETTITOPEPELEG,



H xaBnuepivi) moAutéAela evog owotov coffee oto oTtitTl

O koAOg kaég oTo ottt Sev xpetadleTal va elval TEPITAOKOG. Agv XpelAleTal var HETATPEYELG TNV Kouliva o€
MIKPO espresso lab, oUuTte va paBelg OAeC TIC TIOIKIAEG KOl TIG TIEPLOXEG TTAPAYWYNG. Av autd og evOloEpeEl,
uTtEpoxa. Av OXL, ML owoTr KAYouAa, kaBapr pUnxavn Kol KoAR pubulon moodTNTog APKOUV YLd VX TIVELG

KOONUEPLVA KAPE TIOV O EVXAPLOTEL

O GetCoffee ka@ég €xel vonua yla 6ooug BEAoLVV 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€ Ttépa 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§apavidetal amod Tn okéWn oov. Agv 0 KAVEL VO OVOPWTIETOIL
oV ETIPETIE VO ELXEG AYOPAOEL KATL GANO. Agv Xpeldletal SL1opBwan pe TIOAAR {axapn. Asv og KoupAalel HETA amtd
TPELG NuéEPEG. Matdg to koupTi, pupidel wpaia n kouliva, yepilel To EAITCAVL, THVELG TNV TIPWTN YOUALX Kat N
pepa Eekvd Alyo koAuTepa. AuTO {NTAUE TeEAkA amo evav coffee oto omitl. ‘OxL va punBel TéAela To KoAUTEPO

café Tng MOANG, aAAX VA TIPOCPEPEL OTAOEPN UL [UKPT, TLLY, OTIOAQUOTIKY OTLYMA.



