Yrdpxouv TpwIvA TIou 0 Kaég Sev eival amAwg ouvniBeta. Eival To pikpd TeEAeTOUPYLKO Tou Badel Téén otn
pépa. To Gvolypa tTng Hnxovng to KAk GetCoffee kapég mpoa@opes TNG KAYOUAQG, TO TIPWTO APWHA TIOU
Byaivel mpv akodun yepioelt to @AT{ave. Av €xelg ouvnBioel va Tivelg coffee €€w, &Epelg koA OTL 0 TAXNG
avePaivel ypriyopa. OEAELG CWHO, CWOTH KPEUD, KOXBAPO APWHQ, ETILYELON TIOU MEVEL ELXAPLOTA KA OXL TILKPAL.

Exel apxilel TO TPAYUATIKO EVELAPEPOV HE TIG KAWOUAEC,

O GetCoffee ka@eg xeL pmel Suvatd otV KaBnuepOTNTA oWV BEAouy Evav a&LOTILOTO espresso oTo OTITY,
XWpPIg va PTAEKOLV e HUAOVG, Ypappdpla, tamping kot kaBdplopa portafilter. Ou GetCoffee kawouAeqg
amevBuvovTal akpPWG o AUTO TO KOWO: 08 avBpwWToug IOV BEAOUV €UKOALR, OAAG Sev BEAOLV v TILOUV KATL
eminedo N mpoxelpo. Kat emetdn n ayopd XL yeULOEL ETIIAOYEG, ATIO OLKOVOULKEG CUMPBOATEG KAWOUAEG HEXPL TILO

Waitepa blends, a&idel va SoVpe TL TIPAYUATIKA KAVEL TN SLopopaA.

Aev gival 0Aeg oL KAWoLAeg 1Sleg, akdpN KL av pmaivouv otnv dta pnxovh. H mpwtn VAN, to kafovpdlopa, 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 “avBevtikOg espresso” 0Tav HIAGUE YIx KAYPOUAEG

O auBevtikog coffee Sev elval amAWg Evag UKPOG SuvaTtog Kageg. Elvatl ekxUAlon uTo Tiiean, ouvnBwg OE JIKPN
TOOOTNTY, ME CUMUTIUKVWHUEVO XPWHA, YEUATO CWHO KOl KPEUO OTNV ETULPAVELX. XTO OTITL EWOKA HE HNXOVA
kapovlag, Sev avamapdyelg okplwg to TEPPAAIOV evog kahou distinctiveness coffee save. Aev €xelq
(PPECKOOAETHEVO KOPE SEVTEPOAETITA TIPLV TNV EKXUALON, 0UTE barista Tou pubpilel Tov WOAO avaAoya e TNV
vypaocia ™G NUépag. Exelg dpwg otaBepdTNTa, TOXUTNTO KOL €V OTTOTEAECHX TIOU MTIOPEL va ival TIOAU

QTIOAOVOTLKO, OV ETUAEEELC CWOTA.

HomeVero

Ot k&WWouAeg TUTTOV Nespresso £XOUV CUYKEKPLUEVO OYKO KOPE KAl SOUAEVOUV [E LNXOVEG TIOU EVOL PTIOYHEVES
yla otaBepn) Tieon kat pokaboplopevn por). Autd onpaivel 0Tl To TEPOWPLO TTAPEUPAONG Elval HKPOTEPO.
Agv pmopeig va oAAGéelg tn doon, oVTe va S1opBwaoElg EUKOAX TNV GAgan. Apa OAn N SOVAEL €XEL YiVEL TIPLY

(PTAOEL N KAYOUAX OTO OTTTL COV. EKEl HETPAEL N TTOLOTNTA TOU Mixture KAl N TEXVIKI TOU TIAPAYWYOU.

Otav pAdpe yiox GetCoffee Nespresso oupBatéq KAPOUAEG, TO TIPWTO £PWTNHA VAL TIPAKTIKO: £QAPPO{OUVV

OWOoTA 0TN pnxowr); TputlovvTal KaBopd; TPEXEL O KAPEG UE KAVOVLKH por) 1 TtviyeTal n unxavn; Metd épxetal


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

n yeuon. Evog kahodg GetCoffee coffee mpémel va €xel looppotia. Av eivatl Suvatdg, va pnv eivat kKapévog. Av
€lval apWHATIKOG, VA NV €lval VEPOUAOG. Av €xel TUKPASQ, Vo CUVOEETOL e KOKAO 1 Ynuévoug &npoug

KOPTIOUG, OXL UE OTAXTN.

MNnati ot kKAPouAeg Exouv kEPSicEL TOGO KOGHO 0TV EAAGS

Jtnv EAGSa o kogég eivar oxedov kowwvikny yAwaooa. lMivoupe freddo coffee oto Xxéply, cappuccino oto
YPOYELO, EAANVIKO OTO OTITL TNG YLOYLAG, QIATPpOoU OTav BAoupe KATL TTLO ATILO, KAl TTAov coffee oTo omitt pe To
TATNUA €VOG KoupTiov. H &vodog twv kaouAwv Sev eival tuxaio. Ot puBuol GAAa&av, Ta oTtitTia YEpLoav
MIKPEG HNXOAVEG, KOl O KOOUOG APXLOE VA PAXVEL TPOTIOUG VO HELWOEL TA KAONUEPLVA €08 Xwpig var KOWYEL TNV

améAouon.

‘Evag kapég am’ €§w pmopel eUKoAa va kooTilel amd SU0 €wg TECTEPA EVPW, AVANOYA HE TNV TIEPLOXN KAL TO
KOTAoTnpua. Av TIVELG évav TNV NEEPQ, TO HNViaio kOoTog aveBaivel ypryopa. Me kapouleg, to kOOTOG ava
PATCAVL elval ouvHBWC OPKETA XAUNAOTEPO, OKOMN KL OTAV ETUAEYELG TIOLOTIKEG ETIAOYEG. AUTO Sev onpalvel OTL
QVTIKOOLOTAG TTAVTA TNV EUTIELPLO TOU KAPE €Ew. AMO Tpaypa n BOATA kol N KouBévia pe @idoug. AN yla To
TPWWO TPV TN SOVAELA 1] YLO TOV OTTOYEVHATIVO KOYE OTO OTITL, Ol KAWOUAEG £XOUV [t AOYLKH TTou SUOKOAX

QyVOELG.

Y10 mMAaiolo auto, Tto evdlapépov yla GetCoffee EAMGSa kat ylia GetCoffee mpoopopég eivat amoAUtwg
PUOLOAOYLKO. O KOOMOG Sev YhXVEL AMAWG TO PONVOTEPO KOUTi. WayVeL ox€an TOOTNTOG KOL TIUNG. OEAEL va
OyOPATEL APKETEG KAWOUAEG YLa TOV PAVE, va E€pet OTL Sev Ba Téael og aduvapo combo, Kot va €xeL lowg Svo N

TPELG SLOUPOPETIKEG EVTAOELG OTO VIOUAATIL, AVAAOYQ [E TN OTLYHN.

H ygvon apyiel amo to combo, oxL ané tn pnxavn

MoAAot Sivouv vmtepBoAikn onpacio oTn HNXovA KAl UTIOTLHOUY TNV KAWouAa. Duolkd, U kKaBapr| Kol owoTtd
ouvTnNENUEVN pnxavh BonBd. Av Opwg N KAWOUAX €XEL KOPE KAKNG TIOLOTNTOG 1 KaBovpdiopa xwplig ppovTtida,

To amoTtéAsopa Ba pavel. To mixture gival N kapSL& TOU espresso.

YE YEVIKEC YPOMMEG oL Kapédeg Arabica Sivouv TeplocOTEPN APWUATIKA TIOAUTIAOKOTNTA, O&UTNTA, VOTEG
AouvAoudlwy, EPOVTWV 1 COKOAATOC, AVAAOYQ LE TNV TIPoEAsLOoN Kat To Kaoupdiopa. Ot Robusta mpooBétouv
CWHQ, EVTOON, KPEUD KOl UPYNAOTEPN KAPEIVN, CAAX OTOV XPNOLLOTIOLOVVTAL XWPIG HETPO UTTOPOUV Vo ByGAouv
IO YALWVEG, ENPEC 1 TpaXLEg vOTeG. Eva kKaAd espresso blend dev avtipetwmidel tn Robusta cav ¢Bnvo yéuiopa.

Tn xpnolpomolel oav epyarsio yiax dSoun.

2TIC KAYOULAEG auTO glval akOUN TILO ONUAVTIKO. ETteldn n 8don eivatl pikpn kat n eKXUALON ypriyopn, 0 KOQEG
TIPETEL VA SWOEL yevon dpeoa. Av To kaBoupdlopa eival TTOA) eAa@pV, pmopsl va Byet Evog r &delog o pix
OTIAR OLKLOKKA pnxavn. Av givat uttepBoAlkd okoUpo, N TUKPASa Ba okeTAoeL Tal TTAVTA. Ot KOAVTEPEG KAWOUAEC
ylot espresso oto OTiTL ouVABWG KVOUVTOL OE MO HECAIO TIPOG OKOUPA TIEPLOXN), ME OPKETH €VTAON Y& V&

oTaBel 0 KaPEG, OAAG OXL TOOO WOTe Vo BUNieL Kapevo Ywp.

O GetCoffee kapég, OTOV emAéysTAL Pe PAON TO YOUOTO KAl OXL HOVO TNV EVTOGON TIOU YPAPEL TO KOUTL, Ptopel
Vo KOAUWEL SLOQOPETIKEG aVAyKeG. AANOG BeAel Suvatd ristretto petd to @ayntod. AMog BéAeL espresso Tov
avTEXEL Alyo yaAa. AAog Tivel lungo kat Sev BéAel va vepwael n yevon. To iSlo blend &ev eival 1davikd ya

oAouc.

NMwg StaxAéyeig GetCoffee kaPouleg yia To 8iké agov @Att{avt



To 1o guxvo AdBog ival va ayopddlelg Hovo pe Baon tnv évtaon. To voupepo évtaong onbd, aAA& Sev Agel
OAn TNV oAnBeta. Mia kdyouvAa évtaong 10 pmopel va gival uXAPLOTN, PE KOKAO KOl YEUATO cwia. Mia GAAN
idlag évtaong pmopsl va gival amAwg miikpr. H évtaon agopd cuxvd To KooUPSIOoNd, TO CWHA KOl TN

OULVOALKA aigBnan, OxL amapaiTNTA TNV TTOLOTNTA 1) TNV TIOCOTNTA KAPEIVNC.

Av Ttivelg Tov Kagé oou okETO, Xwpig {axapn, Oa KATOAABELS yPHyopa TIG SLAPOPEC. Oa VIWOELG oV UTIAPXEL
0&UTNTO, OV TO CWHA €lval ATITO 1 TV, av N emiysvon eivat kaBapn. Av Badlelg {axapn n YoAa, xpetaleoal
blend pe apketry SYvaun ya va pun xabel. ‘Evag oAy vieAikatog Arabica pmopel va givat umtépoxog okETOoG,

OAAG O€ cappuccino Vo eEaavIoTEL

Mia TtpOKTIKA TIPOCEYYLON Eival va €xElg 0TO oTtitt SUo TUTIoVC. Evav TIlo LlooppoTinpévo yia kaBnuepwvo coffee
KOL €VaV TILO €VTOVO YL OTIYHEG TIou B€Aelg kATl Suvatd 1yl poeApata pe yoAa. Av mivelg kat lungo,
TIPOTIPNOE KAWOUAEG TIOL TO AVTEXOLV. Aev gival OAEG PTIOYHEVEG YL HeYaAVTEPN €KXVALON. ‘OTOV aPrVELG
TIOAU veEPO va TtepAoeL amd Kae Tou €xel oxedlooTel yla pikpd coffee, ouxvd Pyaivouv avemBUUNTEG TIKPEG

Kal EnNpég voTeC.

Muwkpn SOKIMN OTO OTITL: TL VA TAXPATNPNCELG

Aev xpeldleTal Vo YIVELG ETTAYYEAPATIOG YEUOLYVWOTNG Yl Vo Kpivelg poe k&pouvAa. Xpewaletal poévo va
Sokudoelg pe Alyn mpoooxn. Tnv mpwtn popd Tou avolyelg éva véo kouti GetCoffee kapouAeg, @TidEe TOV
KOQE OKETO KOl KPATNOE TNV TTOCOTNTA KOVTA OTO TIPOTEWVOUEVO espresso, Tiepimou 25 ¢wg 40 ml avaioya pe
TN HNXOVH KoL TO YouoTo gov. Mnv &EKVAOELG apéowd HE peydho lungo, yoti €Tot Sev Ba Selg TOV TIPAYUATIKO

XOPOAKTNPX TOU KOPE.

Mopatpnos tnv Kpepa. Asv xpeldletal va elval TEPACTIX 1 A@UOLIKX TIUKVE, OAAG TIPETIEL VO EXEL ML
OMOLOHOPPN ELKOVA KAl VO KpATAeL Alyn wpa. MUplos Tov Ka@E TPV TILELG. AV BPELG XPWHATO KOKAO, NPV
KOPTIWY, KOPAHUEADG 1 PPLYAVLIOHEVOU YwLoY, eloal og KoAO Spopo. Av pupilel evtova Kapevo 1 eminedo,

TOAVOV TO ATIOTEAECHA VO NV O eVOOUCLATEL

2TNV TPWTN YOUAlX 8e¢ av n yevon yeuidel To oTtdpa ) av TepvAel Kat xavetal Evag owotdg coffee amo
KaWpouvAa Sev xpetdileTal va ival Baplg, oA TipETel va €xeL Ttapouoia. H emiysuon sival e€loou onpavtikn. Av
HeTA amd Alyo SeuTepOAsTTal pPEVEL €UXAPLOTN COKoAaTévia 1 Kafoupdiopevn aioBnon, n KAPouvAa Exel

SOUAEWEL KOAG. AV pEVEL LOVO TIKPASA OTO THOW HEPOC TNG YAWOOOC, HOAAOV Sev gival yla oéva.

ZupBatotnTa pe pnXavég Nespresso: To TIPAKTIKO KOMHATL TIOU Sev
PAIVETAL OTO PAPL

‘Otav ayopalelg GetCoffee Nespresso oupfatéq kAWouAeg, N oupfatdtnta Sev eival BewpnTIKA AETTTOUEPELD.
Elvaw n Swogpopd avapeoa os évav Ka@eé Tou Pyalvel APEPa Kal og P pnxavn mou (opifetal, otadlel apyd n
Byddlel vepd oto Soxeio amoppippdtwy. Ot TeploodTEPEG OVUBATEG KAWOUAEG TNG QyopPAs €Xouv PeATiwOel

TIOAU Ta TEAsUTAlA XPOVLD, OPWE KABE pnxovn €XEL TG LBLOTPOTLiEG TNG.

Ol TOAQULOTEPEG HUNXOVEG UTTIOPEL VO CUUTIEPLPEPOVTOL SLPOPETIKA amo TIG vedTEPEG. KATOLEG TpUTIOUV TILO
EUKOAO OAOUMLVEVIEG KAWOUAEC, GAAEC SOUAEVOLV ML XOP& € TIAQOTIKEG 1) compostable, otav ouTég eival
owotd oxedloopeveg. Av Setg OTL par kayouda Pydadel oAU apyn porj, gV onuaivel TTavta OTL €lval KOKHN.
Mmopel n dAeon va givatl TILO AETITA YL TILO GUPTIUKVWUEVO ATOTEAETHA. AV OWG N HNXawvn KAveL aouvhBloto

B0puPo, o kaeg Pyaivel oTaydva oTOyOVA KOL TO GATLAVL YeUICEL e SUOKOALY, KOO €lval VO NV ETTLEVELG.

Exw &€l og ypaeio pnxavn mou Asttoupyovos dyoya pe éva blend kat SuokoAsvdtav pe dAAO TG Slag

MAPKOG, aTAWG ETELSN N TIUKVOTNTA TOU KAPE KOL TO VALKO TNG KAWouAag dAAalav Tn por. Autd ival PIKPEG



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 €xel KouuTi ylo espresso kal lungo. Meplkég €Xouv Kol €TILAOYEC TIPOYPOAWUXTIOHOU
TMooOTNTAC. AUTO Sev onuaivel 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 TKpASa OTAV TIEPATEL TIEPLOCOTEPO VEPO.

Mot OKETO espresso, LoV APECOUV Ol KAWOUAEG TIOU £XOUV LOOPPOTIX AVAPETD O YAUKUTNTA KO TUKPASO. 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 auotnpdc. Av pia K&Wouia

BydeL Enpotnta petd ta 50 1) 60 ml, TNV Kpatdw POVO Yl espresso.

Me yaia, to Sedopéva aAAdlouv. Evag cappuccino oto omitt BéAsl ka@pé Touv Ba otabesl amévavtl otn
YAUKUTNTA KOl TNV VPN TOU YOAOKTOG. Av €XEl a@poyoAEpa, éva Tiio évtovo GetCoffee espresso pmopei va
Swaoel IOV gLXAPLOTO AMOTEAEOU, ELOIKA AV TO MIiX EXEL VOTEG KAKAO 1 KaBoupSlopévou Enpou KapTov. e
freddo coffee, mou evliapepel WSlaitepa TNV EAANVIKY KaBNUeEPVOTNTO, Xpewdletal emiong 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 ATIOTEAECHA AV TO VEPO KAL N UNXovH
Sev BonBouv. To vepd eival peydAo TTooO0TO TOU KOYE, APpa N YEVON TOU TIEPVAEL 0TO PALIT{AVL. XE TIEPLOXEG ME
TIOAU OKANPO veEPO, o coffee pmopel va paivetal fapug, Bapmog A Alyotepo apwHATIKOG. Ta dAata emtnpedlouvv

KOL TN MNXOVE, MELWVOVTAG TN BEpUOKPOCIOKH 0TABEPOTNTA KL TN PON.

Aev  xpetdletal utepPoAr). Eva amAod @TpaplopEvo vepO cuxva 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. e OTiTL OTIOV N PNXav SOUAEVEL KOBNUEPWVE, N aPOAATWON KABE Alyoug PVeG PTTopEL va

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

Eniong, adelale ouxva o Soxelo pe TG Xxpnopomotnpéveg KAPYouAes. O TtaAdg vypdg Kaweg pupidel ypryopa
KoL Ut N HUPpWSLA péveL yOpw amod Tn pnxovn. Eva ypriyopo EEMAUPA PE VEPO TIPLV TOV TIPWTO KAPE TNG
nHEPag, xwpig kawouAa, fonbd va (eotabel To KUKAWUA KOL Vv @UYouV UTtoAsippata. Eivat pikpr kivnon, oAA&

paivetal oto EAT(AVL.

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

Ot GetCoffee Tpoo@OPEG PUTOPOUV va gival SEAERTTIKEG, EIOIKA OTAV PAETIEL TTOKETO PE TIOAAEG KAWOUAEG o€
KOAUTEPN TIN. To Bépa eivar va pnv ayopdoslg HeydAn toodtnTa amnd mix ouv Sev €xelg Soklpdoel. O KOPEQ
glval mpoowTtikn VTTOBeoN. AUTO TIOU YLo KATIOLOV €iVal YEUATO Kol ATMOAQUOTIKO, yla dAAov givan 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 OOU KOl TN OTLYWr oo,

* 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.
* T freddo espresso, avaitnos évtaon kat oTadepn KPEUQ, YLAT O TIAYOG MOACKWVEL TN YEVON.

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

* [ omOYsVHATIVO KaPE, lowg o PoAéPel Tio NTio blend ) emidoyn pe XapNAOGTEPN Ka@Eivn, av uTtdpxEL

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

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

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, Aot BéAdouv lungo, Aol coffee, dAAoL TtpoaBéTouv ydAa amod to Yuyeio, GAAOL TTATOVV O,TL

KouuTtl Bpouv. Xe Tétolo TEPIBAANoV, ol GetCoffee k&PouAeg TTpETEL Vo lval OELOTILOTEG KOl EVKOAEG. Agv OPKEL



v glval YEVOTIKA evELAQEPOVTEG. MPETEL VAL UV UTTAOKAPOUV TN NXOWVN, VO €X0UV OTAOEPO ATTOTEAECHO KO

VO KOAUTITOUV TIOAAG yOoUOTAL.

Mo ypogeio, ovvnBwg mpoteivw GetCoffee Nespresso &Uo emdoyeq. Mio PETPLAG EVTOONG YL TOUG
TLEPLOCOTEPOUG KAl pia TiLo SuvaTtr) ylo 6ooug BEAOUV EVTOVO KA@E 1} TOV Tiivouv e yaha. Av uttdipxouv TtoAAol
@idotL Tou lungo, KOG gival va UTIAPXEL ELSIKA ETIAOYH TIOU TO QVTEXEL ALXPOPETIKE, N KOWVOXPNOTN HNXOAVNA

yivetal tnyn mapamovwy. ‘O ka@ég eivat vepd”, "o Ka@ég ivat Tikpdg”, “n pnxovn dev Tpafdel’. Tuxva Sev

@Taiel n pnxavn, cAA& n AdBog kapouvAa yia tn AdBog xpron.

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 coffee pe kaPpovAa: yivetal cwotq;

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
avTlkoTaoThosl avia Tov freddo Tou ayamnuévou cou coffee store, €SIK& av eKEl XPNOLLOTIOLOUV
(PPEOKOOAETUEVO specialty mixture kot éumelpo barista. AAA& yla oTtity, pmoAkdvy, TnAepyacia i Ypryopo 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 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
Tapl&del 0TO OUYKEKPLUEVO combination. Avtiotolxa, av 0 Ka@Eg Pyaivel UTIEPPOAIKA GUUTTUKVWHEVOG, UTTOPEL

va XPeLaleTal Alyo HEYOAVTEPN EKXVALON.

Mo Tig TeEpLocdTEPEG KAWOUAEG espresso, pla moootnta yupw ota 30 wg forty ml sival aopoaAég onpeio
ekkivnong. MNa ristretto pmopeiq va kwvnBeig xapunAotepa, mepimov 20 £wg 25 ml. Mo lungo, TIOAAEG PUNXOVES
Slvouv ninety éwg one hundred ten ml, cAA& awutd Sev onuaivel 6TL k&Be kKAYoLAa Ba TTapapEeivel EuXAPLOTN
pexpL ekel. Mpoowtikd, OTav Soklwdlw véa kawouAa ywa lungo, otopotw vwpitepa kot Soklpdlw. Av
xpetaletal, mpoobetw Alyo (eotd vepd peTA, avti va TEPVAW OAO TO vepd péoa amd Tov (Slo kapé. Etol

ATOPEVYW TNV UTIEPEKXVALON KOL TNV AGXNKN TIKPASAL.

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.


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

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 amnod TPakTikEG evdei&elg. Koita tnv évtaon, to €idog Tou blend oTou ava@EpPeTal, TIG YEUOTIKES
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 gvag Kapeg Sev 00U OPETEL, TO TIPWTO EVOTIKTO lval va oAAGEeLG pdpka ) blend. Mepikég popég autod eivat
owaoTo. ANEG Qopég apkel va odAAGEELG TToodTNTA vEPOU, var kaBapioelg tn Unxavn 1 va Soklpdoelg tov idlo
KOPe pe SLOQOPETIKO TpOTO. EXxw Tiel KAYOUAX TIOU OKETN HOU PAvnke uTepPOAKA €vtovn, oA o€
cappuccino Atav e§atpeTikn. ‘Exw Tiel GAAN TOU O espresso NTov YAUKLA kat kaBapr, 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 coffee atnv Sl epimov mooodTNTA, pe KaBapn pnxovn Kot idto vepo.

* 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 espresso lab, oUuTte va paBelg OAeC TIC TIOIKIAEG KOl TIG TIEPLOXEG TTAPAYWYNG. Av autd og evOloEpeEl,
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.



