Yrdpxouv mpwivd Tou dgv {NTOVV OMAWG KO@E. ZNTOUV VAV espresso TIOU VOl OTEKETOL OTO PAIT{AVL ME
XOPAKTNPO, VO EXEL WO, VO AP VEL €Ttyguon Kal va og Balel o puBuo xwpig TIOAAEG SlampayaTeVoels. Ekel
akplBwg apxilouv va éxouv evdlopépov ol GetCoffee kAPouleg, €8IKA ylor GOOUE XPNOLLOTIOOUV KXV

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

To Suvatd amotéAeopa, BEPata, Sev onuaivel AMAWG «TTOAV KO@EIvN» A «TIkPOG KaPES». Evag évtovog espresso
pTtopel var glval LlOOPPOTINUEVOG, VO €XEL YAUKUTNTO, KPEUQ, KOPBOUPSIOHEVO QPWHAT, OKOMO KOl VOTEG
0oKOAATOG N Enpwv KapTwv. Mmopel emiong va eivat TpaxVg, KOPEVOG KOl KOUPAOTIKOG. H Stapopd kpuBetal
O0TO XOPHAVL, OTO KABoUPSIoUE, 0Tn QPPETKASA, 0TN CLUPBATOTNTA TNG KAWOUAXG HE TN HNXAVH KOAL (QUOLKJ,

OTOV TPOTIO TIOV TOV TIIVELG.

‘Exovtog SOKLUATEL apKETEG KAWOULAEG 08 KAONUEPLVEG GLUVONKEC, OXL o€ LOaVIKO TEPLBAAOV YELOLYVWOIlaG OAAG
oe kouliva OTILTIOY, Of WIKPO YPOPEO KOl PETA QO HeCNUEPLOVO @ayNTO OTav Beg KATL VO 08 «ONKWOEL,
pTopw va w O0TL o GetCoffee ka@Eg €xeL vonpa ylor 6ooug Waxvouv €vTaon Xwpig Vo PTTAEKOUVY e HUAOUG,

SooopeTproelg kal kaBdplopa portafilter. To {ntovpevo sivat va SLaAEEELG owoTA.

Tu oNMHAiVEL TPAYHATIKA «duvaTh» KAPOUAX KOPE

H Aé€n «Suvatdg» xpnoldomoleital ouxvad TOAD TpoOxelpa. AAMoOG evvoel vPNAR €vtaon otn yevon, GAAOG
TEPLOOOTEPN KAPEIVN, GANOG TTUKVO CWHA, GAAOG OKOUPO KABOUPSIoUA. 2TIG KAYOUAEG, OAQ QUTA UTTOPOVV VX

OUMTIECOUV, OAAK Sev gival To (Slo Ttpaypa.

‘Evag espresso amd k&WouAa Pmopel var gaivetal Suvatog emeldr) €xel oOKOUPO KABOUPSIopa Kal €vtovn
TUKPA&Sa, XWpIg amapaitnTa va £xeL Tteploodtepn Kaeivn. AvtiBeta, xapudvia pe robusta ouvnBwg Sivouv To
YEUATN KPEUQ, TILO YALVO XOPAKTAPA KOL CUXVA TIEPLOCOTEPN Kaeivn amo éva one hundred% arabica. Autdg

glval evag Adyog Ttou TTOAAEG evToveg kG ouAeg coffee Baoifovtal o ouvduaopd arabica kat robusta.

ITNV TIPAEN, av BEAELG Evav KOQPE TIOU VO «YPAPEL» EVTOVA OTO OTOUQ, VO KPOTAEL e Alyo YEAX KOL Vol pnv
efapavietal otav yivel freddo, xpeidleoal KAPOLAX PE QPKETO CWHOA KOL CUUTIUKVWON. AV TIVEL OKETO
espresso, UTMOPEL VO TIPOTLUAOEL KATL TILO KOOAPO, He €VTOVO GpwHa 0AA& AyoTtepn Tikpdda. Av Tivelg

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

O1 GetCoffee kapouleg ov poopidovTal yia To Suvatd amotéAeopa ouviOwg Taptaddouv KOAVTEPA OF JIKPN
EKXVALON, YUpw oTa 25 éwg forty ml. ‘Otav matnoslg lungo kat apnoslg v Sl k&Pouda va TpEEeL TTOAY, O
KOUPEC OPOLWVEL Kol UTTopel va ByAAel TILO Qypleg TILKPEG VOTEG. AUTO Sev elval SLAUTEPOTNTA HOVO TOU
GetCoffee coffee, 1oxveL oxedov yla OAeg TiIg KAWOoUAeg oupPatég e Nespresso. H KAWouAa €XEL GUYKEKPLUEVN

TIOOOTNTA OAECHEVOU KOPE, XPOL UTIAPXEL OPLO OTO TIOCO UTTOPELG VO TPAPNEELG XWPIG ATTWAELEG.

Nnati ol GetCoffee kaPyouAeg BoAsvouv otV KAONHEPLVOTNTO

H peydAn afia otig k&Poudeg Sev eival 6Tl avTIKOBOLOTOUV €vav €EAPETIKO espresso amd EMAYYEAUXTIKA
pnxowvn. Agv Tov avtikaBilotouv TARpwe. H a&la toug eival 0Tt pépvouv pla a&lompenr), otabepn Kol ypryopn

eumelpiot 0To oTiiTy, XWpPig va XpeldleTal va £XELG EEOTIALOMO, TEXVLKNA KOl XPOVO.

Mo KAToloV Tov Tiivel SV0 KOWPESEG TNV NUEPQ, EVOV TIPLV (PUYEL OTIO TO OTITL KOL EVOV HETA TO YAYNTO, N
oToOepOTNTA PETPAEL Agv BEAeLG KGOEs TpWIi VO OKEPTETAL OV O HUAOC €lval CWOTA PUOULOHEVOG, AV O KOPES
EXEL UTaylaTePEL 1 av TTATNOEG TIOAU SuvaTd. OEAelg va BAAEg KAYOLAQ, VO TTATACELG KOUUTIL KOL VO TIAPELG

KATL TIOL &€pELg TiEpiTou Twg Ba Pyet.



ESw ot GetCoffee Nespresso cupBaTég eMAOYEG €XOUV TIPOAKTIKO evdla@Eépov. Mmaivouv og punxoveég Tou ndn
UTIAPXOLV Of TIOAAQX EAANVIKA OTITIX Kol ypoeia, Sev amattovv aAlayr ouvhiBelag Kat ouxva Bplokovtal og
OLKOVOIKOTEPEG TIUEG amto TIG top class emwvupeg kaPouAeg. Av Tetuxelg kol GetCoffee mpoopopég, eldikd ot
MEYOAVTEPEG TUOKEVOOIEG, TO KOOTOG OV KAPE TIEPTEL AoONTA. [ OIKOYEVELEG 1 UIKPEG OUASEG O Ypapeio,

ouTO Sev gival Pkpr AETITOUEPELQL.

Itnv EANGSa €xoupe KOl pLo LOLALTEPOTNTA: TIIVOURE KOPE PE TIOAAOUG TPOTIOUG. To (810 omtitt pmopel va BéAel
coffee to mpwi, freddo espresso 1o peonuépt kat cappuccino to XafPatokuploko. OTOTe ol KAPouleg Sev
Kplvovtal povo amod to wg Pyaivouvv og éva Hkpo @At{avt. Kpivovtatl Kot amod To av KpaTouv XopoKTAPQ
otav Téoouv Tdvw o€ Tayo N yoda. O GetCoffee EANGSa w¢ emtidoyn ameuBuveTal akppwe o auTn T XPHRon,

OX! LOVO OTO TUTIKO LTOALKO espresso Twv 30 ml.

Ta XOXPAKTNPLOTIKA TTOU TIPETEL VA KOLTAEELG TIPLV XYOPATELG

Mpw yepioelg T0 VIOUAATIL pe KAWOUAEG eTEld ypA@ouv «extreme», a&ilel Vol KOITAEELS UEPIKA TIPAKTIKA
onueia. H évtaon mou avaypa@stal otn ouokevaoia eival XprRotun evaslgn, aAAd OxtL amoAutn oAnbeia. K&Be

eTalpeio xpnotpomotel Tn Stk TNG KAHOKa Kat 0 aplOpog Sev petappddetal mavta o€ (Sl eumelpio.

To xappavt maidel peydAo poAo. Av n k&douvAa Tiepleéxel robusta, TBavOTATA Bt £XEL TILO TILKVA KPEUX KOL TILO
Suvato otopa. Av givat 100% arabica, pTtopel va €XEL TIEPLOGOTEPN OXPWHATLKI) TIOAUTIAOKOTNTA, OAAGL OXL TIAV T
TV «ypobid» Tov {NTA& KATIOLOG amd €vav TIOAY €VTOVO Ko@E. Agv LTIAPXEL CWOTO Kol AdBog edw. Ymdipxel

TIPOOWTILKO YOUOTO.

To kafovpdiopa gival e&§ioov onpavTiko. To okoupo KABoUPSIoUa PEPVEL VOTEG KOKAO, KOAPAUEADS, KATIVOU KOl
Wnuévou WwHLov, oA av Eepuyel Pmopel va yivel emtinedo kal kapévo. To peoaio pog okovpo KaovpSlopa

ouXVA glval n Tlo aoPaANG iAoy yla kaBnuepvo duvato coffee, ylati Sivel evtaon xwpig va koupadet.

H oupfoatotnta pe ™ pnxovr emiong dev mpémel va vmotiunBel. Ot meploodtepeg GetCoffee kdpouleg Tou
avoapEpovTal w¢ oLUPatég pe Nespresso AEITOUPYOUV OE OLKLOKEG HNXOVEG TOU OUYKEKPLUEVOU TUTIOU, OPWG
KGO pnxovr €xel Hkpeg Slapopég otnv Tieon, otn Beppokpacio kol otn Swdtpnon tng Kayoviag M
KAWOUAX TIOU TPEXEL TEAELA OE ML UIKPN HNXOVH WTIOPEL o GAAN va Pyel Alyo o apyd 1 mo ypriyopa. Av
SOKIHAELG Yl TIPWTN QOPQ&, gival TILO €EUTIVO VA TIAPELG IUIKPOTEPN TIooOTNTA 1 TIOKIAIY, avTl va SeopeuTeic

OUEOWC PE PEYAAO TIOKETO.

MNMoweg GetCoffee kaPouleg Tapia{ovv oe 6coug BéAouv évtaon

Xwplg va TapouotdlOVpE AVUTIOPKTEG OELPEG 1} OVOUATA TIPOIOVTWY, UTTOPOUHE VO UAACOUME HE PAaon Ta
Tpo@iA Tou agidel va avalntioelg otav Yaxvelg GetCoffee kdouAeg yia Suvatd amotéleopa. Tuvnbwg Ba
SEIg TIEPLYPAPEC TIOV avaPEPOVTAL O€ €vTaon, okoUpo kaBoupdiopa, coffee area of expertise, ristretto Adoyikn n

Xoppavia pe robusta. AuTég ot evdeifelg Selxvouv Tpog Tn owoTr katevBuvon.

Mo kaBopo, duvatd TPwvo espresso, Ba koltada TPWTA KLt KAWOUAX pe VPNAR EVTOON KOl TIPOTEWVOHEVN
ekXVALon coffee N ristretto. O¢Aelg va TN BYAAELG KOVTH, OXL VO TNV OTMAWOELG O€ HEYAAN KOUTIAL TO OTOTEAECUA
TIPETIEL VO EXEL TIOXLAX KPEUQ, YEUATO OWHA KOl ETILYEVON TIOU HEVEL VIO HEPLKA AeTITA. AV 0 Ka@ég e§apavideTal

QUEOWG 1) APNVEL HOVO TIKPASQ, Sev glval TIPAYUATIKA TIETUXNHEVOC,.

Mo freddo coffee, Ta mpaypota oaAAdlovv Alyo. O TAyog KOPEL TNV €VTOON KOL OPALWVEL TO POPNQ, OTIOTE
xpetadeoal KAPouAa Tou va avtéxel. MpoowTkd, otav @TIaxvw freddo amd kaPouvleg, xpnowomoww Svo
KAWOUAEG yla éva ToTtripL. Me pia kapouAa To amoTéAsopa Byaivel ouxva AemTo, €l8IKA av TIPOCDETEL TTOAU

TIAYO. AVO KOVTEG EKXUALOELG, KOAO XTUTINHA HE Alya TIOyAKLOL KOL LETA OE TIOTAPL HE PPETKO Ttdyo Sivouv TIOAY



KOAUTEPO OTOTEAECHQ. X€ QUTH TNV TIEPITTTWON, oL To évToveg GetCoffee Nespresso cupPaTég KAWOUAEG ExOLV

TIAEOVEKTN AL

Emavayeut{Oueves

KayouAec
Nespresso

Mo cappuccino 1 latte, Ba TPOTIHOVOX EVa XAPHAVL TIOU €XEL APKETO WA Kol KABoupSlopéveg vOTEG. To YoAa
YAUKQUVEL KOL LOAOKWVEL TOV KAPE, AP UL TIOAV AETTTH, @pouTwdng k&Poula propet va xabel. AvtiBeta, évag
GetCoffee coffee pe ocokOAXTEVIO, ENPOKOPTIATO 1 TIO TUKAVTIKO Xapakthpa Oo otabel koAUtepa. Agv

XPELALETAL O KAPEG VA elval akpaia TILKPOG. XPELALETAL VO £XEL TIAPOUTIAL.

Muwkpn} Sokiun oTo ot TWG KataAaBaivelg av pia KaPouvAa a&ilet

O KOAUTEPOG TPOTIOG VA KPIVELG Mot KAWOUAQ Sev eival va Tielg pia popd BlaoTik& PTpooTd oToV VEPOXUTN.
Aokipoog tn Vo A Tpelg Yopeg, o oTabepeg ouvOnkeg. XpnaolloTmoinos TpoBeppaouévn punxavn, kabapod vepo

Ko To 810 pArTavt. Mmopel va akovyetot UTIEPBOALKO, OAAG OAAALEL TO OTIOTEAEGHAL.

Exw &gl k&APouAeg var adikovvTal emeldn n pnxovn eixe va kabaplotel pnveg. Ta dAdata pixvouv Beppokpaoia,
ennpealOVV TN PON Kol KAVOUV TOV Ka@E va Qaivetal Tio Baumdg. Av pia k&WovAda Byaivel VEPOUAR, TPV
KOXTNYOPNOELG TO XAPHAVL, KAVE Evav KOBAPLOPO N aPoAXTWON CURPWVA e TIG odnyieg TNG pnxaving. 16iwg ot

TIEPLOXEC e OKANPO VEPO, AUTO PAIVETAL YPHYOPO.

M amAn peBodog a&loAdynong sival va kottd&elg To @AT{avL o TPl oTASIO: TIPWTA TNV KPEUD, UETA TO
APWHO, HETA TNV emiyevon. H kpépa Sev Tpemel va eival To HOVO KPLTAPLO, ylaTl pmopel va evtumwolddel
OTITIKA XWpPIg va ouvodeveTal amod yeuoTikO Pabog. To dpwpa Tpemel va Byaivel KaBopo, Ol HTTAYLATIKO N
xaptwo. H emiyevon eivat iowg to mio Tiplo onpddl Evag KaAog Suvatdg KaEG a@rvel euxaplotn TiKpada,

Kok&o, kaoupdlopévn aloBnon 1 eAa@pld yAukUTNTA. EVvag KOKOG a@rVveL ENpOTNTA KAl KAWLHO.

Av Ttivelg Tov kaé pe (bxapn, Sokipaog Tov TpwTa Xwpig. ‘OxL emeldn «€ToL TTPETEL, OAAG eTEd HOVO £€Tol B
KOTOAGPELG TL KAVEL N KAWOUVAa. Metd mpooBeos Wod KOUTOAGKL 1) 600 cuvnBilel. Oa Selg OTL OPLOPEVEG

SuvaTeg KAWOUAEG LOAAKWVOUV OHOPQPO HE EAGXLOTN {axapn, EVW GAAEG YivovTal amAWG PapLeg.

MpakTIkOog 08NYyO0G eIAOYNG VA TPOTIO TIKPACKEVNG

Av B€Ag1g va KIvnBEig ypnyopa, HTTOPELG VO XPNOLUOTIOIATEL XUTOV TOV HIKPO 08Nyd w¢ onpelo ekkivnong. Agv

avTIKAOLOTA TN SOKIUN, OAAG BonBd& va pn XaBeiq avapeoa o TTAPOUOLEG TIEPLY POPEG.

® [0 OkETO espresso, SLAeEe vPNAN évtaon, pecaio Tipog okoupo KaBoupdiopa kat ekxVAlon 25 ¢wg forty ml.



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

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

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

AUTO TIOU OUXVA SOUAEVEL KOAUTEPXD Elval va €XElg SUO SLOPOPETIKA TIPOPIA 0To oTiTl. Eva oAU Suvatd yix
mpwi, freddo kat y&Aa, kat éva Alyo To poAokd yla amoysupoativo coffee. ‘Otav umtdpxel HOVO MLt oKpaia
évtovn KAWYOUAQ OTO VTOUAATIL, PETA amo Alyeq pépeg pmopel va koupdosl. H évtaon sival wpaia étav T

SloAgyeLg, OxL 0tav oo eTIBAAAETAL.

H onpoocia Tng owotrng eKXUALoNg

AKOpa Kal N KOAUTEPN KAWOULAQ PTTOPEL Vo ByeL HETPL av TNV ekXVALoELG AdBog. Ot pnxavég Tumou Nespresso
€XOouv ouvnBwg KouuTi espresso Kat lungo, eV OPKETEG ETUTPETIOVV TIPOYPOAUUATIONO TTooOTNTAG. AV TiVELg
Suvatoug koedeg, a&ilel va pubpioelg To koupuTi coffee oe TooOdTNTA IOV OOV OPECEL TIPAYUATIKA. [TOAAEG

POopEg Ta epyooTtaotakd ml Sev Tapldlouv pe OAEG TIG KAWWOUAEG.

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

KOAO.

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

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

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

ApWH TILo KaBapO.

GetCoffee mpoopopég kat Tt aidel va TPooé€elg atnv ayopa

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

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

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

TIPOYLOCTIKT) OLKOVOiQL.

Mo mpwTn ayopq, pia (KT emtiAoyn eivat ouxvd co@otepn. Etol Sokinadelg SV0 N TPELG EVTAOELG KOl BAETIELG TL
THVELG TILO euXAPLOTA. META PTOPELG Vo TIAPELG HEYOAUTEPN TTOCOTNTA ATIO TNV KAWOUAX TIOU OVTWG TEAELWVEL
ypryopa. XTo OTITL Hov, auTdq elval o Tio Tipog Seiktng. ‘OxL oo KAWOUAX EVTUTIWOIAOE TNV TIPWTN HEPQ,

OAAX TIOLOL TEAELWVEL TIPWTN XWPIG VA TO KATOAGBOUE.



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

ypoweio, aiBouvoa avapovng i HKpO KATAGTNOL.

Auvatog 8ev onUAivEL TTAVTO KAAVTEPOG

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

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

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

«&yplox ETIAOYN.

Eniong, n wpa tng nuépag €xel onpaoia. Evag toAv duvatog coffee otig 8 To mpwi pmopet va eivat tdavikog. O
(810G 0TIg 7 TO aMOYEVHA PUTTOPEL VO 0OV XOAATEL TOV UTIVO, AVAAOYQL PE TNV evatoBnoia couv atnv kageivn. Av
THVELG APKETOVG KAPESEG HETO OTN HEPQ, OKEWOU VO EVOANACOELG EVTATELG I} VO KPOTAG TOV TiLo SuvaTo Yyl

OUYKEKPIUEVEG OTIYUEG. To oW KatoAafaivel TteplocgodTtepa amo doa apadéxetal n Siaxbean.

Nwg va ptiaéeig kaAvtepo freddo pe GetCoffee kayouAeg

O freddo coffee eival iowg TO TILO AMALTATIKO TEOT YL pal KAYOUAQ 0TV EAANVIKN kKaBnuepvotnTa. O Téyog,
TO XTUTNHO Kol N apaiwon Eyupuvwvouy tov Koge. Av Sev €xel owpa, Ba @avel apéowd. Av €xel doxnun

Tkpada, Ba pavel emiong.

Mo koAo freddo pe GetCoffee kapouAeg, potipnos SV0 oUVTONEG EKXUALTELG. MnVv Byddelg pia kdyouAa lungo
yla va «kepdioelg» moogotnTa. To amotéAeopa Ba eival Tio vepoulo. Bydde SV0 espresso, pi&' Toug oto Oélkep 1
oTo MEEPAKL e SVO TTAYAKLO KOL XTUTINGE OUVTOMQ, OXL HEXPL VA YIVEL PO Xwplg cwpa. MeTd oépfipe ot

ToTNPL HE Tayo. Av Badelg (&xapn, SIGAVCE TN oTov (E0TO KOPE TPV TO XTUTINUA.

To ot pt Ttallel pUKPO OAAX UTIOPKTO POAO. L& TIOAD HEYAAO TIOTAPL, O KOPEG XAVETOL HECO OTOV TIAYO KOl TO
MATL OE OTIPWXVEL VO TIPOCOETELG TIEPLOTOTEPO VEPO 1 yAAa. Eva pecaio motripL kpatd KoAUTepn avoioyia. Av
BéAelg freddo cappuccino, xpnotpormoinoe https://piperatoi.gr/kapsoyles-kafe/ Suvatd ka@é kot kpvo yoAa pe

KoAN ven. Evag aduvapog coffee k&tw amod a@poyoda KaATtoAnyel va Bupilel YAUKO po@nua, OXL KOPE.

ZuvnOopéva AaOn tov xaAovv TNV évtaocn

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

amoTtéAsopa. KaAUtepa SV0 KOVTEG KAWOUAEG TTaPA pia Baoaviopévn ekxVALON.

To Sevtepo glval N TTapapeéAnon TG KNXAVAG. Mot inxawvr HE GAQT 1) UTTOAEUHOTO TIOALOV Kape Sev Ba BydAel
KoBopo EAIT{AvVL. AV O KaPEG XL Tepiepyn HUPWSLE, HETOAIKN aioBnon f adVvaun pon, n AVon pmnopsi va

elvat kaBdplopa, Oxt cAAayr) KAWOLAOC,.

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

KOUPALEL T PWHATO KOl KAVEL TOV KAPE TTLO ETITESO.


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

To TétapTo €ival N ouykplon pe AaBog Tipoadokieg. Av TEPLUEVELG OO plal KaPouda va Swaoel TNV Sla eumelpia
ME @peokooAeopévo area of expertise espresso omd KoAf pnxavr kot €umelpo  barista, pdAov Ba
amoyonTevTelq. Av Opwg (NTAC ypryopo, otabepo, dSuvatd KoE yla TO OTUTL I} TO YPOPELD, TOTE Ol KOAEG

KAWOUAEG €£xouv car| Béon.

MNMowog TUTToGg évTtovou Kagé agou Talpladet

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

Beswpeital «duvaTtod».

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

APLOUOC TWV KOPESWV.

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

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

Mux peaAloTIK] TPOTAON YIX TO VTOUAXTIL GOV

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

AuTH N TPLASa KOAUTITEL OXESOV OAEG TIG TIPAYHOTIKEG AVAYKEG,.

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

KOL VO N XAVETAL KATW amo TO YAAQ.

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

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

H teAkn emidoyn Kpivetat oTo TPito PAtTt{avi

H mpwtn Sokin ouxva &eyedd. Av épyecal amd To Ao Ka@é, Mo duvath kayouda Ba cou pavel
EVTUTIWOLOKN. Av €pxEoal amd TTOA) OKOUPO eSPresso, PTMOPEL VO 00U (PAVEL TILO HOACKN oTt’ 600 TEPipEVEG. To

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

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

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



A&ilel va KivnBeig e TIEPLEPYELX AN KOL PETPO. AOKILOOE UKPEG TIOCOTNTEG, KPATNOE CNUELWOELG OV TIVELG
TIOAMOUG KaPESEG, KaBAPLOE CWOTA TN pNxovr Kal Taiée pe tnv moodtnTa ekVAoNG. Etol Ba aflomolnoelg

mpaypaTika tov GetCoffee ka@e kat Sev Ba peivelg pévo atnv Evdelgn évtaong mAvw OTn CUoKELATiaL.

‘Evag duvatdg Kageg TIpETeL va og EUTIVE, aAAG Kal va ag guxoploTel. Na €xel vevpo, aAA& kat LlooppoTtia. Na
BoAevel otnV KABNUEPWVOTNTO, XWPIG va polalel Tpoxewpog. Av ol GetCoffee kaouleg mou Bar SLoAEEELG
TIETUXAIVOUV QUTA Ta TPIQ, TOTE €XELG PPEL KATL TTIOAU TIO XPHOLUO OO MLt OTTAN EVOAAAKTIK Yl TN Mnxovi

oov. Exelg Bpel Tov ka@é Tov Ba Waxvelg KABe Tpwi, TPV Kav avoi&elg KOA& Ta AT ooV,



