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TT Octosquares is a fresh, revised, expanded, and signifi-
cantly improved version of our first commercial typeface
TT Squares and its narrow version TT Squares Condensed.
With all our love for the original font family, it felt there was
a lack of functionality, character composi tion, features,
and design freshness, which prompted us to the idea

of a complete restart. Now TT Octosquares can be safely
called a superfamily consisting of 4 widths (Compressed,
Condensed, Standard, Expanded), 72 faces (18 in each
width), and 1incredible variable font in which variability
worksjointly on three axes. In addition to working on the
contours themselves and their design, we completely
revised the composition of the typeface.

First, we added two completely new widths: Compressed
and Expanded. Secondly, we increased the number

of weights in each of the subfamilies — while in the old
versions there were 5 weights, now in each of the subfamilies
there are 9 weights. At the stage of working with the contours
of characters, we revised the roundings, changed the forms
of shoulder and stem crossings, added noticeable shelves

at the letters, removed the sharpness from the triangular
characters and cut off all sharp endings.
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TT Octosquares is a superfamily consistingof 4 widths
(Compressed, Condensed, Standard, Expanded), 72 faces
(9 weights (Thin, ExtraLight, Light, Regular, Meduim,
DemiBold, Bold, ExtraBold, Black) and 9 matching italics)

I
and 1 variable font in which variability works jointly
on three axes.
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VARIABLE FONT

TT Octosquares has 2 variable fonts (one for
the roman font styles and another—for italics). To use

the variable font on Mac you must have MacOS 10.14

or a newer version. An important clarification—not all pro-
grams support variable technologies yet, you can check
the support status here: v-fonts.com/support/.
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EXAMPLES

A kettle, sometimes called a tea kettle or tea-
kettle, Is a device specialized for boilling water,
commonly with a lid, spout, and handle. There
are two main types: the stovetop kettle, which
uses heat from a hob, and the electric kettle,

which Is a small kitchen appliance internal.

A kettle, sometimes called a tea kettle

or teakettle, is a device specialized for
boiling water, commonly with a lid, spout,
and handle. There are two main types:
the stovetop kettle, which uses heat from
a hob, and the electric kettle, which is

a small kitchen appliance with an internal
heating element. The word kettle originates
from Old Norse ketill, "cauldron”. The Old
English spelling was cetel with initial che-
like 'cherry’, Middle English [and dialec-

tal] was chetel, both come [together with
German Kessel "cauldron"] ultimately from
Germanic *katilaz, that was borrowed from
Latin catillus, diminutive form of catinus
"deep vessel for serving or cooking food",
which in various contexts is translated

as 'bowl’, "deep dish", or "funnel’. A modern
stovetop kettle is a metal vessel with a flat
bottom used to heat water on a stovetop
or hob. They usually have a handle on top,
a spout, and a lid. Some also have a steam.
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A kettle, sometimes called a tea
kettle or teakettle, is a device special-
ized for boiling water, commonly with
a lid, spout, and handle. There are
two main types: the stovetop kettle,
which uses heat from a hob, and the
electric kettle, which is a small kitch-
en appliance with an internal heating
element. The word kettle originates
from Old Norse ketill, "cauldron”.
The 0O1d English spelling was cetel
with initial che- like 'cherry’, Middle
English (and dialectal] was chetel,
both come (together with German
Kessel "cauldron"] ultimately from

Germanic *katilaz, that was borrowed
from Latin catillus, diminutive form

of catinus "deep vessel for serving

or cooking food", which in various
contexts is translated as "bowl",
"deep dish", or "funnel’. A modern
stovetop kettle is a metal vessel

with a flat bottom used to heat water
on a stovetop or hob. They usually
have a handle on top, a spout, and

a lid. Some also have a steam whistle
that indicates when the water has
reached its boiling point. Kettles

are typically made with stainless
steel but can also be made from
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copper or other metals. In countries
with 200-240 V mains electricity,
electric kettles are commonly used
to boil water without the necessity

a stove top. The heating element is
typically fully enclosed, with a power
rating of 2-3 kW. This means that
the current draw for an electric kettle
is up to 13 A, which is a sizeable
proportion of the current available
many homes: the main fuse of most
homes varies between 20 and 100
amps. In countries with 120 V mains
electricity, twice as much current is
drawn for the same power in modern.



A kettle, sometimes called a tea kettle or tea-
kettle, is a device specialized for boiling water,
commonly with a lid, spout, and handle. There
are two main types: the stovetop kettle, which
uses heat from a hob, and the electric kettle,

which is a small kitchen appliance internal.

A kettle, sometimes called a tea kettle

or teakettle, is a device specialized for boiling
water, commonly with a lid, spout, and handle.
There are two main types: the stovetop kett-

le, which uses heat from a hob, and the elec-

tric kettle, which is a small kitchen appliance.

A kettle, sometimes called a tea kettle
or teakettle, is a device specialized for
boiling water, commonly with a lid, spout,
and handle. There are two main types:
the stovetop kettle, which uses heat from
a hob, and the electric kettle, which is
a small kitchen appliance with an internal
heating element. The word kettle origi-

(and dialectal] was chetel, both come
(together with German Kessel "cauldron")
ultimately from Germanic *katilaz, that was
borrowed from Latin catillus, diminutive
form of catinus "deep vessel for serving

or cooking food", which in various contexts
is translated as "bowl", "deep dish", or "fun-
nel". A modern stovetop kettle is a met-

A kettle, sometimes called a tea kettle

or teakettle, is a device specialized for
boiling water, commonly with a lid, spout,
and handle. There are two main types:

the stovetop kettle, which uses heat

from a hob, and the electric kettle, which
is a small kitchen appliance with an inter-
nal heating element. The word kettle origi-

(and dialectal] was chetel, both come
(together with German Kessel "cauldron"]
ultimately from Germanic *katilaz, that
was borrowed from Latin catillus, diminu-
tive form of catinus "deep vessel for serv-
ing or cooking food", which in various con-
texts is translated as "bowl", "deep dish",
or "funnel". A modern stovetop kettle

nates from Old Norse ketill, "cauldron".
The Old English spelling was cetel with
initial che- like 'cherry’, Middle English

A kettle, sometimes called a tea ket-
tle or teakettle, is a device special-
ized for boiling water, commonly with
a lid, spout, and handle. There are
two main types: the stovetop kettle,
which uses heat from a hob, and the
electric kettle, which is a small kitch-
en appliance with an internal heating
element. The word kettle originates
from Old Norse ketill, "cauldron".
The Old English spelling was cetel
with initial che- like 'cherry’, Middle
English (and dialectal) was chetel,
both come (together with German
Kessel "cauldron"] ultimately from

Germanic *katilaz, that was borrowed
from Latin catillus, diminutive form

of catinus "deep vessel for serving

or cooking food", which in various
contexts is translated as "bowl",
"deep dish", or "funnel". A modern
stovetop kettle is a metal vessel

with a flat bottom used to heat water
on a stovetop or hob. They usually
have a handle on top, a spout, and

a lid. Some also have a steam whistle
that indicates when the water has
reached its boiling point. Kettles

are typically made with stainless
steel but can also be made from

al vessel with a flat bottom used to heat
water on a stovetop or hob. They usually
have a handle on top, a spout, and a lid.

copper or other metals. In countries
with 200-240 V mains electricity,
electric kettles are commonly used
to boil water without the necessity

a stove top. The heating element is
typically fully enclosed, with a power
rating of 2-3 kW. This means that
the current draw for an electric kettle
is up to 13 A, which is a sizeable
proportion of the current available
many homes: the main fuse of most
homes varies between 20 and 100
amps. In countries with 120 V mains
electricity, twice as much current
drawn for the same power in modern.

nates from Old Norse ketill, "cauldron".
The Old English spelling was cetel with
initial che- like 'cherry’', Middle English

A kettle, sometimes called a tea ket-
tle or teakettle, is a device special-
ized for boiling water, commonly with
a lid, spout, and handle. There are
two main types: the stovetop kettle,
which uses heat from a hob, and the
electric kettle, which is a small kitch-
en appliance with an internal heating
element. The word kettle originates
from Old Norse ketill, "cauldron".
The Old English spelling was cetel
with initial che- like 'cherry’, Middle
English (and dialectal] was chetel,
both come (together with German
Kessel "cauldron"] ultimately from

Germanic *katilaz, that was bor-
rowed from Latin catillus, diminutive
form of catinus "deep vessel for
serving or cooking food", which

in various contexts is translated

as "bowl", "deep dish", or "funnel".

A modern stovetop kettle is a metal
vessel with a flat bottom used to
heat water on a stovetop or hob.
They usually have a handle on top,
a spout, and a lid. Some also have
a steam whistle that indicates when
the water has reached its boiling
point. Kettles are typically made
with stainless steel but can also

is a metal vessel with a flat bottom used
to heat water on a stovetop or hob.
They usually have a handle on top.

be made from copper or other
metals. In countries with 200-240
V mains electricity, electric kettles
are commonly used to boil water
without the necessity a stove top.
The heating element is typically fully
enclosed, with a power rating of 2-3
KW. This means that the current
draw for an electric kettle is up to
13 A, which is a sizeable proportion
of the current available many homes:
the main fuse of most homes varies
between 20 and 100 amps coun-
tries with 120 V mains electricity,
twice as much current drawn.



A kettle, sometimes called a tea kettle

or teakettle, is a device specialized for boiling
water, commonly with a lid, spout, and hand-
le. There are two main types: the stovetop
kettle, which uses heat from a hob, and the
electric kettle, which is a small kitchen.

A kettle, sometimes called a tea kettle

or teakettle, is a device specialized for bo-
iling water, commonly with a lid, spout, and
handle. There are two main types: the sto-
vetop kettle, which uses heat from a hob,
and the electric kettle, which is a small.

A kettle, sometimes called a tea kettle
or teakettle, is a device specialized for
boiling water, commonly with a lid, spout,
and handle. There are two main types:
the stovetop kettle, which uses heat
from a hob, and the electric kettle, which
is a small kitchen appliance with an inter-
nal heating element. The word kettle orig-
inates from Old Norse ketill, "cauldron".
The Old English spelling was cetel with
initial che- like 'cherry’', Middle English

(and dialectal) was chetel, both come
(together with German Kessel "cauldron")
ultimately from Germanic *katilaz, that
was borrowed from Latin catillus, diminu-
tive form of catinus "deep vessel for serv-
ing or cooking food", which in various con-
texts is translated as "bowl", "deep dish",
or "funnel". A modern stovetop kettle

is a metal vessel with a flat bottom used
to heat water on a stovetop or hob. They
usually have a handle on top, a spout.

A kettle, sometimes called a tea kettle
or teakettle, is a device specialized for
boiling water, commonly with a lid, spout,
and handle. There are two main types:
the stovetop kettle, which uses heat
from a hob, and the electric kettle, which
is a small kitchen appliance with an in-
ternal heating element. The word kettle
originates from Old Norse ketill, "caul-
dron". The Old English spelling was ce-
tel with initial che- like 'cherry', Middle

English (and dialectal) was chetel, both
come (together with German Kessel
"cauldron"]) ultimately from Germanic
*katilaz, that was borrowed from Latin
catillus, diminutive form of catinus "deep
vessel for serving or cooking food",
which in various contexts is translated
as "bowl!", "deep dish", or "funnel".

A modern stovetop kettle is a metal
vessel with a flat bottom used to heat
water on a stovetop or hob.

A kettle, sometimes called a tea
kettle or teakettle, is a device
specialized for boiling water, com-
monly with a lid, spout, and han-
dle. There are two main types: the
stovetop kettle, which uses heat
from a hob, and the electric kettle,
which is a small kitchen appliance
with an internal heating element.
The word kettle originates from Old
Norse ketill, "cauldron". The Old
English spelling was cetel with initial
che- like 'cherry', Middle English
(and dialectal) was chetel, both
come (together with German Kessel

"cauldron"] ultimately from German-
ic *katilaz, that was borrowed from
Latin catillus, diminutive form

of catinus "deep vessel for serving
or cooking food", which in various
contexts is translated as "bowl1",
"deep dish", or "funnel". A modern
stovetop kettle is a metal vessel
with a flat bottom used to heat
water on a stovetop or hob.

They usually have a handle on top,
a spout, and a lid. Some also have
a steam whistle that indicates when
the water has reached its boiling
point. Kettles are typically made

with stainless steel but can also be
made from copper or other metals.
In countries with 200-240 V mains
electricity, electric kettles are com-
monly used to boil water without the
necessity a stove top. The heating
element is typically fully enclosed,
with a power rating of 2-3 kW.

This means that the current draw
for an electric kettle is up to 13 A,
which is a sizeable proportion of the
current available many homes: the
main fuse of most homes varies be-
tween 20 and 100 amps countries
with 120 V mains electricity.

A kettle, sometimes called a tea
kettle or teakettle, is a device spe-
cialized for boiling water, commonly
with a lid, spout, and handle. There
are two main types: the stovetop
kettle, which uses heat from a hob,
and the electric kettle, which

is a small kitchen appliance with
an internal heating element. The
word kettle originates from Old
Norse ketill, "cauldron". The Old
English spelling was cetel with
initial che- like 'cherry’, Middle
English (and dialectal) was chetel,
both come (together with German

Kessel "cauldron"]) ultimately from
Germanic *katilaz, that was bor-
rowed from Latin catillus, diminu-
tive form of catinus "deep vessel
for serving or cooking food", which
in various contexts is translated

as "bowl", "deep dish", or "funnel".
A modern stovetop kettle is a met-
al vessel with a flat bottom used
to heat water on a stovetop

or hob. They usually have a handle
on top, a spout, and a lid. Some
also have a steam whistle that indi-
cates when the water has reached
its boiling point. Kettles are typ-

ically made with stainless steel
but can also be made from copper
or other metals. In countries with
200-240 V mains electricity, elec-
tric kettles are commonly used

to boil water without the necessity
a stove top. The heating element
is typically fully enclosed, with

a power rating of 2-3 kW. This
means that the current draw for
an electric kettle is up to 13 A,
which is a sizeable proportion

of the current available many
homes: the main fuse of most
homes varies between 1 and 20.



A kettle, sometimes called a tea kettle

or teakettle, is a device specialized for bo-
iIling water, commonly with a lid, spout, and
handle. There are two main types: the sto-
vetop kettle, which uses heat from a hob,
and the electric kettle, which is a small.

A kettle, sometimes called a tea kettle
or teakettle, is a device specialized for
boiling water, commonly with a lid, spout,
and handle. There are two main types:
the stovetop kettle, which uses heat
from a hob, and the electric kettle.

A kettle, sometimes called a tea kettle
or teakettle, is a device specialized

for boiling water, commonly with a lid,
spout, and handle. There are two main
types: the stovetop kettle, which uses
heat from a hob, and the electric kettle,
which is a small kitchen appliance with
an internal heating element. The word
kettle originates from Old Norse ket-

Middle English (and dialectal) was che-
tel, both come (together with German
Kessel "cauldron"] ultimately from Ger-
manic *katilaz, that was borrowed from
Latin catillus, diminutive form of cati-
nus "deep vessel for serving or cooking
food", which in various contexts

is translated as "bowl!", "deep dish",

or "funnel". A modern stovetop kettle

A kettle, sometimes called a tea kettle
or teakettle, is a device specialized

for boiling water, commonly with a lid,
spout, and handle. There are two main
types: the stovetop kettle, which uses
heat from a hob, and the electric ket-
tle, which is a small kitchen appliance
with an internal heating element.

The word kettle originates from Old

che- like 'cherry', Middle English (and
dialectal) was chetel, both come (to-
gether with German Kessel "cauldron")
ultimately from Germanic *katilaz,
that was borrowed from Latin catillus,
diminutive form of catinus "deep ves-
sel for serving or cooking food", which
in various contexts is translated as
"bowl", "deep dish", or "funnel". A mod-

ill, "cauldron". The Old English spelling
was cetel with initial che- like 'cherry’,

A kettle, sometimes called a tea
kettle or teakettle, is a device
specialized for boiling water, com-
monly with a lid, spout, and han-
dle. There are two main types:

the stovetop kettle, which uses
heat from a hob, and the electric
kettle, which is a small kitchen ap-
pliance with an internal heating el-
ement. The word kettle originates
from Old Norse ketill, "cauldron".
The O1d English spelling was

cetel with initial che- like 'cher-
ry', Middle English (and dialectal)
was chetel, both come (together

with German Kessel "cauldron")
ultimately from Germanic *katilaz,
that was borrowed from Latin
catillus, diminutive form of catinus
"deep vessel for serving or cooking
food", which in various contexts is
translated as "bowl!", "deep dish",
or "funnel". A modern stovetop
kettle is a metal vessel with

a flat bottom used to heat water
on a stovetop or hob. They
usually have a handle on top,

a spout, and a lid. Some also

have a steam whistle that indi-
cates when the water has reached

is a metal vessel with a flat bottom
used to heat water on a stovetop hob.

its boiling point. Kettles are typ-
ically made with stainless steel
but can also be made from copper
or other metals. In countries with
200-240 V mains electricity,
electric kettles are commonly used
to boil water without the necessity
a stove top. The heating element
is typically fully enclosed, with

a power rating of 2-3 kW. This
means that the current draw for
an electric kettle is up to 13 A,
which is a sizeable proportion

of the current available many
homes: the main fuse of most.

Norse ketill, "cauldron". The Old Eng-
lish spelling was cetel with initial

A kettle, sometimes called a tea
kettle or teakettle, is a device
specialized for boiling water,
commonly with a lid, spout, and

handle. There are two main types:

the stovetop kettle, which uses
heat from a hob, and the electric
kettle, which is a small kitchen
appliance with an internal heat-
ing element. The word kettle
originates from Old Norse ket-

ill, "cauldron". The Old English
spelling was cetel with initial che-
like 'cherry', Middle English (and
dialectal) was chetel, both come

(together with German Kessel
"cauldron"] ultimately from Ger-
manic *katilaz, that was borrowed
from Latin catillus, diminutive
form of catinus "deep vessel

for serving or cooking food",
which in various contexts

is translated as "bowl", "deep
dish", or "funnel". A modern
stovetop kettle is a metal vessel
with a flat bottom used to heat
water on a stovetop or hob.
They usually have a handle

on top, a spout, and a lid. Some
also have a steam whistle that

ern stovetop kettle is a metal vessel
with a flat bottom used to heat water.

indicates when the water has
reached its boiling point. Kettles
are typically made with stainless
steel but can also be made from
copper or other metals. In coun-
tries with 200-240 V mains elec-
tricity, electric kettles are com-
monly used to boil water without
the necessity a stove top. The
heating element is typically fully
enclosed, with a power rating

of 2-3 kW. This means that the
current draw for an electric kettle
is up to 13 A, which is a sizeable
proportion of the current.



A kettle, sometimes called a tea kettle
or teakettle, is a device specialized for
boiling water, commonly with a lid, spout,
and handle. There are two main types:
the stovetop kettle, which uses heat
from a hob, and the electric kettle.

A kettle, sometimes called a tea ket-
tle or teakettle, is a device specialized
for boiling water, commonly with a lid,
spout, and handle. There are two main
types: the stovetop kettle, which uses
heat from a hob, and the electric ket-
tle, which is a small kitchen appliance
with an internal heating element.

The word kettle originates from Ol1d
Norse ketill, "cauldron". The Old Eng-
lish spelling was cetel with initial

che- like 'cherry', Middle English (and
dialectal) was chetel, both come (to-
gether with German Kessel "cauldron")
ultimately from Germanic *katilaz,
that was borrowed from Latin catil-
lus, diminutive form of catinus "deep
vessel for serving or cooking food",
which in various contexts is translat-
ed as "bowl", "deep dish", or "funnel".
A modern stovetop kettle is a metal

vessel with a flat bottom used to heat.

A kettle, sometimes called a tea kettle
or teakettle, is a device specialized for
boiling water, commonly with a lid, spout,
and handle. There are two main types:
the stovetop kettle, which uses heat

from a hob, and the

A kettle, sometimes called a tea ket-
tle or teakettle, is a device special-
ized for boiling water, commonly with
a lid, spout, and handle. There are
two main types: the stovetop kettle,
which uses heat from a hob, and the
electric kettle, which is a small kitch-
en appliance with an internal heating
element. The word kettle originates
from Old Norse ketill, "cauldron".
The O1d English spelling was cetel

electric kettle.

with initial che- like 'cherry’', Middle
English [and dialectal] was chetel,
both come (together with German
Kessel "cauldron") ultimately from
Germanic *katilaz, that was borrowed
from Latin catillus, diminutive form
of catinus "deep vessel for serving
or cooking food", which in various
contexts is translated as "bowl",
"deep dish", or "funnel". A modern
stovetop kettle is a metal vessel.

A kettle, sometimes called a tea
kettle or teakettle, is a device
specialized for boiling water,
commonly with a lid, spout,

and handle. There are two main
types: the stovetop kettle, which
uses heat from a hob, and the
electric kettle, which is a small
kitchen appliance with an inter-
nal heating element. The word
kettle originates from Old Norse
ketill, "cauldron". The O1d Eng-
lish spelling was cetel with initial
che- like 'cherry', Middle English
(and dialectal) was chetel, both

come (together with German
Kessel "cauldron") ultimately
from Germanic *katilaz, that
was borrowed from Latin catillus,
diminutive form of catinus "deep
vessel for serving or cooking
food", which in various contexts
is translated as "bowl1", "deep
dish", or "funnel". A modern
stovetop kettle is a metal vessel
with a flat bottom used to heat
water on a stovetop or hob.
They usually have a handle

on top, a spout, and a lid. Some
also have a steam whistle that

indicates when the water has
reached its boiling point. Kettles
are typically made with stain-
less steel but can also be made
from copper or other metals.

In countries with 200-240 V
mains electricity, electric kettles
are commonly used to boil water
without the necessity stove top.
The heating element is typically
fully enclosed, with a power rat-
ing of 2-3 kW. This means that
the current draw for an electric
kettle is up to 13 A, which

is a sizeable proportion.

A kettle, sometimes called a tea
kettle or teakettle, is a device
specialized for boiling water,
commonly with a lid, spout,

and handle. There are two

main types: the stovetop kettle,
which uses heat from a hob,

and the electric kettle, which

is a small kitchen appliance with
an internal heating element.
The word kettle originates from
01d Norse ketill, "cauldron".
The 0O1d English spelling was
cetel with initial che- like
'cherry', Middle English

(and dialectal) was chetel, both
come (together with German
Kessel "cauldron"] ultimately
from Germanic *katilaz, that
was borrowed from Latin cat-
illus, diminutive form of cati-
nus "deep vessel for servingor
cooking food", which in various
contexts is translated as "bowl",
"deep dish", or "funnel". A mod-
ern stovetop kettle is a metal
vessel with a flat bottom used
to heat water on a stovetop

or hob. They usually have handle
on top, a spout, and a lid. Some

also have a steam whistle that
indicates when the water has
reached its boiling point. Kettles
are typically made with stain-
less steel but can also be made
from copper or other metals.

In countries with 200-240 V
mains electricity, electric ket-
tles are commonly used to boil
water without the necessity
stove top. The heating element
is typically fully enclosed, with
a power rating of 2-3 kW. This
means that the current draw for
an electric kettle is up to 13 A.
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Moldavian, Montenegrin, Norwegian, Polish, Portuguese,
Romanian, Serbian, Slovak, Slovenian, Spanish, Swedish,
Swiss German, Valencian, Azerbaijani, Kazakh, Turkish, Uzbek,
Acehnese, Banjar, Betawi, Bislama, Boholano, Cebuano,
Chamorro, Fijian, Filipino, Hiri Motu, llocano, Indonesian,
Javanese, Khasi, Malay, Marshallese, Minangkabau, Nauruan,
Nias, Palauan, Rohingya, Salar, Samoan, Sasak, Sundanese,
Tagalog, Tahitian, Tetum, Tok Pisin, Tongan, Uyghur, Afar, Asu,
Aymara, Bemba, Bena, Chichewa, Chiga, Embu, Gikuyu, Gusii,
Jola-Fonyi, Kabuverdianu, Kalenjin, Kamba, Kikuyu, Kinyar-
wanda, Kirundi, Kongo, Luba-Kasai, Luganda, Luo, Luyia,
Machame, Makhuwa-Meetto, Makonde, Malagasy, Mauritian
Creole, Meru, Morisyen, Ndebele, Nyankole, Oromo, Rom-
bo, Rundi, Rwa, Samburu, Sango, Sangu, Sena, Seychellois
Creole, Shambala, Shona, Soga, Somali, Sotho, Swahili, Swazi,
Taita, Teso, Tsonga, Tswana, Vunjo, Wolof, Xhosa, Zulu, Ganda,
Maori, Alsatian, Aragonese, Arumanian, Asturian, Belarusian,
Bosnian, Breton, Bulgarian, Colognian, Cornish, Corsican,
Esperanto, Faroese, Frisian, Friulian, Gaelic, Gagauz, Gali-
cian, Interlingua, Judaeo-Spanish, Karaim, Kashubian, Ladin,
Leonese, Manx, Occitan, Rheto-Romance, Romansh, Scots,
Silesian, Sorbian, Vastese, Volapuk, Véro, Walloon, Walser,
Welsh, Karakalpak, Kurdish, Talysh, Tsakhur, Turkmen, Zaza,
Aleut, Cree, Haitian Creole, Hawaiian, Innu-aimun, Lakota,
Karachay-Balkar, Karelian, Livvi-Karelian, Ludic, Tatar, Vepsian,
Guarani, Nahuatl, Quechua

supports
many
different
languages



Las teteras automaticas estan disefhadas
para facilitar 1a preparacion del te y estan
disenadas con la capacidad de preparar
diferentes tipos de té sin mucha interven-
cion por parte del usuario. Una vez configu-
rada, la tetera automatica lleva el agua.

Les bouilloires a the automatiques sont
destinees a faciliter 1'infusion du the,
concues avec la capacite de preparer diffe-
rents types de the sans trop d'intervention
de 1'utilisateur. Une fois reglee, la bouilloire
automatique amene 1'eau a la tempeérature.

ABTOMaTN4YeCKne YamHnKn npegHasHade-
Hbl ONnA obneryeHna 3aBapmnBaHMAa 4Yasa n Nno-
3BOJIAIOT 3aBapnBaTb pa3finyHblie BUObl Yas
be3 ocoboro yyactmna nonbsoBaTtenda. [locne
YCTaHOBKWN aBTOMaTU4YeCKNIN YallHUK 00BO-
AT BOOY 00 onpeneneHHoOnW temMmnepaTtypbl.

ABTOMaTUYHNTE YaMHNLUWM Ca NpegHa3Ha4vYeHun
0a YnecHAT NpuUroTBAHeTO Ha 4Yan, cb3pape-
HN C Bb3MOXXHOCT 3a NpUroTBAHe Ha pa3nuny-
HN BugoBe 4yan 6e3 MmHoro Hameca oT noTpe-
Bbutena. BegHb)X HAacTpoeH, aBTOMATUYHUAT
YaMHUK goBeXxaa BoaaTta ao cneuyunduyHaTa.

Automaattiset teenkeittimet on suunnitel-
tu helpottamaan teen valmistusta, ja ne on
rakennettu siten, etta ne pystyvat valmista-
maan erilaisia teelaatuja ilman paljon kayt-
tajan panosta. Kun automaattinen teenkeitin
on asetettu, se nostaa veden tiettyyn.

Automatiska tekokare ar tankta att gora
tebryggningen enklare, byggda med férma-
gan att gora olika sorters te utan mycket
input fran anvandaren. Nar den har stallts
in, bringar den automatiska tekokaren vatt-
net till den specifika temperaturen.
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TypeType company was founded in 2013 by lvan Gladkikh,
a type designer with a 10 years' experience, and Alexander
Kudryavtsev, an experienced manager. Over the past 10
years we've released more than 75+ families, and the com-
pany has turned into a type foundry with a dedicated team.

Our mission is to create and distribute only carefully
drawn, thoroughly tested, and perfectly optimized type-
faces that are available to a wide range of customers.

Our team brings together people from different countries
and continents. This cultural diversity helps us to create
truly unique and comprehensive projects.

Copyright © TypeType Foundry 2013-2024.
All rights reserved.

For more information about our fonts,
please visit our website

www.typetype.org

Most of the texts used in this specimen
are from Wikipedia.
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