
























































Kanagawa／All Areas㉚-A Food sample making experience （On-site workshop）

The Experience

On-site Food sample making experience with a professional 
instructor.
You will use pre-prepared parts to paint and arrange your own 
creations. Participants will make two sushi keychains and one 
tempura keychain.
It’s an enjoyable activity for both children and adults, and you 
can take your finished pieces home as a unique souvenir.
With clear guidance from the instructor, you can join with 
confidence and have fun throughout the experience.

Sales Points

・A fun program to experience Japan’s unique food sample culture.
・Easy to make, enjoyable for everyone.
・As an on-site program, the workshop can be conducted at hotels 
or event venues.
・The colorful designs are eye-catching and perfect for sharing 
on social media.
・Bring home your handmade keychains as a lasting memory of Japan.

General Information

■Contact: Kanagawa DMO
■Business Hours: 9:00 AM – 5:00 PM
■Website：https://www.kanagawa-kankou.or.jp/
■Phone：045-681-0007
■Email：product@kanagawa-kankou.or.jp

Tour Types Group and Incentive Travel

Target
Relaxing out-of-the-ordinary experience 
or active-interaction with the local

Price (Tax Included)
Please inquire.

Includes
Materials, instructor travel fee, and 
guide fee

Meeting Point
（Address）

Varies depending on venue (arranged for 
each group)

Access Varies depending on venue

Reservation Period From 6 months to 1 month prior

Reservation Accepted Year-round

Duration Approx. 30-40 minutes

Group Size
16-80 per group (Contact us for larger 
groups)

Private Private bookings only

Languages ☑EN ☑Others：Upon request

Guide Provided? Yes

Please be aware that there is a slight smell of thinner during this process.
Please choose two sushi toppings (from tuna, avocado salmon, shrimp, egg, 
negitoro, or salmon roe), and select either a sushi plate with ukiyo-e 
design or a konpeitō (traditional sugar candy) strap.



Kanagawa／All Areas㉚-B Food sample making experience  (Atelier workshop)

The Experience

Food sample making experience with a professional instructor.
You will use pre-prepared parts to paint and arrange your own 
creations. Participants will make two sushi keychains and one 
tempura keychain.
It’s an enjoyable activity for both children and adults, and you 
can take your finished pieces home as a unique souvenir.
With clear guidance from the instructor, you can join with 
confidence and have fun throughout the experience.

Sales Points

・A fun program to experience Japan’s unique food sample culture.
・Easy to make, enjoyable for everyone.
・Experience the welcoming atmosphere of the atelier, where you 
can also explore and purchase other works.
・The colorful designs are eye-catching and perfect for sharing on 
social media.
・Bring home your handmade keychains as a lasting memory of Japan.

General Information

■Contact: Kanagawa DMO
■Business Hours: 9:00 AM – 5:00 PM
■Website：https://www.kanagawa-kankou.or.jp/
■Phone：045-681-0007
■Email：product@kanagawa-kankou.or.jp

Tour Types Individual, Group and Incentive Travel

Target
Relaxing out-of-the-ordinary experience 
or active-interaction with the local

Price (Tax Included) Please inquire.

Includes Materials, instruction fee and guide fee

Meeting Point
（Address）

302 Heights Yokohama,7-2 Daimachi, 
Kanagawa-ku, Yokohama-shi, Kanagawa

Access 10-minute walk from Yokohama Station

Reservation Period From 6 months to 10 days prior

Reservation Accepted Year-round

Duration Approx. 30-40 minutes

Group Size 2-15 person per group

Private Private bookings only

Languages ☑EN ☑Others：Upon request

Guide Provided? Yes

Please be aware that there is a slight smell of thinner during this process.
Please choose two sushi toppings (from tuna, avocado salmon, shrimp, egg, 
negitoro, or salmon roe), and select either a sushi plate with ukiyo-e 
design or a konpeitō (traditional sugar candy) strap.



Kanagawa／Kamakura㉛-（A）Umeshu(Japanese plum wine) making & Ume syrup making at a specialty shop

The Experience

Bringing Japanese ume culture to the world.
Experience making your own umeshu and ume syrup at CHOYA UME STUDIO run 
by CHOYA, the world’s top plum wine brand. Discover your preferences 
through tasting  5 varieties of umes and 5 types of sugar, then choose 
your preferred base liquor for umeshu or opt to make ume syrup. You can 
take your finished creation home as a souvenir in flight-safe packaging.
This is a Japanese unique food culture experience enjoyable even for non-
drinkers and guests under 20.
English guide available (Menus are also provided in Chinese and Japanese).

Sales Points

The Ume Experience at CHOYA Kamakura store is a special program for 
overseas guests to “Dive deep into Japanese culture”. 
By learning about Japan’s over 1000-year-old ume tradition while 
crafting your own umeshu or ume syrup, you can enjoy the “Flavor you 
nurtured” long after your trip.
Discover the subtle differences in flavor through tasting of ume
varieties and sugar types, and experience the delicacy of Japanese food 
culture.
The experience in the charming city of Kamakura adds even more value to 
the workshop.

General Information

■Contact: Kanagawa DMO
■Business Hours: 9:00 AM – 5:00 PM
■Website：https://www.kanagawa-kankou.or.jp/
■Phone：045-681-0007
■Email：product@kanagawa-kankou.or.jp

Tour Types Group and Incentive Travel

Target
Relaxing out-of-the-ordinary experience 
or active-interaction with the local

Price (Tax Included)
Please inquire.

Includes
Workshop fee, Materials, English guidance,
Flight-safe packaging, Takeout drinks,
Same-day product storage

Meeting Point
CHOYA UME STUDIO, Kamakura Store
Address：11-7 Onari-cho, Kamakura city

Access 1-minute walk from Kamakura station

Reservation Period From 3 months to 1 month prior

Reservation Accepted
Year-round（Closed on weekends, public 
holidays, and Dec 30 – Jan 3)

Duration Approx. 50-55 minutes

Group Size
2-14 per group（Contact us for larger 
groups）

Private Private bookings for groups of 8 or more

Languages ☑EN □Others：Upon request

Guide Provided? Yes（English）



Kanagawa／Kamakura
㉛ー(B)Ume(Japanese plum)syrup making:

Experience the seasons at a traditional Japanese residence

The Experience

On-site original ume syrup making experience program presented by CHOYA, the 
world’s top plum wine brand. The venue is a traditional Japanese residence 
“Amakasu Yashiki” in Kamakura, surrounded by vibrant Japanese garden. You 
can make your own ume syrup combining 5 varieties of umes and 5 types of 
sugar. You can take your finished creation home as a souvenir in flight-safe 
packaging. This is a Japanese unique food culture experience enjoyable even 
for non-drinkers and guests under 20. Vietnamese and English guide available 
(Menus are also provided in Japanese, English, Chinese and Vietnamese).

Sales Points

【Exclusive】 Discover “Authentic Japan” in a heritage home 
This special Kamakura plan offers an elegant experience at the traditional 
Japanese residence “Amakasu Yashiki”, where you can enjoy the garden views 
that reflect the changing seasons.
【Peace of Mind Support】Full Vietnamese support
Enjoy a worry-free experience without language barriers; Vietnamese 
interpreters can accompany you and Vietnamese menus are available.
【Convenience】Travel light and enjoy sightseeing
Its easily accessible location allows you to smoothly explore Kamakura before 
or after your experience.
【Group Bookings】Capacity for up to 25 guests
We can accommodate groups of up to 25 guests simultaneously, making it ideal 
for incentive ours and team building.

General Information

■Contact：TAGGER TRAVEL
■Attn: Anai, Truc
■Business Hours：11:30-19:30 (Vietnam Time 9:30-17:30)
■Phone：(84)28-3848-1390
■Email：newproject@wakuwaku-vn.com

Tour Types Individual, Group and Incentive Travel

Target
For corporate(incentive travel, team 
building), For individuals (luxury 
travelers, family groups)

Price (Tax Included) Please inquire.

Includes

Travel fee, Venue fee, Vietnamese 
interpreter fee, CHOYA Ume kit L size ＋a 
special silicone cap(flight-safe 
packaging) ＋Takeout drinks

Meeting Point
“Amakasu Yashiki”
2078-1 Ofuna, Kamakura city, Kanagawa

Access
20-minute walk or 5-minute taxi ride from 
the east exit of JR Ofuna station

Reservation Period From 3 months to 1 month prior

Reservation Accepted

Weekdays (Excluding Dec 30–Jan 3)
Please provide your preferred date in 
advance. *Dates are subject to change 
based on the calendar; Contact us for each 
inquiry.

Duration Approx. 50-55 minutes (10:00-18:00)

Group Size 1-25 guests

Private Private booking

Languages ☑EN ☑Vietnamese

Guide Provided? Yes（Vietnamese・English）


