


SHINN JAPAN - Bespoke Japan Journeys

SHINN carries three meanings rooted in Japanese, each one shaping how we design every journey: 
深 (Depth), to venture beyond the surface into Japan's hidden layers of history and craft; 
真 (Authenticity), to reveal the true character of each place, unfiltered and unsimplified; and 
心 (Spirit), to create genuine encounters where the hearts of travelers and local communities truly connect.

We do not offer packaged tourism. Each journey is built from the ground up through our own firsthand 
research, trusted local relationships, and an intimate understanding of Japan's cultural landscape. From 
private sessions with master artisans to quiet moments in landscapes that no guidebook has reached, we 
craft experiences that transform the way you see Japan.
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Founder/CEO: Kohei Sato
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Why work with us

Beyond Tokyo and Kyoto. We work with a 
carefully built network of local partners 
across Japan, from Hokkaido to Okinawa, 
designing journeys around each traveler's 
specific interests in places few visitors 
ever reach.

We respond to every inquiry within one 
business day, Japan time. Plans change, 
requests evolve, last-minute adjustments 
are part of the process. We keep the 
conversation moving so your clients' 
journeys are never waiting on us.

Accommodation, private transport, 
licensed guides, dining, cultural 
experiences. One point of contact, every 
detail handled, so you can focus on the 
client relationship.

While your clients are in Japan, our team 
joins a dedicated WhatsApp group with 
them. Last-minute changes, restaurant 
suggestions, questions about the day, 
anything that comes up is answered in real 
time by someone on the ground.

Nationwide network Rapid, flexible communication

End-to-end coordination On-the-ground support



A Luxe Gastronomic Odyssey The Ultimate Culinary Voyage

Serenity of Tea and Artisan: A Premium Japanese Wellness Retreat

The Living Heritage of Master Craftsmen “TAKUMI”

A Cultural Landscape Culinary Journey

Authentic Buddhist Immersion Experience
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Signature Experiences

The Soul of Edo: An Exclusive Urban Sanctuary

Where Takumi Tradition Meets the Soul of the Land

Blue Zone Wellness and the Wisdom of Longevity
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In the vibrant heart of the metropolis, we carve out a sanctuary of silence and tradition, strictly separated 
from the crowds. Guests are invited into an intimate engagement with authentic Geisha in a private 
teahouse, or a creative dialogue with a celebrated Ukiyoe (woodblock print) master. Find profound stillness 
through private Zen meditation, Tea Ceremony, and Kodo (Way of Incense) held within the inner quarters 
of historic temples. This is the essence of Japanese culture, unveiled solely for you.

- Seasonality: All Season

Tokyo: The Soul of Edo: An Exclusive Urban Sanctuary



Kyoto: Serenity of Tea and Artisan

Kyoto’s tranquil tea country provides the setting for a deep immersion into Japanese wellness. 
Guests will participate in a tea harvest within a private field, followed by exclusive sessions with 
master artisans who craft traditional tea utensils. The retreat culminates in a serene tea ceremony at a 
historic temple, fostering a profound connection to this ancient art.

- Seasonality: All Season
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A rare opportunity for authentic immersion into Japanese Buddhism awaits in Minobu, a spiritual 
center intentionally preserved from tourism. Participants are granted private access to sacred rituals, 
from quiet morning prayers to a holy mountain pilgrimage. Every element is designed to offer a path to 
a truly transformative experience.

- Seasonality: All Season

Minobu: Authentic Buddhist Immersion 
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Beyond the well-trodden streets of Takayama's Old Town lies a world few travelers ever see. This 
experience opens the private workshops of Hida's takumi: a young miyadaiku (shrine carpenter) who 
restores the grand festival floats of the Takayama Festival, and a master lacquer artisan carrying on the 
430-year lineage of Hida Shunkei. Guided personally by each takumi, guests craft hinoki cypress 
chopsticks and try their hand at traditional lacquer painting.

- Seasonality: All Season

Takayama: The Living Heritage of Master Craftsmen “TAKUMI”

SHINN JAPAN  Inc.



Ishikawa Prefecture holds an extraordinary concentration of living takumi, refined over centuries under 
samurai patronage. At the Kinzan Kiln, guests discover Kutani ware's celebrated kinsai gold-glaze 
technique and join a hands-on gold leaf workshop. The journey then ventures into the mountains of Kaga 
to Ozuchi, a village with a population of one, where its sole resident welcomes visitors to share in a 
vanishing rural way of life.

- Seasonality: All Season

Kanazawa: Where Takumi Tradition Meets the Soul of the Land

SHINN JAPAN  Inc.



SHINN JAPAN  Inc.

Okinawa is one of the world's five Blue Zones, where the philosophy of nuchigusui ("food as life-giving 
medicine") still guides daily life. Through our local partner Tour Designers, guests enter the forests of 
Yambaru to share meals with village elders, learn Ryukyu medicinal cuisine, and encounter sacred groves 
and spiritual traditions few travelers ever witness. Not a beach resort experience, but an immersion into 
the living wisdom of longevity.

- Seasonality: All Season

Okinawa: Blue Zone Wellness and the Wisdom of Longevity



This gastronomic journey offers an exclusive encounter with the legacy of a legend. Participants will 
join the trusted team of Junichi Fujimoto, a fisherman revered by Japan's top chefs, to witness the 
swift, sacred art of ikejime—a technique that preserves the ultimate flavor of the fish. The experience 
culminates in a private menu crafted exclusively for you at 'Akakichi', a Michelin-starred sanctuary 
where the master chef is a long-time culinary partner of Fisherman Fujimoto. 

- Seasonality: All Season

Shimanami: A Luxe Gastronomic Odyssey
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Ise-Shima are home to the ama, women who free-dive for shellfish without oxygen tanks. You can join them 
in the water or watch from the boat, then share lunch and hear about their life and work. You also open 
oysters by hand to find the pearls inside. Also, a master chef guides you through a private cooking lesson, 
connecting you to the region's food culture.

- Seasonality: All Season

Ise-Shima: The Ultimate Culinary Voyage
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A small, dedicated team with deep local knowledge and multilingual capability. 
Every journey is personally overseen from first inquiry to final farewell.

Our Team

Kohei Sato
Founder/CEO

Reina Sugano 
Travel Coordinator, EN/JP

Maiko Takatera
Travel Coordinator, EN/JP
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Kazuaki Tamada
Travel Designer

Jethro Cross
Travel Designer

British-Japanese, EN/JP

Tatsuya Aguro
Travel Designer

Mariachiara Paggioro
Travel Designer
Italian, EN/IT/JP

Yuki Sonoda
Business Development

Yurie Suzuki
Travel Designer



Let's Begin a Conversation

Your clients are searching for unique experiences. We are here to create them.
Let's discuss how a partnership with us can bring the deepest and most authentic aspects of Japan to your 
travelers. We look forward to hearing from you.
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