
IN Japanese Culture, Sake & Shochu Museum 
Comprehensive Course Overview and Weekly Operation Schedule  

Part 1 – Educational Program Overview 

All programs are designed for cultural education, professional training, and the promotion of Japanese sake 
and shochu. These courses are non-retail, education-focused programs and follow internationally recognized 
certification systems. 

SSI – The Sake Service Institute (Japan Official Certification System) 

Course Title Duration 
Previous Offering  

(Date & Time) 
Course Description Key Features 

SSI Sake 

Navigator 

Certification 

Course 

 

3 hours in a day Class: 

October 25, 2025 

1:30 p.m.–4:30 p.m. 

Course Link 

Introduces eight 

distinct sake styles: 

Junmai, Ginjo, 

Daiginjo, Nama, 

Koshu, Yamahai, 

Sparkling, and Aged. 

Covers pairing 

principles based on 

five taste elements: 

sweet, spicy, bitter, 

salty, and umami. 

Hands-on tasting 

combined with 

theoretical instruction, 

integrating sensory 

analysis and practical 

application. 

SSI Sake 

Sommelier 

(International 

Kikisake-shi) 

Certification 

Course 

7 hours weekly × 3 

weeks + 4-hour 

certification exam 

(Optional Review 

Session: 3.5 hours) 

Class: 

December 7 – December 

21, 2025 

9:30 a.m.–5:30 p.m.; 

Review: 

January 4, 2026 

9:30 a.m.–12:30 p.m. 

Exam: 

January 10, 2026  

9:00 a.m.–12:30 p.m. 

Course Link 

Comprehensive 

training covering sake 

history, brewing 

process, classification, 

and sensory 

evaluation. Includes 

blind tasting and food 

pairing practice. 

Certification-focused 

professional training 

preparing participants for 

roles in hospitality, retail, 

and education sectors. 

https://www.jjswinesake.com/en/certification#SSI-sake-navigator
https://www.jjswinesake.com/en/certification#SSI-Kikisake-shi
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SSI Shochu 

Navigator 

Certification 

Course 

 

3 hours in a day New Course Master Japanese 

spirits with the SSI 

Shochu Navigator. 

Explore GI regions and 

the Soul of Origin 

(sweet potato, barley, 

rice), decode Koji and 

Distillation crafts, and 

perfect Professional 

Tasting across four 

flavor quadrants. 

Elevate your sensory 

skills and earn your 

international 

credential in the world 

of Shochu. 

Gain the SSI Shochu 

Navigator certification 

through hands-on tasting 

and theoretical 

instruction. You will 

master sensory analysis, 

GI regional craft, and 

practical application for 

expert serving and food 

pairing. 

 

WSET – Wine & Spirit Education Trust (UK International Certification System) 

Course Title Duration 
Previous Offering  

(Date & Time) 
Course Description Key Features 

WSET Sake 

Level 1 

Certification 

Course 

6 hours (including 

1-hour exam) 

New course; similar 

WSET wine courses 

previously conducted 

Course Link 

Covers sake 

fundamentals, key 

production steps, and 

basic tasting 

techniques. 

Internationally 

recognized entry-level 

certification course. 

WSET Sake 

Level 2 

Certification 

Course 

6.25 hours weekly 

× 3 weeks 

(including 1-hour 

exam) 

 

 

New course; similar 

WSET wine courses 

previously conducted 

Course Link 

 

In-depth study of sake 

production, ingredients, 

regional diversity, and 

aroma/flavor structure. 

Includes guided blind 

tastings. 

Builds strong 

theoretical and 

practical 

understanding for 

intermediate-level 

professionals. 

 

 

 

https://www.jjswinesake.com/en/certification#WSET-L1
https://www.jjswinesake.com/en/certification#WSET-Wine-L2


Cultural & Lifestyle Courses 

All courses below are non-certification educational experiences designed for cultural engagement and public 

education. 

Course Title Duration Previous Offering  

(Date & Time) 

Course Description Key Features 

Finger foods & Sake 

pairing 

LINK 

1.5 hours September 13, 2025 

4:00 - 6:00 p.m. 

Course Link 

Teaches how to pair 

sake with casual foods 

(e.g., cookies, nuts, 

small bites), focusing 

on balance of flavor 

and texture. 

Relaxed and interactive 

session suitable for general 

visitors. 

Ikebana (Floral 

Arrangement) 

1.5 hours New Course Explores the concept of 

Heaven, Earth, and 

Human through flower 

arrangement alongside 

sake aroma 

comparison. 

Integrates visual and 

sensory aesthetics, 

expressing harmony 

between nature and sake. 

Tea Ceremony with 

Kimono Dressing 

workshop 

1.5 hours New Course Introduces kimono 

history, seasonal 

patterns, and cultural 

meaning, with 

hands-on dressing 

experience. 

Immersive cultural 

experience highlighting 

Japanese aesthetics and 

tradition. 

Furoshiki Gift 

Wrapping Art 

1.5 hours New Course Teaches traditional 

Japanese fabric 

wrapping techniques 

for gifts, emphasizing 

sustainability and 

symbolism. 

Demonstrates the 

philosophy of beauty in 

wrapping through design 

and storytelling. 

Kintsugi Restoration 

Workshop (Ceramic 

Repair art) 

1.5 hours New Course Introduces the 

philosophy of “repair 

and rebirth” by 

restoring broken 

ceramics using gold 

and lacquer 

techniques. 

Meditative, hands-on 

workshop connecting art, 

craftsmanship, and 

mindfulness. 

https://www.jjswinesake.com/en/store/Discover-the-Art-of-Japanese-Sake-A-Beginners-Guide-@Chino-09-13-2025-p683084890
https://www.jjswinesake.com/en/store/Discover-the-Art-of-Japanese-Sake-A-Beginners-Guide-@Chino-09-13-2025-p683084890


Japanese Painting 

and Sparkling Sake 

Hour (Sensory 

analysis) 

1.5 hours New Course Creative painting 

session paired with 

seasonal sparkling sake 

tasting. 

Combines artistic expression 

with guided tasting 

experience. 

Part 2 – Weekly Operation & Course Schedule 

Location: IN Japanese Culture, Sake & Shochu Museum 
Monday: Closed (Facility Maintenance) 
Tuesday–Thursday: 10:00 AM – 8:00 PM 
Friday–Saturday: 10:00 AM – 9:00 PM 
Sunday: 10:00 AM – 7:00 PM 
​
Preparation time: 10:00 AM – 11:00 AM 
Business Hours: 11:00 AM – 8:00 PM; ​
Closing time: 8:00 PM – 9:00 PM (Tue-Thur; Sun) 

9:00 PM – 10:00 PM (Fri-Sat) 
 
 

Monday 

Time Activity Notes 

All Day Closed Museum cleaning, administrative work, weekly preparation 

 

Tuesday 

Time Activity Notes 

10:00 – 11:00 Opening Preparation Staff set up lighting, temperature, exhibits 

11:00 – 12:30 Furoshiki Wrapping Workshop Gift wrapping with traditional fabrics 

12:30 – 5:00 Museum Open for Visitors Staff-led tours & cultural introductions 

5:30 – 7:00 Sake & Everyday Food Pairing Interactive sake pairing session 

7:00 – 8:00 Museum Open Tours & cultural video screenings 

Wednesday 

Time Activity Notes 

10:00 – 11:00 Opening Preparation Staff set up lighting, temperature, exhibits 



11:00 – 12:30 Introductory Tea Ceremony Zen philosophy & matcha preparation 

12:30 – 5:30 Museum Open for Visitors Exhibits & video displays 

5:30 – 7:00 Ikebana & Sake Aroma Class Floral design + sake aroma training 

7:00 – 8:00 Museum Open Tours & cultural video screenings 

Thursday 

Time Activity Notes 

10:00 – 11:00 Opening Preparation Staff set up lighting, temperature, exhibits 

11:00 – 12:30 Kintsugi Workshop Repairing ceramics with gold 

12:30 – 5:00 Museum Open for Visitors Tours & cultural video screenings 

5:30 – 7:00 Kimono Culture & Styling Experience Dressing practice & photos 

7:00 – 8:00 Museum Open for Visitors Tours & cultural video screenings 

Friday 

Time Activity Notes 

10:00 – 11:00 Opening Preparation Staff set up lighting, temperature, exhibits 

11:00 – 12:30 Advanced Tea Ceremony Deep dive into matcha & mindfulness 

12:30 – 3:30 Museum Open for Visitors Tours & cultural video screenings 

3:30 – 5:00 Painting & Sparkling Sake Experience Creative art + sake session 

5:30 – 7:00 Sake & Small Dish Pairing Class For professionals & tourists 

7:00 – 9:00 Museum Open for Visitors Tours & cultural video screenings 

Saturday 

Time Activity Notes 

10:00 – 11:00 Opening Preparation Staff set up lighting, temperature, exhibits 



11:00 – 5:00 WSET Level 2 Sake Course (5.5 hrs) Certification course; museum remains open 

5:00 – 9:00 Museum Open for Visitors Tours & cultural video screenings 

Sunday 

Time Activity Notes 

10:00 – 11:00 Opening Preparation Staff set up lighting, temperature, exhibits 

11:00 – 5:00 Kikizakeshi (Sake Sommelier) 

Certification (5.5 hrs) 

Full-day certification; museum open 

5:00 – 8:00 Museum Open for Visitors Tours & cultural video screenings 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Appendix – Previous Course Listings (Screenshots in case you cannot reach to the site) 
 

SSI Sake Navigator Certification Course 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SSI Sake Sommelier (International Kikisake-shi) Certification Course 

 

 



 



 

 

 

 

 

 

 

 

 

 



WSET Sake Level 1 Certification Course 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



WSET Sake Level 2 Certification Course 

 

 

 

 

 

 

 

 

 

 

 

 

 



Finger foods & Sake pairing 
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