With the new generation of gourmet diabetic chocolates, you can enjoy the rich, smooth flavor of gourmet chocolate without worrying about sugar.  You don’t have to worry about only being able to enjoy chocolate that doesn’t taste or smell like scrumptious chocolate.

There is a vast difference in quality between traditional, mass produced and hand-crafted, gourmet diabetic chocolate. To get the most health benefits from the flavonoid compounds that can help reduce blood pressure and improve cardiovascular health, you'll want to select a pure dark chocolate product which has been minimally processed - in general, gourmet chocolates, with or without sugar, have a much higher rate of pure cocoa, and, as a result are much healthier for you.

Don't limit yourself to only the varieties diabetic chocolates that you find in your local store, as the gradients of difference between types of diabetic chocolate are wide. One major form of variation is the sugar substitute that the chocolates employ: the substitutes range from sorbitol to xylitol and maltitol, each of which provide a different taste and potential affect upon blood sugar. Always consult with your doctor to ensure that the sugar substitutes are truly acceptable for your diet, as many types of sugar replacements, such as Splenda, have actually been shown to raise blood sugar. Still, you will save on calories with sugar-free chocolates, which generally have up to 1/3 less sugar than traditional chocolates. As a result, you will save on both calories and sugar by going with a specialty chocolate, which also retaining many of the health benefits of traditional chocolate. Additionally, you should pay attention to the full list of ingredients - going with gourmet chocolate will ensure that you get the best possible product for your money and your health!

Keep in mind that you still need to pay attention to the nutritional components of diabetic chocolate, as different recipes have their own caloric and fat values - you'll want to moderate your consumption and review the relative amounts of calories and fat in each of the products. Importantly, gourmet chocolates generally are entirely sourced from natural ingredients, including cocoa butter, which has a much lower impact upon heart health than many of the oils used in processed chocolates. Some of the most delicious sugar-free chocolates are sourced from fine ingredients, which gives them a smooth texture and taste that is up to par with standard chocolates. You can find a full variety of these chocolates through specialty companies, which produce a diverse array of diabetic chocolates. Just as you can find regular gourmet chocolate in a variety of flavors and presentations, one can select from a full set of diabetic chocolates – don't let your sugar restriction prevent you from picking the perfect chocolate gift for someone you love! Many of the same varieties and luxurious presentations that you can find in traditional gourmet chocolate are available through specialty chocolate makers, who put extra care into designing diabetic-friendly chocolates that are truly to be savored. 

